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Bistro La Sora ‘
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Hors—d’ceuvre
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Pressed white onion from NOTO with gribiche sauce
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Red earth beet from NOTO compote and caviar cream
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YUBESHI and Brie de Meaux
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Cauliflower from NOTO soup “Dubary”
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Squid marinated in fish sauce served on Noto rice chips
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NOTO pork pate de campagne with Karakawana mustard
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NOTO beef and red radish roux
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Snow crab and lotus root crab cakes

NOTO115 et Cabillaud
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Noto 115 and cod
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A dish by Sato Mao, winner of the RED U-35 2025 Silver Egg

Plat principal
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Please select main dish from following the menu.
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Pan—fried beef tenderloin and foie gras
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Flounder with grenoble sauce and soft roe
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Today’s main dish

Vacherin glacé
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Mandarin vacherin glacé

Petits Fours
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Freshly baked financiers

Café ou thé
Coffee or Tea

+¥1,500 T [7TvzybFeTuv—Ta) Z2BMTEET,
You can also add a cheese platter. (Add 1500)
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10% service charge and a consumption tax are included in the indicated price.




