Scénario

Appetizer

Green asparagus, Marinated Sea Bream Tartare, Mimolette Cheese

Parmesan Cheese Sablé, Small Salad
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Soup

Chef's Soup of the Day
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Main

Sautéed Spanish Mackerel, Variations of Celery
Spring Cabbage, Noilly Prat and Shellfish Jus Saffron Cream Sauce
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or
&

Grilled Beef Tenderloin, White Asparagus, Free-Range Egg Mimosa-Style,
Roasted Turnip with Bourguignon Butter,

Madeira Sauce with Bacon and Sherry Vinegar
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Dessert
Melon and Plum Liqueur Savarin, Coconut Sorbet
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Coffee or Tea
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¥ 6,000

Price is inclusive of consumption tax.
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Artiste

Amuse

Today's Amuse
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Appetizer

Green asparagus, Marinated Sea Bream Tartare, Mimolette Cheese
Parmesan Cheese Sablé, Small Salad
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Fish

Sautéed Spanish Mackerel, Variations of Celery
Spring Cabbage, Noilly Prat and Shellfish Jus Saffron Cream Sauce
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Main

Grilled Beef Tenderloin, White Asparagus, Free-Range Egg Mimosa-Style,
Roasted Turnip with Bourguignon Butter,
Madeira Sauce with Bacon and Sherry Vinegar
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Dessert

Melon and Plum Liqueur Savarin, Coconut Sorbet
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Coffee or Tea / Petit fours
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¥ 9,000

Price is inclusive of consumption tax.
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