Autumn Course
Course A
September - November, 2026
2026 F9 A~11H

Appetizer
Seared pacific saury with eggplant mousse

Marinated persimmon & yuzu tapenade, homemade rye breads
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2" dish
Grilled Maitake mushroom & poached egg
Mimolette cheese, porcini powder
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Fish dish
Grilled salmon & calvados green pepper cream sauce
Carrot & pomegranate salad
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Main dish
Grilled wild chicken breast & water bamboo shoot

Sweet potato risotto
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Dessert
Pear & cassis “CEufs a la neige”
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*Please note that menu items may change depending on the availability of ingredients.
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Autumn Course
Course B
September - November, 2026
2026 F9 A~11H

Appetizer
Tartar of Scallops & marinated fig with red wine

Pickled radish & beets chips
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2" dish
Sauash cream soup with duck confit, cacao powder
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Fish dish
Grilled tail fish & seasonal mushroom, chestnut & hazelnut
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Main dish
Slow cooked Venison & sausage with poivrade sauce

Spinach polenta with wood-fire root vegetables
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Dessert
Tatin of apple, yoghurt ice & rosemary sauce
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*Please note that menu items may change depending on the availability of ingredients.
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