Domaine Thibault Liger Belair & Lugdunum Bouchon Lyonnais

Saturday 23 April 2016

Bourgogne Blanc, Les Charmes 2012

Artichaut & copuitages, gelee @ ta coriandre

Artichoke & shellfish, jelly coriander flavor
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Bourgogne Rouge, Grands Chaillots 2011
Cervelas lyomnass piistache, pelit gateau do chous de privtemps

Homemade Lyon sausage with pistachios & spring cabbage
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Moulin a Vent, Vieilles Vignes, 2011
gmyae Mensiowr d esoargots, creme fouettée au blo

Snails “Croque Monsieur Style” served with whipped cream blue cheese
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Nuits Saint Georges, 1er Cru, Les Saint Georges, 2011
ﬁl//(eaa de lut, dattes demi~seches, puree de pors chiche

Roasted milk lamb served with dried dates & chickpeas puree
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Clos Vougeot, Grand cru, 2011
Nowpat d poisses, babloamipue 25as d dge

Epoisses cheese nougat style, 25 years old vintage balsamic vinegar
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Blane manger, fraises, geloe de floars do corisiers, pousses de shiso
Almond Blanc manger, strawberries, jelly cherry blossoms, shiso sprouts
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Cafe, espresss, thes
Coffee, espresso, tea
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76,000 ¥

Friv tave comprise /M«s’ ane mggoration d 70% powr b service

Prices are tax inclusive. 10% service charge extra
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