LUNCH

11:30 TO 13:30

CLOSE 15:30
STARTER - MAIN - DESSERT 6,700
STARTER - MAIN OR MAIN - DESSERT 4,900
STARTER
Country terrine 2,000

pickled myoga and mustard
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Charred white asparagus, seasonal citrus 2,600
Maltaise sauce

RIA NT AT HAOOT 4

FioME Y —AvrT—X

Daily vegetable velouté 2,300
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Hand cut beef tartare, rocket leaves 2,700
Parmesan and fresh herb pesto Supp. menu 1,000
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Daily catch, green vegetables 3,300
Shellfish ‘d la mariniére’ Supp. menu 1,500
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Roasted chicken from Kyoto 2,800
Potatoes with rosemary and mushrooms
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Coquillette pasta, ham and Comté cheese 2,800
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All prices are subject to an additionnal 15% service charge



DESSERT

Strawberry Melba 1,800
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Half-cooked Chocolate from Alain Ducasse 1,700
Manufacture in Tokyo cake
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Affogato with praliné 1,500
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Lemon tart 1,650
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Ice cream and sorbet assortment 1,300
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