MENU DEGUSTATION
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Amuse bouche
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Sea bream, Crab, Vin jaune

E‘ﬁ)ﬁl\ %\ ry“T\/:‘/‘\E—X

Kirishima black pork, Taro, Mustard
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Lobster, Lentils, Yam
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Butterfish, Root vegetables, Citrus
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Olive beef tenderloin, Cépe mushrooms, Quince
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Apple, English breakfast, Tahitian vanilla
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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