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MICHELIN Guide 2019

Chef’s Tasting Lunch

amuse bouche
caviar

mussel

kinmedai
or
pigeon
or

wagyu beef A4
(supplement $220)

ume plum

madeleine
coffee or tea

four courses | $888

Elevate your dining experience with our signature
langoustine at a supplement of $420

Sommelier’s Selection
Wine by the Glass

Sancerre Cuvée Flores, Domaine Vincent Pinard 2017

Anjou Coteau des Treilles, Domaine Pithon Paillé 2013

Nuits Saint Georges ler Cru Aux Thorey, Domaine Duband 2015
Passito Di Pantelleria Ben Ryé, Donnafugata 2015

Prices are subject to 10% service charge
Please inform us of any food allergy or dietary requirements prior to ordering




