CADRAN

Champagne Restaurant

LUNCH COURSE
¥ 5,500

AMUSE

White Salmon, Persimmon, and Ricotta Cheese Tartlet
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HORS D'OEUVRE

Autumn Skipjack Tuna and Beet Rémoulade
with Celeriac Cream
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POISSON
Grilled Red Sea Bream, Clam-Braised White Beans and
Chorizo, Bouillabaisse Jus
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VIANDE

Roasted Satsuma Chamiton Pork with
Pumpkin and Mushroom Bordelaise
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DESSERT

Shine Muscat Vacherin with Chartreuse Ice Cream
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CAFE
Coffee or Tea
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A LA CARTE

COLD APPETIZER
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Smoked Salmon with Dried Capers and Olives
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Burrata and Seasonal Fruits
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Raw Ham
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Kale Salad with Quinoa, Nuts, Dried Fruits

HOT APPETIZER

¥ 1,900

¥2,500

¥1,600

¥1,600
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Tarte flambée with pancetta and fromage blanc

kBN RDTI L FT A

French Fries

¥1,650

Herb ¥1,650

Truffle ¥ 2,000

PASTA
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Wagyu Bolognese Fettuccine with Stracciatella
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Tagliolini
with Black Truffle, Organic Mushrooms and Ham

DESSERT

¥2,800

¥2,800
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Shine Muscat Vacherin with Chartreuse Ice Cream
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Orange and Raw Chocolate
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Baked Cheese Cake

¥ 1,200

¥ 950

¥ 1,100
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Displayed price includes tax
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