Chef's Passion
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~Cadeaux de la ferme~
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Amuse bouche

Salade blanche
cuttlefish from Ehime and green purée

White asparagus mousseline
fresh tomato coulis

Chilled foie gras
with strawberry and flower jelly

Pie wrapped white asparagus
citrus flavored fromage blanc

White asparagus, raw and beignet style
with seafood and spring sprouts

Roasted lamb loin from Sisteron, France
green asparagus mimosa style

or

Grilled Japanese beef
mellow red wine sauce
with green asparagus gratin

Sakura jelly, fig and raspberry sorbet

Coffee and petit four
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Please let our staff know if you are allergic to any of the seven specified allergenic ingredients
( prawns, crab, wheat, buckwheat, eggs, milk, peanuts ).
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It is difficult to obtain accurate information on food allergies other than those relating to the following seven specified ingredients

therefore, we only indicate the above seven specified ingredients. We ask for your understanding in advance.
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Shrimp
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Crab
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Wheat Buckwheat
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Peanut
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Ege  Milk




