THE GRILL

THE GRILL MENU

Fresh Fig, Rocket Salad, Ham, Garden Herbs
Balsamic Vinegar, Extra Virgin Olive Oil

Clam Potage

Grilled Australian Veal Chops, Crushed Potatoes
Roasted Chopped Hazelnuts, Steamed Broccoli
Brown Butter Caper Sauce

Seasonal Tart, Ice Cream

Coffee, Tea

¥7,500
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Chef Nishimura's
Autumn Harvest

Sea Urchin Scrambled Egg
Creamed Lobster Sauce

Sautéed Sweetbreads, Braised Romaine Lettuce
Dried Mango, Fresh Girolle Mushrooms, Roasted Walnuts

Tomato Vinaigrette, Pigs Ear

Austrarian F1 Tenderloin, Roasted Shallotte, Celeriac Purée
Celeriac Purée, Persimmon Compote, Curry Sauce

Sweet Potato Soufflé, Sweet Potato lce Cream

Coffee, Tea

¥ 10,000
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Taste of Alsace

Smoked Salmon Térrine, Braised Leek
Vinaigrette Truffe

Fromage Blanc Dip

Home-made Hiyoshi Pork Sausage, Pomme Purée
Dijon Mustard

Sautéed Foie - Gras, Braised Pork Leg
Raisin Sauce

Kougelhopf, Rum Raisin Ice Cream

Coffee, Tea

¥ 12,500
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The above tax inclusive prices are subject to a 10% service charge.
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