THE GRILL

THE GRILL MENU
Salad Nicoise
Green Pea Soup

Roasted French Gascogne Pork,
Sautéed Forest Mushrooms,
Sautéed Green Beans, Green Pepper Sauce

Seasonal Tart, Ice Cream
Coffee, Tea

¥ 7,500

Chef Nisihmura's
Spring Harvest

Blinis Mille - Feuille Style, Sea Bream, Salmon Mariné,
Garden Herbs Salad,

Australian Extra Virgin Oil, Balsamic

Sautéed Scampi, Roasted Bamboo Shoot,
Broad Beans, Petit Onions, Dijon Mustard Sauce

Wood Grilled Australian Beef Tenderloin

Garlic Tossed Spinach,

Sautéed Foie - Gras, Truffle Sauce érigueux

Mille - Feuille, Green Pea Cream, Broad Beans, Apricot Sauce

Coffee, Tea

¥ 10,000

Taste of Bretagne

Braised Artichoke, Poached Shrimps
Fresh Mint, Cider Sauce

Steamed Fresh White Asparagus, Sauce Hollandaise

Sautéed Scallops, Braised Fresh Green Peas, Lettuce, Bacon
Carrot - Cumin Sauce

Roasted Hokkaido Salt Marsh Lamb “ ”
White Beans Purée, Sauce Thyme

Far Breton, Salt Caramel Ice Cream
Coffee, Tea

¥ 12,500

The above tax inclusive prices are subject to a 10% service charge.
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