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Baguette Coca

Charcuterie
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Jambon de Beeuf ( Cured Beef Ham )
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Pancetta Cotta

TALE YT
Wild Salami
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Paté de Campagne
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Assorted Charcuterie

Appetizer
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Salmon and Citrus Carpaccio with
Tomato & Ume Jelly and Fromage Blanc
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KAWABA Mozzarella Cheese

with Bottarga & Olive Qil
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Soufflé Omelette American-Style Snow Crab Sauce
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Hokkaido Scallops Sautéed in Garlic Butter with Risotto
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Shrimp and Cauliflower Bisque Gratin
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French Tapas
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Oeuf Mayo
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Raw Shrimp in Chili Sauce Style
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Celery Root Remoulade
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Chilled Tomato & Ricotta Cheese
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Gorgonzola Mousse and Pear
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Smoked Salted Mackerel Potato Salad
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Orange-Flavored Chicken Liver Paté with Creme Bralée Finish
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Gizzard Frit & Crispy Peppers

75y AAETEY3
Shrimp Mayo, Southern French Style

Frites
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French Fries with Butter & Herbs
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French Fries with Butter & Truffle

Salad
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Simple Salad with Lettuce & Shio-Kombu
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Lyonnaise Salad
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Nicoise Salad
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Main
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Pan-Seared Fish

with Mussels & White Wine Sauce
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Chicken Leg Confit
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Boeuf Bourguignon
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Grilled Saroma Black Beef Sirloin from Hokkaido

Pasta
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Fusilli with Sesame,

Fermented Butter & Lime Sauce
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Spaghetti with Tomato & Salted Lemon
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Pasta with Bottarga and Seaweed Butter
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Blue Crab Tomato Cream Pasta with Linguine
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Pappardelle Carbonara

with Porcini & Pancetta
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Dessert
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Créme Bralée
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2,400‘ Nougat Glaceé
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Terrine Fromage
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4,000- Gateau Chocolat Classique
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