Uk
S

“a table!”
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Please select one dish from each course category to complete your bespoke menu.

(Same menu for the entire table / Pre-order 4 days in advance)
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Flammekueche
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Pieds de Cochon
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Pissaladiere
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Gougeres
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Paté-en-crodte
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Petits farcis
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Jambon Persillé
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Choucroute
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Cassoulet
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Bouillabaisse
T ¥ R—2R

Beeuf Bourguignon
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18,000

Per person

Aperitif Courses
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Alsatian style pizza, made of bread dough rolled out very thin
covered with creme fraiche, thinly sliced onions and lardons.
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“Gratinated” pig trotters and snails; cooked with garlic and parsley.
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Tart made of slow simmered onions, anchovies and olives;
which is then cooked in the bread oven.
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Generous warm cheese puffs made of Comté cheese; always served as an aperitif.
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Starter Courses
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Pork-Veal- Chicken-based Alsatian terrine, baked in a crust with black truffle;
served with green salads and French pickles.
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Petits farcis nicois are colorful tomatoes, red bell peppers, zucchini
and eggplants; stuffed with their own flesh then “gratinated” with parmesan cheese.
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A terrine made of pork shoulder, onion, mustard and a lot of parsley.
Served with toasted country bread grated with garlic and a mesclun salad.
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Main Courses
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Sauerkraut served with an extensive selection of sausages and salted meats;
paired with potatoes and traditional mustard.

Sud-Ouest FFvE 7 7 > A

Provence 7o 77 > %

Bourgogne 7 /L 3 —==

Alsace 7 L A

Provence 7 v 7' 7 v &

Bourgogne 7/ 2 —==

Alsace 7 /L4 &

Y=t =P ERRADENDOE LY b LRRFELY AL — R T AFADERN 2L BT

Traditional stew made of slow-cooked premium white beans with pork belly,

pork shoulder, pork knuckles, pork skin and Toulouse sausage, then “gratinated” in the oven.

Served with a fresh green salad seasoned with shallots.
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This traditional fish stew is originated from the port city of Marseille

and is accommodated with a mix of rock fishes,

lobster and saffron-flavored potatoes.
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Beef stewed with red wine from Burgundy together with carrot,
onions and aromatic herbs. Served with buttery mash potatoes.
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http://en.wikipedia.org/wiki/Cr%C3%A8me_fra%C3%AEche
http://en.wikipedia.org/wiki/Lardon
http://en.wikipedia.org/wiki/Sauerkraut
http://en.wikipedia.org/wiki/Sausage
http://en.wikipedia.org/wiki/Salting_(food)
http://en.wikipedia.org/wiki/Meat

Munster
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Le Picodon
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Brillat Savarin
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Vacherin
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Tarte aux Pommes
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Tropézienne
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Poire Belle Dijonnaise
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Cheese Courses
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Pungent and soft cow’s milk cheese served with cumin seeds and toasted country bread.
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Sheep-milk cheese from the northern part of the Basque Country,

along the Pyrenees Mountain; paired with confit eggplant and chilli pepper from Espelette.
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An AOC goat cheese, slightly piquant, traditionally served with olive oil and toasted bread.
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Very rich white triple-cream cheese which sourced its name from Mr. Savarin,
a French lawyer and gastronomy from the 18" century.
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Dessert Courses
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A meringue crust filled with créme Chantilly, vanilla ice cream,
raspberry sorbet and fresh raspberry coulis.
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The Chartron apple tart is a specialty from Bordeaux,
served with a red wine syrup coulis.
RV R—=HFOMBO LV N ERT A D7 —

This dessert carries the name of its origin, the famous and posh village of Saint Tropez.
A circular brioche flavored with orange, and stuffed with two different créme patissiere.
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Syrup-poached pear, coated with black currant coulis;
served with vanilla ice cream and caramelized almonds.
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Sommelier’s Regional Wine Paring Recommendation
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5 wines 12,000
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3 wines 8,000
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The price is in Japanese Yen, exclusive of 30,000 one-time room charge, consumption tax and subject to service charge.

(With a minimum spending of 200,000 except room charge, tax and service charge, the room charge will be waived)
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http://en.wikipedia.org/wiki/Meringue
http://en.wikipedia.org/wiki/Chantilly_cream

	Pissaladière Tart made of slow simmered onions, anchovies and olives;  Provence プロヴァンス
	ピサラディエール which is then cooked in the bread oven.
	Jambon Persillé  A terrine made of pork shoulder, onion, mustard and a lot of parsley.  Bourgogneブルゴーニュ
	ジャンボン ペルシエ Served with toasted country bread grated with garlic and a mesclun salad.
	ハムとパセリのテリーヌ
	Cassoulet Traditional stew made of slow-cooked premium white beans with pork belly, Sud-Ouest  南西フランス
	カスレ pork shoulder, pork knuckles, pork skin and Toulouse sausage, then “gratinated” in the oven.
	Served with a fresh green salad seasoned with shallots.
	Bœuf Bourguignon Beef stewed with red wine from Burgundy together with carrot,  Bourgogneブルゴーニュ
	ブフ ブルギニョン onions and aromatic herbs. Served with buttery mash potatoes.
	Brillat Savarin Very rich white triple-cream cheese which sourced its name from Mr. Savarin,  Bourgogne ブルゴーニュ
	ブリヤ サヴァラン a French lawyer and gastronomy from the 18th century.
	18世紀の美食家 ブリヤ＝サヴァランの名を冠した白カビのチーズ
	Tarte aux Pommes The Chartron apple tart is a specialty from Bordeaux,  Sud-Ouest  南西フランス
	タルト オ ポム　 served with a red wine syrup coulis.
	Poire Belle Dijonnaise Syrup-poached pear, coated with black currant coulis; Bourgogne ブルゴーニュ
	ポワール served with vanilla ice cream and caramelized almonds.
	ベル ディジョネーズ 洋梨の赤ワインコンポート
	バニラアイスクリームとアーモンドのキャラメリゼ

