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DINNER

Entry Course

Appetizer+Main+Dessert+Cafe
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Prix fixe Course

Appetizer+Main+Dessert+Macaron+Cafe

2 Appetizers+Main+Dessert+Macaron+Cafe

Appetizer+2 Mains+Dessert+Macaron+Cafe
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Appetizer * GE3
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Duck meat Confit and Potatoes with Vinegared
HRBNATF-Fho—=2 VZVARL
Pate de Campagne
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Salmon Confit with Dried Tomato
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Cold Corn Soup with Coconut Flan
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Tartar sauce of sweet shrimpwith tomato and Consomme soup

KIFEBADN—=x Ay — A LEVOERD (+¥1,000)

Eggplant and Seafood with Bagna Cauda Sauce
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Dessert *
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Far Breton
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Tea Baba Cake "Marco Polo Rouge"
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Cream Puff Ring Classic Style
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Tahitian Vanilla Mille-Feuille

ZVheyra—+aa7 (+¥500)
VALRHONA Chocolate Tart
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Terrine de Fromage with Honey and Flower
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MFE+AL+FHF -+ HOr+H 7 ¥6,000
WE2Mm+ ALV +FF =M< O r+h7x ¥7,000
MFE+ AL 2R +FF—b<Aar+h7x ¥9,000
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Grilled Beef with Cafe de Paris Sauce

ARF ORIV V—AEH T

Poiret of suzuki with spicy tomato Sauce
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Roasted Duck Breast with Orange Sauce
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Vapeur of Seabream with Clovisse & White Wine Sauce
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Grilled lamb of herbs and breadcrumbs with vinegar

E AV —af Y ORTL V—AKRTT5—F(+¥2,000)
Beef Poélé with Red Wine Sauce

Suggestions du Chef * T DOBEID
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Lobster Poélé with Américaine Sauce

B7I7EDATF—F 7T =)L/ TE¥yh(+¥3500)
Black Abalone Steak with Brown Butter Sauce

HEMTeLRoars V—ARYZ—(+¥4,000)
Roasted Beef with Truffle Sauce
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