Du Vin HACHISCH carte Menu 2024-10
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Appetizer Fish

Urchin, carrot, and consommé jelly

Today's vegetable salad

Sweet Corn dish, mousse & ice creame

Smoked swordfish and autumn salad

Abalone_sautéed, liver sauce, cauliflower, kombu oil, katuobushi powder

Canadian mussels with estragon butter

Appetizer Meat
Foie gras terrine and

Foie gras terrine, gorgonzola and apple

Roasted quail and mushroom salad

Foie gras sautéed with fig red wine sauce

Foie gras flan and mushroom consommé

Warm deer carpaccio, cheese sauce

Grilled rockfish with saffron sauce

ABURABOZU Angler fish Dish, Rocket sauce

Matodai meuniere, beurre blanc sauce

Homard & Bisque soupe

Homard blue dish

Steamed abalone liver sauce and kelp oil

Atlantic salmon, Kotake-mushroom cream

Meat

Black angus beef Steak, sauce green pepper,

Roasted canard, Porccini, truffle sauce +fresh truffle rapé

Smoked Magret de Canard , Orange sauce

Roasted lamb béarnaise, roasted chestnuts and honey shallots

Roasted lamb, Roquefort cheese cream

Roasted quail with epice sauce and grapes
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Pasta

Truffle kotake-mushroom ¢ Shrimp
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Assorted cheese  (Please ask us)

Homemade JOMON bread , Per Person

*The price of the meal is for one person.

ervite charge added



