iz DR
Les Plaisirs de la table

FAME Tr—F—X

Shiitake Mushroom Tart with Blue Cheese flavor

AVT75T— HIE FaX
Cauliflower Blancmange with Snrimp

ME=A EBFLRR EREF

Beef Carppacio, Smoked Potato Puree, Radish Pickles

BEEEMIES R

Fried Chicken wing with “Ponkan”Orange

B 73775 N=F
Chestnut soup with Foie-gras, Banilla Flavor

FRRYEE TN F—X

Roasted Spiny Lobster with Saurce Bearnaise

BATIia— AR A B PEX
Pie of Venison Loin With Red Wine Souce

LK V= Ak

Roasted Green Tea Blanc Manger with Shell Ginger Sorbet

TWE boIE MEX

Sweet Potato Mon-Blanc with Tonka Ice Cream

a—b—&/NET
Coffee and Tea Cakes

<Vin Dégustation>

F D HDIBEEE— [ T OIS T=, Sy VB IEE D EH T 1
IRDA 272 E &0 X TEELAREEFET,
4 FEHHD O 6 FEHHIT E DB AY
7,500 /7~10,000 /4
DI—XETHENELTEVET,

We prepared the varieties of wines to marriage with today’s course
menu.
There are 7,600Yen ~10,000Yen menus which includes

Four to Six kinds of the beverages.

Chef de Cuisine  Kenji Hayashi



