MENU PIERRE
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¥15,500

Amuse bouche
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Bonito, Tomato, Myoga
il b~b, IavH

Swordfish, Potato, Bottarga
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Lotus root, Potatoes, Kelp
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Trout, Carrot, Orange
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Pigeon, Green beans, Sherry vinegar
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Honey, Apricot, Elderflower
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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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MENU DEGUSTATION
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¥23,000

Amuse bouche
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Caviar
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Eel, Carrot, Foie gras

fig. NZ., 74777

Prawn, Tomato, Tarragon
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Eggplant, Squid, Prosciutto
/Tl i AC SRRV

Butterfish, Onion, Clam broth
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Olive Beef tenderloin, Green soybeans, Jalapeno
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Peach, Apricot kernel, Verbena
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Coffee or tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
LR e I TR G E R CE Y £ 3, & 15% 0 — e xR ETHRL £ 5.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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