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Lunch menu -Autumn course-

3,100 - (tax inc 3,410 - )

Appetizer
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Iberico pork and taro rillette decorated with colorful vegetable wreath
peanut butter sauce and oat milk foam
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Soup
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Vegetable potage

Choose your main plate
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Vegetable plate
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Squid, root vegetables, and chickpeas stewed in tomato and ginger with aioli sauce
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Fish plate
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Poiled red sea bream from Setouchi, Kinzanji miso and mushroom dip
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Meat plate
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Pork fillet grilled with natural yeast and herbal breadcrumbs. pumpkin grain mustard puree
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Chef's plate

A~v—nviEEEo—II + 1,200 - ( tax inc +1,320 - )
Lobster plate

Chef's plate
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beef fillet from Japan

Dessert
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Autumn Dessert Plate

Bread box
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bread basket service
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Olive oil and salt

Tea
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MARIAGE FRERES - MARCO POLO / BOLERO / wedding imperial -
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