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TRUITE & VEGETABLE
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Marinated Tuout and vegetables, “Saifiye Mise” cream

FOIE GRAS
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Sautéed foie gras with caviet cake
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Sautéed “ MADAT” with seup
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Raeast beef and potate espuma, jus de viande and cressen ail
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AVANT —DESSERT
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Fineapple “Gazpache” of thyme flavor with
“7?&[ cuviant and Fugﬁey souwr cream

DESSERT
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Seasanal fuits and strawlievyy millefewille with J afiti vanilla ice-cream
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PETIT FOUR / COFFEE or TEA
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¥12,000 (¥14,520)



