Chef Francky Semblat
Seasonal Menu

PREMIUM OSCIETRA CAVIAR

cappellini - tomato essence - oba leaf
BEGARFER KRG - EMEKREFE
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV

o ) 6
ZUCCHINI FLOWER
scampi mousseline - fresh almond flakes - Hokkaido sea urchin
BANSNIcEREERR - AR RIBESE
OR
YUNNAN MATSUTAKE
confit eggplant * miso emulsion
BT ECRI T R KIEE
Bouchard Pere et Fils - Meursault Village Les Clous - Burgundy - France - 2022
- O e
MAINE LOBSTER TOURNEDOS
Paimpol white bean stew * green curry sauce
AR\ ECBUE RSB E RS MIEE

Nihonsakari Brewery - Junmai Daiginjo
Nishimomiya * Hyogo Prefecture * Japan

KAGOSHIMA BEEF TENDERLOIN

OR A sautéed girolles mushroom * potato soufflé +300
RACAN PIGEON EN CROUTE B RS B AR S R B
étuvée of vegetables - green pepper sauce Chateau Lynch Bages - Pauillac
potato soufflé Bordeaux ‘- France : 2012

ENABEME A ESME - @B AMEEIK
Henri de Villamont + Grands Echezeaux
Burgundy - France - 2021
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
IBED TH
OR
SOLLIES FIGS

hibiscus flavor - sangria emulsion - figs leaf ice cream
RIHTERBIER IR WIE - AWIF KRB RBEREDH

Alta Yari - 4 Nevadas - Torrontés - Mendoza - Argentina - 2021
4-COURSE 1,488 PER PERSON [M3iE3E 1,488 =il
5-COURSE 1,688 PER PERSON h &3 1,688 &Il
6-COURSE 1,888 PER PERSON 7Ni83E 1,888 &1l

WINE PAIRING 688 PER PERSON 4 GLASSES & & BEA UM 511 688

If you have food allergies, please inform our colleague
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