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MENU 6 PLATS
DT 4 F—I—A

Hors-d'oeuvre | EnTREE chaude | Poisson | Viande | Fromage | Dessert
RVETR - BNV - AR - IR - F—X - T b

27,980

MENU 5 PLATS
S5&DT A4 F—a—2

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

RFZVETRE - EOET - AR - ORI - T — b

20,460

MENU 4 PLATS
4FDTFA4F—I—2A

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

W OBISE - IEANVORISE - RBHE F 7213 RHE - T -k

17,600

Caviar OscieTra Supplement 7¢
AT b F ¥ ETDEN g
+7%,700

Winter Truffle Supplement
LMY aT7DEM
+ ¥l (+Ask Service)

Pan-seared Foie Gras Supplement
TA 775V T —0DENM
+%,700

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.
BT UINF—FRIEFRIRRE 2 BRFLOERIEIE, ARy 7ITBHEUTIIKEI Y,
RIZVT Y C—HVBIOTNTY7)—DA=2—EZHBELTEVET,

AZa—FARIIIY FERKERIIRDFENTXVETOT, FOTTABYETIOSENEHULEITET,
fit&IE HAA TORRMIEITEERE EAZRE T, BR15% DY —L AR EBHLEZITET
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HORS-D'CEUVRE
AR -T2

4 kinds of Meat and Winter Truffle PATE en CroiTE
ATEBOREZXNY) 2 T7DNFT V7 )—h

ENTREE CHAUDE

J DL
BNOETSE

Foie Gras Profiterole, Foie Gras ANd AmonTillado Soup, Topinambur Chutney
TAT7TSDTOT 4 ha—)b
ITATITIETEYTA VY —RDA—=T "NV T—IDF vV 2

POISSON
FkE

Braised Sole and Oyster, Braised Burdock, Sauce au Champagne, Caviar Kristal

PIEEZ QAL EELED TV L 4HE
VY UN—=—aV—A JYVAZINFr LY

VIANDE
AR BE

Roasted Hokkaido Venison Loin, Braised Leg Ragout, Café de Paris Sabayon
Pomme Fondant, Red Currant Coulis
BREE THROOT ¢ LRRADS 7 — H 7= RNVREYNL IV
RATAVEY VY RAZV DT =Y

Roasted A% Japanese Beef Filer, Madera Sauce with Truffle, Gratin Dauphinois
(Supplement Charge +6,600)

AsFIET7 4 VADE—A N M) aT7DFEBZITIV—A
U»MNEDR—7 1 &
CEBIIRIE2TEE LU £T +6,600)

FROMAGE
F—X

Brillar-Savarin and Truffle Espuma, Apple Cider Sherber
TVT7HT 7N aTDITAT =< ¥— RILDYIIR

DESSERT
FHF—

La Vie eN Rose Pear Charlotrte, FRomage Blanc and Cassis Sherber

UL TVA—ADY YAy N TAX—Va TS5V EHYADYILAR
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L
A LA CARTE l
7273V~
LE CAVIAR
Fyey
Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FYEYVHOFYEY Ry IRTE TV T—2V—L2RAT
(2 ZRRTCIHBVZULET)
OSCIETRA F> =5  (50G) 37,200 (100G) 67,100
HORS-D'CEUVRE
7=\ VEIK
Fukaya and Shimonita Leek Lucullus, Citrus Marmelade, Champagne Vichyssoise, Caviar Kristal
FEAERX LT LCHRXONVF 2R #HIGOI VLT —R
VY UNVDEDZT4TVIT—X JYRZINVF YT
6,600
4 kinds of Meat and Winter Truffle PATE en CroUTE
ATEOWRLEZE N 2T7DNFT Y II—h
7,700
Beetroot TarTARe WiTh Bergamot Tapioca, BeeTroor Cream with Ratafia, Ginger Accent Y
E—YDRENZINENIVIHEY NDRETH SR T4 TDEZI VL EEZDT 7RV B
4,840
ENTREE CHAUDE
e e
Pan-fried Hokkaido Scallop, Glazed Turnip, Ratafia Beetroot Sauce, Caviar Kristal
EEENSZIEDRT LV LDV —X SR T4 T7eE—=YDY—RA Y AZNVFr LT
8,800
Foie Gras Profiterole, Foie Gras ANd AmonTillado Soup, Topinambur Chutney
TATITI7DTUT4 b a— TATITIFETEVTAVY—ROA—T NV T—IVDF ¥V 2%
8,800
Winter Vegerables Souvarov, Topinambour, Carrot, Celeriac, Vegerable jus with Truffle and Noily Prat ¥
KFEOAT7OT HE AZ By BENaTb ) 1)—DFEZHEDYa
7,260
Gratin Dauphinois, ChAteau-Chalon Sauce, Glazed Turnip and Radish, Burdock Chipsv
RART 47T Yyh=—vy00V—2 BEALLDAIRD T L —RX £EDFVT A
7,260
i
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POISSON

fpiam
Sole Meuniere, Beurre Noiserte Sabayon, Topinambur Chutney, Kristal Caviar
HEEEDOL=TIV TN ) T7EY "DYNAIY NV T—IADF ¥V R JYARILFYET
11,000
Braised Sole and Oyster, Braised Burdock, Sauce au Champagne, Caviar Kristal
HiExQAREFEDT VY LEE Yy N—2aV—RA JYAZNVFrET

17,600

VIANDE

P

Slow Poached Chicken Breast, Albufera Sauce, Winter Truffle, Braised Endive with Raclerte
BRADOY->K VRV 7Iha7d7zIV—AXN)aTd FUF4—7¢527Ly bDTLE
11,000
Roasted Hokkaido Venison Loin, Braised Leg Ragout, Café de Paris Sabayon, Pomme Fondant, Red Currant
Coulis
R THOOTALRRADS T — AT RNVEGINAIY RATAVE Y VYRAS VDI —Y
13,200
Roasted A% Japanese Beef Filer, Sauce aux Truffes, Porato and Black Truffle Mille-feuville
AF HIE7 4 VRADT—A N V=X -F - MVa7 URHFLEMN) a7D3I 712
33,000
DESSERT
FHF—|
Crémer d’Anjou, STRawberry in Two Ways, Crystalized Pistachio, Rich Milk Ice Cream
TJVAZ Y2 BON)VIT—Vay CARFADI VAR BERINVIDTA AT ) —A
7,700
La Vie eN Rose Pear Charlorre, FrRomage Blanc and Cassis Sherber
IT4 7 A—ADY ¥y b JUX—VaTIVERATADYILN
6,600
Vanilla Souffle with Grand Marnier, Vanilla Ice Cream V'
INZFDATV TIVIZLIDEFYN NZSDTAARAIV—A
6,600
IR,




