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AMUSE - BOUCHE
Amuse - bouche
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JAMBON MAISON DE PORC "FUJINOKUNI",POTIRON,POMME ET NOIX COMBINES A DE LA MOUSSE AU GORGONZOLA
Homemade ham from "Fujinokuni” pork, combine pumpkin, apple, and nuts with gorgonzola mousse
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POTAGE AUX CHAMPIGNONS DE CEPES,CHAMPIGNONS DE PARIS ET SHITAKE DE IZU ENBOIS BRUT
Mushroom potage soup with plenty of French cep, mushrooms, and Izu log shiitake mushrooms
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POISSON DU JOUR FACON DE CHEF,
SAUCE PATATE DOUCE AU BEURRE NOISETTE
Today's fresh fish served with sweet potato sauce with burnt butter
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VIANDE DU JOUR
Today's meat dish
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POISSON DU JOUR
Today's fish dish
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ENTRECOTE DE “WAGYU” ROTI CUIT DOUCEMENT

Roasted Japanese beef “Wagyu” sirloin
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FILET DE BEUF DE “WAGYU” SAUTE

Sauted Japanese beef "Wagyu" filet
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CARRE DE MOUSSES AUX MARRONS ET CREME A LA VANILLE, PARFAITS AU CASSIS, SA GELEE DE CHAMPAGNE
Cube maron mousse and vanilla cream, cassis parfait with champagne jelly
XU T Oy DL—AY IR ZTD T — L
HYADI NN T 2 X% 30 T al

CAFE ET MIGNARDISES
Colffee and bite dessert
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