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DINNER A la carte
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Hizb 20 ®EyY7rLSF—X 900yen
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MARMERADNINLT YT 4T 2,000yen
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Pasta /2%
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HBOEMIE NN N\OY 751 —X 800yen
EVE—Ta-FEVGeHm NAFw TV NI 800yen



DINNER COURSE
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Salade de cabillaud laitance champignon mozzarela
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Poisson jour parmentier au safran
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Potée a la Hokkaido
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Babarois anglaise
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Montage de la tatin ananas basilic
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Hiitre cromesqui au truffe
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Confit de porc et petite chou
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Soupe de cabillaud laitance au"Dashi"
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Poisson jour poélé sauce absinthe et Salade herbes
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Navarin d'agneau
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Boeuf"Jinnai"parmentier
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Babarois anglaise
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Montage de la tatin ananas basilic
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Hors d'oevre varié du jour
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Poisson jour po€lé et chou étuvée
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Veau et champignon rdti sauce hollandaise
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