Dinner Course
Brasserie s’ envoler

Appetizer

Homemade Sardines Confites
with Pickled Red Onions and Steamed Potatoes
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Main

Roasted Daisen Chicken Thigh

with Rosemary
Served with Tomato Checca Sauce
and Seasonal Vegetables
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Roasted Fresh Fish from Toyosu Market
Served with Basil Pistou and Seasonal Vegetables
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Wagyu Sirloin Steak
A Premium Japanese Wagyu Beef Steak -100g
Served with Seasonal Vegetables, Guérande Salt, and a Touch of Wasabi
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Baguette, Butter
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Dessert
Matcha Pound Cake
with Sweet Red Beans and Fresh Cream o e
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Coffee or Tea
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*Please make a reservation for course meals at least [5 days in advance)
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