Two experiences are offered at lunch.
At lunch
15,000 yen or 25,000 yen

The Sommelier Wine Pairing
9,000 yen
4 glasses

Glass champagne
3,300 yen

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

Menu 15,000yen

Amuse-bouche
T7ia—RX+T7—=va
“Kiku-imo” from Alchimiste farm
Ty IR NREX DT
Tachivo X Blood orange
EIR A AKX BRETE 77 v FAL vy
Long-time aging bread
KINBERHIR R A v X —= 2
Boudin noir X Lentil
T—RY )T —=AXNLtaf LVYAF
Aka-ushi X Egg
RRACULRAIRR & 24 X 2RI A ARG 0N
Mandarin orange X Chocolate
MR FHAPAXFaaL—F
French AOP butter financier
KTy — %V RNV TN —RNE—DT7 4 F VI
Small sweets X Coffee
BRET XRBED BRAY)



Menu 25,000 yen

Snack
AF w7
Amuse-bouche
Tia—R+T—=va
“Kiku-imo” from Alchimiste farm
Ty LA MREL Y
Abalone X Persimmon
ACHFE GG 7 7 2 7 /K PE WRBEAE X IR Rk Ad
Long-time aging bread
KRR RHEIR RIRFEZAE A v ¥ —= 2
Homemade caviar 2.5 X Noilly prat
HR#EF ¥ T 25X/ A —+ 77}
Boudin noir X Squid
T2V )T A XRIGHENEG TAY AN
Kue X Vadouvan
T B A B AR S FUMLARAE < LR X N By o3y
Aka-ushi X Precoce
REARRIGR HAEX 7L a—F =«
Mandarin orange X Sake
HIERILR A H &2 A X H il
Bordier butter financier
RVT 4 INE—DT 4 F V¥
Small sweets X Coffee
BRES XBRDBRAY)

75 vA, HAE 7 n~<—Y 2K @BIHE 2,200 H~
The cheeses plates are an additional charge.



