Girandole

Menu

Amuse bouche
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Lobster ravioli consommé, caviar
apple celeriac remoulade
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Pan seared scallop, potimarron cream, foie gras confit
spicy clam juice foam, barsamic vinegar crumble
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Grilled Japanese beef sirloin, taro, black bean, truffle
Syrah red wine sauce
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Blche de noél
Pistachio bavarian cream, orange floavor chocolate mousse, strawberry sherbet
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Petits fours
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Coffee
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¥ 15,000

All prices are subject to 15% service charge, and consumption tax.
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Note: Menu items and their area of origin are subject to change, according to market supply.
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