Chef M.Ozawa
2011, September

SPECIALITE DE LA TERRES DE TRUFFES
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TIVAREREERLEaA—L, N TJADHBETRE, HTEOORODA—F
Mashed Potetoes and chestnuts from France. Truffles Omelet. Lily roots and turnip soup

AREEDZIVZ I B FFHNT
Steak Tartar of Tuna, Truffles

TEHTFOIY—LI)—A AT ALERYaT
Roasted “TOSABENI” Potatoes, Cream Sauce, Sliced Truffles

WLET STy VEDORY L "JaddyTF—RY—2
Pan-Seared Scallops, Brown Ciampi with Truffles-Tapenade Sauce

7525
Granite
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“ROSSINI” Beef Sirloin Mignon with Foie Gras, Red Wine Sauce Sliced Black Truffles

BRY 7R
Truffles Rice Cooked in Dutch Ouven

BETy =S T7A AV —LEZHORE M TAOFY T AN —R
Rich Vanilla Ice Cream with Truffles-Caramel Sauce

d—b— 3 LA
Coffee or Tea

15,000

VAUINEL Y MUY 5 EEEEDET
Sommelier Selection Wine

+10,000

MENU DE LEGUMES
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TIVAERERLE2—L, MU T AOHBETFRE., hT7EQOROZ—T
Mashed Potetoes and chestnuts from France. Truffles Omelet, Lily roots and turnip soup

EHHEPEL Y RA—HRTFRE N 2TV IFHNT v NV ERT—Y—R
Truffles and “RED MOON” Potato Salad, Champagne vinegar Sauce

BEEEPER T AD T U b PP vy—V—AX AFALAKUaT
Red Eggplant Frit  Ginger sauce Slice truffles

TIVAEF)ADTF v ER—F KLy Y tJa7
Mashroom Flan Poached egg. Truffles

WEPETALEDO VY —L)—A ATFAL AN T
Roasted “TOSABENI” Potatoes, Cream Sauce, Sliced Truffles

BETy S T7A AU —LEFHOREE M2 TADFY I A —R
Rich Vanilla Ice Cream with Truffles-Caramel Sauce

d—b— xri3 ALK
Coffee or Tea

10,000

HEY 7K
Truffles Rice Cooked in Dutch Oven

+2,000

Please accept our Service Charge of 10%



