Chefs Table Summer Menu 2026

Appetizers
*kk*k
Carabinero Carpaccio
X.0. Sauce, Roasted Bell Peppers, Watermelon, Pointed Cabbage
*kk*k
Iberico Pork Belly
Teriyaki Eel, Kyoto Leek Broth, Crispy Potatoes, Black Garlic
*kk*
Rouget Barbet
Mussel Sauce, Abalone, Duck Clams, Fennel, Shiso
*kk*
Dry-Jime Sturgeon
Leutascher Hay Dashi, Lagrima Peas, Yeast, Maitake
*kkk
Burgaud Duck Breast
Duck Leg, Duck Heart, Zucchioli, Chanterelles, Gooseberries
*kkk
Cucumber
Japanese Matcha, Elderflowers
*kkk
Vineyard Peach

Popcorn, Lemongrass, Cubeb Pepper

*kk*k

Petit Fours

*kk*k
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