One experience is offered at dinner.
At dinner
25,000 yen

The Sommelier Wine Pairing
16,000 yen
7 glasses

Glass champagne
3,300 yen

Please let us know your dietary resfrictions when booking.
X Service charge 10%,Private room service charge 15%

Menu 25,000 yen

Snack
AF w7
Amuse-bouche
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“Kiku-imo” from Alchimiste farm
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Scabbard fish X Blood orange
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Long-time aging bread
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Homemade caviar 2.5 X Noilly prat
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Boudin noir X Lentil
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Flatfish X Shaoxingjiu
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Aka-ushi X Egg
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Strawberry X Chrysanthemum leaf
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Bordier butter financier
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Small sweets X Coffee
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The cheeses plates are an additional charge.



