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Amuse bouche
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Straw-smoked langoustine, bouillon cappuccino with chestnut and butternut squash velouté
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Porcini and foie gras feuilleté with an apple salad
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KINKI and grilled sucrine infused with Vin Jaune and cauliflower coulis
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Roasted Kurazono beef filet with seasonal Western and local organic vegetables
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Pré dessert
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Shiohara farm grapes with white chocolate tuile and pecan crumble
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Mignardises / Infusion
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