CADRAN

Champagne Restaurant

LUNCH COURSE
¥ 5,500

AMUSE

Tartlet of Fujinomiya White Salmon and Caviar

BLX® K74 M —FY FxET

HORS D'OEUVRE

Amberjack with Water Eggplant
Cherry and Beet Ravigote Sauce

AT KFR ELBHAIR
POISSON

Pan-Seared Sea Bass with Ratatouille and Beurre Blanc

AXF¥F F¥bwf BE
VIANDE

Roasted Satsuma Chami Pork
with Summer Vegetables and Potato Dauphinois

RER BEHX F74/7

DESSERT

Coconut Panna Cotta with Mango, Passion Fruit

Ja4+wy <y d— HILVTEY

CAFE

Coffee or Tea

RROEKLY

A LA CARTE

COLD APPETIZER

BRE—7 LEEELY—FY ¥ 1,900
BIRT =2 K ) —F

Smoked Salmon with Dried Capers and Olives

T S5—FF—REBHDTI— ¥ 2,500

Burrata and Seasonal Fruits

ARAVEENLNEY 25—/ ¥ 1,600
Raw Ham
Ty vayr—o¥s55 ¥ 1,600

FIXT o FyY e FIATIN—Y

Kale Salad with Quinoa, Nuts, Dried Fruits

HOT APPETIZER
Ry Fzwdgr7av—V2T50D ¥ 1,650
FIVbT7F7X

Tarte flambée with pancetta and fromage blanc

kBN RDTI L FT A

French Fries

Herb ¥1,650

Truffle ¥ 2,000

PASTA

NFECTBFBEFTFDOY 2/ RX—+¥ ¥2,700
AY Ly F =

Casarecce with Conger Eel and Manganji Peppers in Genovese Sauce

BTy Vall—LZEN)2aTD ¥2,800
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Tagliolini
with Black Truffle, Organic Mushrooms and Ham

DESSERT

s B VA VA a4 ¥ 1,200
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Coconut Panna Cotta with Mango, Passion Fruit

FLvIVDEFaa ¥ 950

Orange and Raw Chocolate

Za—3—7 « F—XH—* ¥1,100
Baked Cheese Cake
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Displayed price includes tax
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