TABLEAUX COURSE
8,800yen

(BtiA 9,680 yen)

(AMUSE]
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Onion Blancmange, Caviar, Chilled Vichyssoise

[APPETIZER]
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Salmon Mi-Cuit, Hyuganatsu Ravigote,
Celeriac and Jonathan Apple Puree
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Classic Pate en Croute with Mixed Herb Salad

(FISH]
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Matsukasa-style Crispy Tilefish, Bouillabaisse Jus, Saffron Risotto

[MEAT)
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You can choice the main menu below
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Roasted Magret de Canard, Fig and Almond Confit,
Potato and Mushroom Mille-feuille

or
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Wood Grilled Japanese Beef Fillet Steak
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(DESSERT]
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Cheesecake with Tonka Bean Aroma
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Coffee or Tea

WINE MARIAGE
+3,000(3,300)/person +3,000(3,300)/person
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Sparkling Wine 1Glass, V7 bRV &R
White Wine 1Glass, Red Wine 1Glass Beer. Wine(White,Red). Cocktail,

Soft Drink
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