MENU PIERRE
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Amuse bouche
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Free-range chicken, Bell peppers, Mushrooms
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Scallops, Ginger, Jerusalem artichokes

Shrimp, Lemon verbena, Kaffir lime leaves
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Red-eyed snapper, Squid, Tomatoes
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Shamo chicken, Nori, Swiss chard
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Fig, Valrhona Guanaja, Hazelnut
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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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MENU DEGUSTATION
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¥23,000

Amuse bouche
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Caviar
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Shrimp, Cabbage, Cloves
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Tuna, Sesame, Plum
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Black pork, Fig, Five-spice powder
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Barracuda, Eggplant, Verjuice
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Olive beef tenderloin, Pumpkin, Black burdock
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Pears, Sweet potatoes, Cranberries
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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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