c O A G E

A la carte

Appetizers
Alfonsino marinated in prosciutto, salted plum, melon

SBEOENLX FEEtE  AOV ¥3,800

Venison paté en croute, rhubarb, Kitayama farm vegetable salad
EHEEERAONTZUOIN—-F ILN=-T7 HZHLURBEFHFROYSH ¥3,900
Hot Appetizers

Razor clam and bamboo shoot fritter, inflorescence of shiso, sea urchin nouille
FEREEIDTUVE TEREH ERoOXM1 ¥4,300

Sautéed abalone and white asparagus with French Sturia caviar
ERDA NP ANIDYT— TIVAEAM—YTEvET ¥8,900

Main Courses

Spanish mackerel poélé, sakura shrimp, salsola komarovii

BORIL  ®EE  BHULE ¥5,500
Noir de Bigorre pork steamed with mugwort, spring cabbage, piperade
I5VAEET-IVENLEERL HFFeAY ERS—F ¥6,800
French lamb pot-au-feu style, spring vegetables, clam consommé
TIVAESLADKRI LT FEFE HRIVVUA ¥7,800
Wagyu beef fillet of chef’s choice, vegetables from Kitayama farm, condiment of butterbur
BEMGT7/L HLREEFER BEOIVT AV (100g) ¥20,000
Desserts

Chocolate cigarette, yuzu, lychee sorbet
3250V Hbys  MWF SAFVILN ¥3,100

Basil panna cotta, strawberry, sakura ice cream
NINONRIFIVE B BHFMA1A ¥2,600

Selection of cheese from the trolley (From three kinds)

bFHOF—IzZ bO)—-LD (3 F&E~) ¥3,000~



