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Lumiére

<Amuse>
A dish inspired by the chef

<Cold Appetizers>
Soft roe of Pacific cod pocher Chaud—froid

<Hot Appetizers>

Fricassée of sweet bread and morel mushrooms

<Fish>

Hokkaido Marine foodstuffs Bouillabaisse style

<Meat>
En Crolite of Tokachi-Herb filet of beef and Foie Gras

Spread truffle sauce and aroma

<Rice or Bread>
Pacific saury seasoned rice with consommé

or Today's bread

<Dessert>

earl gray brulee with seasonal fruits

A <Drink>
McenlLight

aTvA Coffee or Tea
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