Déjeuner d’ APICIUS
¥14,850-

Les Entrées aik # H#EUT 3w
Beignet de congre et rectangle de ris noir, sauce porto
RFHON—_TLYEZR FILIAY—A
Deep fried conger eel and avocado, Porto sauce
Ou, %713, Or
Mousse de coquille Saint-Jacque et champignons, petite salade a la noix
WEZEA L EDL—R HAWBKRD 77 4+ 7 R Z
Scallop and mushroom mousse with small salad walnut flavor

Le Poisson #&.¥}3¢

HATA poché, essence de bouillabaisse au pernod
NIDERy 2 NN —FELTAXN—ZADLT 9yt R
Poached grouper, bouillbaisse sauce

Leplatprincipal A4 > 71 v a

Emancé de beeuf “TANKAKU” & 'hongroise
RO N —K
Roasted Japanese beef, Brown sauce paprika flavor

Petite Créme brilée
INT 4 P INLNIRITV—LT) 2L
Tiny créme brilée
Chariot de desserts, glaces et sorbets aux saveurs du moment et café
AABDT TV FHF—PETA A7) =L v =Ny b T—b—F 3R
Selection of seasonal cakes, ice cream and sherbet, trolley service & coffee

MARCHE
¥8,800-
MRLAA YT 9222 ZNENERTE S
Please choose plate each from appetizer & main dish.

Flan de foie gras sauce madeére avec giteau en moussline
T7ATITINDT 7Y ITITB)—A LT 4T —FIRNZ
Hot delicate foie gras pudding, Madera sauce
Ou, ¥ 712, Or,

Tartare de saumon et coquille Saint-Jacques, salade de papaye verte
=TV YWZBAD I NI Hh—HsiT Fx4 XDy 74
Tartar of salmon and scallop with green papaya salad

Onagadai a la vapeur aux navet, sauce aux clovisses
REHDOEAL BFDY—2
Steamed ‘Onagadai(ruby snapper) ” and scallop mousse with pured turnip, clam emulsified sauce with seaweed

Ou, ¥ 712, Or,

Ballottine de polet, sauce moutarde a I'ancienne
HFHLDNOFT 4 —X BIAI—FFY—2Z
Steamed chicken roll, mustard sauce

Chariot de desserts, glaces et sorbets aux saveurs du moment et café
AADT I FHF—PYTARZ ) =L v —~Ny b T—b—F 38R
Selection of seasonal cakes, ice cream and sherbet, trolley service & coffee



