MENU PIERRE
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¥15,000

Amuse bouche
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Salmon, Avocado, Lime
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Flounder, Leek, Mint
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Potato, Wagyu beef cheek, Marjoram
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Spanish mackerel, Mussels, Saffron
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Venison, Red onion, Berries
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Valrhona Guanaja, Passion fruit, Hazelnut

Vra—F FTFT. RNwa VI A—D ~—ELF v

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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