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Summer fair La terrasse
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Chef Takada Special Lunch
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Amuse
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Conger eel with cucumber and dill accent mint scent
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Colinky cold soup, almond and raisin parfait
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Hamo benier with eggplant confit and chanterelle mushroom

[Please choose one item from the following]
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Nara porc, white beans and jamon iberico kasure

HEMF 5. 75X AXA)V (+1,500)

Japanese beef ,“La Terrasse”style (+1500)
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Dessert
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Peach with verbeine jelly, vermouth and lime bubbles
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Petit four and Coffee or Tea

¥5,500/ 55—k
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The above prices inclde service charge but exclude taxes
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It may change without notice depending on the availability of ingredients.
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Amuse
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Capelini with sardines and red paprika
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Lobster and peach with fromage-blanc sauce
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Colinky cold soup, almond and raisin parfait
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Akou, ravigot with saffron and tomato, shellfish extract
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Japanese beef, white beans and jamon iberico kasure

[Dessert]
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Peach with verbeine jelly, vermouth and lime bubbles
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Petit four and Coffee or Tea
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Special course played by chef Takada
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Please ask the staff about the course content

¥10,000-
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The above prices inclde service charge but exclude taxes
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It may change without notice depending on the availability of ingredients.




