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MENU 6 PLATS
DT 4 F—I—A

Hors-d'oeuvre | EnTREéE chaude | Poisson | Viande | Fromage | Dessert

RIZOEIE - IRMDVETHE - BRE - IR - F X T b

27,300

MENU % PLATS
S58DT 4 F—I—2A

Hors-d'oeuvre | EnTRéEE chaude | Poisson | Viande | Dessert

B \OEISE - EMNVETSE - ARE - mEHE - FY— R

22,000

MENU 4 PLATS
4FDTFA4F—I—2A

Hors-d'oeuvre | EnTrRéE chaude | Poisson ou Viande | Dessert

WVEIEE BB - RREE 7213 PIREE - S b

19,800

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
BTV —E R REHRRE e BRLDEEI L AZY ZIZERUTITEIWY,
RYBVT v E—=HVBIOTNT IV —DAZ2—EZHBRLTEYET,
AZa—FARICEY PERCERIIZBBENIIVETDT, FOITERBVETLIIBHEHUETET,
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HORS-D'CEUVRE
B7-\ B3
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Poached Lobster ANd Bavarois, Gastric Sauce, GreeN Asparagus Espuma
FR—NVBEDRY 2L ZDNANAT HARNI v 7Y —2R
TV =V T AINGHADITAT—X

ENTREE CHAUDE

IBANOETE

Vol-au-Vent with Braised Morel Mushroom and White Asparagus, Yellow Wine Sabayon

BV —aHFELRIA N TANTHADT A0 —T 7y TyoIa—XDNEZHFNLI Y

POISSON
R
John Dory Darblay Style, “Beurre Jaune”Sauce with Turmeric and Lime, Kristal Caviar
DY 2V Ty XENVTVRE “T—TYa—X" V=2
A=AV IS4 LDT7 72N JYRZILFY LT

Delicately Pan-seared Sakuradai, “Beurre Rose” Sauce with Sakura
Porato Confit, Shiso Coulis, Kristal Caviar
(Supplément Charge +2,200)

KETY-L VY F—UEREE “T—u—X" V—A BOFY
U EDAV T 4 LEERDI—) JYARILFYEY
GBS E2TES U ET +2,200)

VIANDE
PIER

Pigeon Cooked in Brioche with Foie Gras aNd Sesame
Vin Rouge Sauce with Japanese Plum, Porato Mille-feuille

YR ERBES T=/INEE T AT TSDT V7 I—h
DT 7 =2V —A U»NEDINTAL LEDEFY

Roasted A% Japanese Beef Filer, Remy Martin Poivrade Sauce, Onion Pissaladiere
(Supplément Charge +6,600)

AF &7 VADO T4 RTTI7—RKY—RA LI—=SINEVDEFY
HERDODEY ST 4 T—)b
CEMPEZTEE /LU ET +6,600)

FROMAGE
F— 2
Sainte-Maure de Touraine, Buckwhear Tuile
Blueberry And Caper Vierge Sauce with Raspberry Jelly
B h-E— K bovb—X BEHRDOF a1V
TN—=RY =y N—=DT 4 T TVaV—A FAR)—=DTal

DESSERT
FHP—

Profiterole, Hazelnut and Lemon Cream, Batack Pepper, Vanilla Ice Cream
Tu7 4w ha—)b N—EIF vV EEEDT ) — A ]
NEY IRYN=DT IV N N=FTAATY) —A
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A LA CARTE
7271V~
LE CAVIAR
Iy
OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FYET7VHOAYZ I TIFYET Ry IRTE TV YT =Y —LRBZT
(2ZRRTIHABRWEZLET)
(70G) 37,200 (100qg) 67,100
HORS-D'CEUVRE
BT\ ORISR
Four kinds of Meat PATé eN CroiTe, Cassis Mustard Cream, Radish Pickles
ATEBDHADNT TV II—h AVAUEIAX—RDIVA T4 9 YaDETIVA
4,840
Poached Lobster aNd Bavarois, Gastric Sauce, Green Asparagus Espuma
AR—IVBEDRY e FZDNNNAY HANIY IV =R TYV—=V T ARG HFADTAT—<
7,700
Beetroot TaArTARE WiTh Bergamot Tapioca, Beetrootr Cream with Ratafia, Ginger Accent V
E—YDRIVZINERINITEY NDREX T SR T4 TDED I VL EEZDTY 7V B
4,840
ENTREE CHAUDE
EANCE:
Pan-seared Hokkaido Scallop and Mousse, A la Grenobloise, Sauce au Curry with Elderflower
W2 EBEDRIVEZDL—ADIINV ) —TIVE ZNVE—=T 5T —DEFEDHYV—A I FaV—
7,700
Vol-au-Vent with Braised Morel Mushroom and White Asparagus, Yellow Wine Sabayon
Y —2BYLRIVA N T ARG HADT A0 —T 7 Ty Ta—XDESLHNAI
6,600
WinTer Vegerables Souvarov, Topinambour, Carrot, Celeriac, Vegerable jus with Truffle and Noily Prat ¥
LHHEDAT 77 HFE ASBEOY B ade /) 1)V —DFELIHHRDY 2
7,700
Gratin Dauphinois, ChAteau-Chalon Sauce, Glazed Turnip and Radish, Burdock Chipsv
RART AT Vv b=y Y =2 BEFLLDKIBRD IV —X FEDF v T A
I 4,840 ]
= —{Th

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I3 H AH TORRMIGIHER 2 EARRET, HRIS%OY —EANERLZITET,
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POISSON
FRHE

Salmon Coulibiac with Shiso and Japanese Plum, Sabayon Mikado, Carrot and Almond Lucullus

Y—t D7V Yy IR EEBREBOT 72N IARAINAI Y AT —FEY RDIFaILA
11,000 / 6,600 (HalF)

John Dory Darblay Style, Sauce “Beurre Jaune” with Turmeric and Lime, Kristal Caviar
DY 2V TV XZNVT VR “T—=hTYa—X" V=2
B—=AVY 7T LDV IR N JYRZILFYET
17,600 / 11,000 (Half)

Delicately Pan-seared Sakuradai, “Beurre Rose” Sauce with Sakura
Potato Confit, Shiso Coulis, Kristal Caviar

BIRTW->< DY TF—ULERE “T7—Nu—X" V—Z tDEY
CANEDAVT 4 EEBRDI—Y JYAZNLF Y ET
18,700 / 12,540 (Half)

VIANDE
AR BE

Green Spring Slow Poached Chicken Breast
“Pouler au Vinaigre” with Marc de BourgogNe, Japanese White aNd GRreen Asparagus

RO LT EEBRAORY 2 “T—U F T4 327" I—IVDEY 28D T AINT H A
11,000 / 7,700 (Half)

Pigeon Cooked in Brioche with Foie Gras aNd Sesame
Vin Rouge Sauce with Japanese Plum, Potato Mille-feuille

R EES-INEL T AT TSDT V7 I)—h
MOT 7 I —TaYV—A U»NEDIN T IUEDEFY
17,400 / 9,240 (HAlf)

Roasted A% Japanese Beef Filer, Remy Martin Poivrade Sauce, Onion Pissaladiere
ASFILEZ7 4« VADE T+ RT7 TS5 —RY =2 LI—=INVAVDEY HERBOEYIF7 1+ T—)
33,000 / 19,800 (Half)

DESSERT
FHF—

Strawberry Variations, Pistaccio Cream, Basil Oil
BOT VARV CAZFATY) =L NINVDT 7R
7,700

Profiterole, Hazelnut anNd Lemon Cream, Batack Pepper, Vanilla Ice Cream
TaT7 4y ha—b A=t Fy Y LEED ) — A
NEY IRYN=DTV IV N NZFTAARATY—A
6,600

Vanilla Souffle with Grand Marnier, Vanilla Ice Cream Y
NZFGDATV TI3VUIZIDEY N=FGDTA AT Y —Ah
6,600
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ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I3 H AH TORRMIGIHER 2 EARRET, HRIS%OY —EANERLZITET,




