MENU PIERRE
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¥15,000

Amuse bouche
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Mushrooms, Parsley, Vin Jaune
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Eggplant, Olive beef, Lime
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Conger eel, Burdock root, Kinome
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Cod, Capers, Herbs
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Duck, Carrots, Dukkah
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Fig, Earl Grey tea, Fromage blanc
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Coffee or Tea

I —b—F AR

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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MENU DEGUSTATION
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¥22,000

Amuse bouche
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Caviar
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Sea urchin, Crab, Potatoes
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Foie gras, Banana, Pain d'épices
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Clam, Celeriac, Garlic
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Flounder, Spinach, Rancio wine
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Olive beef tenderloin, Mushrooms, Chestnut
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Pear, Coffee, Varhona Guanara
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
LRI IIHBBRAEENTH Y £37, R 15% 0y — e AR ZTHRL £ 3,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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