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DINNER MENU

Carte elaborée par nos Chefs en collaboration avec le

Chef Sébastien Monceaux de FAUCHON Paris
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speécialite FAUCHON
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Nos prix incluent le service et la TVA.
RiCITHER - —EAMESAEHELLGYET,



MENU FAUCHON
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AMUSE BOUCHE

Appetiser
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ENTRY

Lobster and fine herbs jelly,
Spring garden,

Watercress and horseradish coulis
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FISH

{ Sakura ) trout from Biwa lake poached in fermented butter,
Green peas French style and into puree,

Creamy broth flavoured with Champagne
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MEAT

Free range chiken with crayfish,

Ricotta and mibuna gnocchi
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DESSERT

Green apple Mousse
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CHEESE (+¥2,000)

Cheese selection from Hervé Mons (MOF, French best craftsman of the year]
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¥15,000

AMUSE BOUCHE

Basil ratatouille cake
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ENTRY

Lobster, citrus vinaigrette

Asparagus with parmesan cream
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FISH

Crusted sea bream, royal courgette, shellfish juice and tarragon sauce
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MEAT

Rack of lamb, chard stuffed with lamb confit, Provencal sauce
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OR

Wagyu beef fillet, port sauce and carrots
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CHEESE

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
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DESSERT

Tarte Citron with coconut ice cream
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