MAISON VERTE

DINNER COURSE
7800

Amuse-Bouche “The Ultimate Potato & Butter”
DEXBDTIa—X "BEDOY ¥ HN2-="

Foie-Gras Crispy Sandwich
TATITITDIYVRE—HVF

Peach & Tomato Gazpacho with Homemade Mozzarella
BEb= bDHRARFaR-FCEISBRBEYY 7L F7F—X

Arugula & Summer Vegetable Croquant with Sea Urchin Sauce
NyATEEBEOYIL/nvhy U=V —2R

Pan-Seared Red Sea Bream with Crustacean Sauce
BHEfORIL Y—XIYaXayt

Cacciatore Style Roasted Chicken
with Homemade Semi-Dried Tomatoes & Caper Berries
FEoo—Rb
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Roasted Beef, Red Wine Sauce

OPTION : EE4nDo—=xb FILvY—2 (+1500)

Seasonal Fig Dessert

BDAFY O EFES/7F—+

Petits Fours
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Original Fresh Herb Tea
FVIF ATy yan—TF 4—

Petit pain(bread) 220yen (tax included) for an additional charge.
Please contact the staff.
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Alert your server about allergies / Driving under the influence of alcohol is strictly prohibited
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