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Starter pintxos
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Amuse-bouche
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Seasonal vegetable and shellfish salad
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Setouchi seafood terrine in Bouillabaisse style
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Shimane Iwami duck and foie gras paté en crolte
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Tiger prawn risotto with fried butterbur sprouts
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Warm salad of French white asparagus
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Pan-seared foie gras served with bamboo shoots
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Le poisson
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Today's fresh fish
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Baked Yamaguchi black abalone and foie gras in pastry with Port wine sauce
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Seaweed-steamed Yamaguchi black abalone with ginger flavor
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Le Viande
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French lamb persillade with Navarin sauce
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Roasted Shimane lwami duck with Morel Mushroom sauce
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Braised Manech Pork ‘Ballotine’ from Basque, France
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Jinseki beef fillet steak with accent of homemade cured ham and red wine sauce
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Small Dessert
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Dessert
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Coffee, Tea, or Herbal Tea

3@mMDI—X AB,C£713A,B,D ¥15,000
A,B,C or A,B,D

40O —A A,B,C,D ¥18,000
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A,B,Cand D Tax and service charge included



