Menu Mignon

3,080

Amuse

NOTO ¢ e

“Farm Salad” from Noto and Miura.

Roasted Rack of Lamb “Jingisukan”.
Roasted Spanish mackerel with Green asparagus and Champagne sauce.

Hamburger Steak of Lamb with Foie gras and Tomato Sauce.

Strawberry and Souffle cheese cake.

: ) 880

Omelette and Rice with stewed Tongue sauce.

3,850
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Menu Egoist
7,150

Amuse

‘ " NOTO

Salad from Noto and Miura with lobster tartare.
Roasted Japanese Beef from Tochigi with Truffle sauce.
Wild game meat dishes

Blood Orange with Campari.

Menu Special
11,000

Amuse-bouche Venison from Shinsyu.

White asparagus , Edible wildplants and Consomme .
Pork brain meuniere and clam soup style..
Fried Lobster with special tartare sauce.
Omelette and Rice with Milk fed Veal Cream sauce.
Charcoal-grilled Lamb with Fukimiso sauce.

Grapefruit mousse.
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