
 

   

`Paris - Tokyo´ 

 
salmon tartelette with char caviar & myoga 

 

crab with cauliflower & tosazu 

 
saba mackerel with buttermilk, yuzu-koshu & chives  

 

tuna toro & kampachi with shoyu, wasabi & kinome 

 

lightly cooked gillardeau oyster  

with herbs, cucumber & champagne 

 

effilochée of crab with heart of palm,  

avocado & Japanese citrus fruits 

 

rouget barbet [ aburi ] with daikon, kimizu & ponzu 

 

grilled coquille saint jacques with watercresscream, 

agnolotti with onion & crème fraîche, walnut, 

vin jaune & white alba truffle 

 

blue lobster [ poached & grilled ] with hokkaido pumpkin, 

togarashi, galangal & rice vinegar 

 

vendée sole with pommes de mer, kombu, leek, 

caviar & dashi butter 

 

beaufort, comté young & comté matured 

 

japanese clover with nashi pear & calpico 

  

cream of ivoire chocolate with citrus fruits,  

pomelo sauce & champagne ice 

 

chocolats & sweets 

 

 

 

 
`full experience´    € 328.- 

 menu without cheese    € 319.-  

 menu without crab & cheese   € 289.- 

 menu without crab, coquille & cheese € 240.-      [ only for lunch ] 

 

 



 

 
 

 

 

 

 

`Specials´ 

 
 

blue fin tuna [ akami ]  

with duck liver, mirin, elderflower & truffle 

[ instead of rouget barbet € 10.- | supplement € 48.- p.P. ]  

 
caviar [ 15g ]  

with king crab & uni on chawanmushi,  

grilled corn, smoked tuna cheek & katsuobushi 

[ for 2 persons or more | supplement € 85.- p.p.  ] 

 

 
Miyazaki Beef from Japan served as shabu shabu with soba, 

mushrooms, edamame & umami broth  

[ tablewise | supplement € 50.-  p.p. ] 

 
Poulet `La Cour d´Armoise´ with trevisiano, celery, 

truffle, agnolotti & jus gras 

[ for 2 persons or more | supplement € 60.-  p.p. ] 

 
raw milk cheeses from the trolley  

[ trolley instead of comté  € 20.- |  supplement € 30.-  p.p. ]  

 
valrhona chocolate `grand crû´ 

with fleur de sel, kumquat & olive oil `Armando MANNI´ 

 [ instead of ivoire € 8.- | supplement € 28.-  p.p. ] 

 
white truffle from Piedmont with hazelnut,  

denmiso & Tahiti vanilla 

 [ instead of ivoire  € 15.- | supplement € 38.- p.p. ]  

 

 

 

last order  12.45 / 20.00 h 

 

restaurant lunch  12.00 – 16.00 h 

restaurant dinner  19.00 – 24.00 h 

 


