SIGNATURE

FRENCH FINE DINING

Please note all menus are given for your information
and subject to change without prior notice.
For the latest information, please contact Restaurant Reservations.

TEL: 0120-806-823, 9:00am to 9:00pm
E-mail: motyo-fbres@mohg.com
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TEL: 0120-806-823, 9:00~21:00
E-mail: motvo-fbres@mohg.com
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MENU ? PLATS
SEDTVFI—RA

Hors-d'oeuvre | EnTrRéE chaude | Poisson | Viande | Dessert
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12,540

MENU 4 PLATS
4D VFIA—R

Hors-d'oeuvre | EnTREE chaude | Poisson ou Viande | Dessert
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9,570

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.
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HORS-D'OEUVRE
7=\ OEISE

Four-Mear PAté eN CroiTe with Foie Gras, Veal Sweetbread, Chicken Breast and Pork
Served with Cassis Cream
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Queue de Beeuf Persillée, Seasonal Condiment
I—=RTY TNV T BHDAVT1IV

Tomato Cold Soup with Eggplant Caviar, Tomato Sorber and Avocado Emulsion
FMDIBBA—TLZDVIIAN FiFDFYETE THRHIRDIZIaN Y3y

MarinaTed Sardine Served with Red Bell Pepper Coulis aAnd Tartine Riviera
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ENTREE CHAUDE
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Sofr Boiled Quail Egg Cooked “Meurerte” Style with Sautéed Snail and Parsley
B/OVT TV A—Lbyh TAHNIDVT—ENEY

POISSON
R

Sole “Grenobloise” style, with Spinach and Oyster, Meuniére Sabayon

FEBHDTIN ) —TIVE HIELIZFONAE A=TIVOFEIDY NI

VIANDE
AR

Braised Lamb Crépinerte with Socca and Zucchini Flower, Lamb VinaiGReTTE
FEDIVERYN Yy AET—NT 2y DT 7V
PAERAVE S S/AVIAN

Japanese Beef Tenderloin A7 Served with Pomme Anna, Bordelaise Sauce
(Supplement Charge +%,000)
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AVEC LE PLAT PRINCIPAL A1 YVORIFEY T —HEIC
(Supplement Charge EIIRIS & TEEV-UET)

Pomme Soufflée ANd Summer Truffle Pomme Purée aNd Summer Truffle
RLATLEY—R) a7 ALY —R) a7
+2,000 +1,%700

Summer Salad and Truffle VinaigrerTe
EHEOYIX 3—NavDv1 1+ T Ly —2A
+2,200

DESSERT
FH—h

Traditional Savarin Served with Rhubarb Confit And Creéme Brilée
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A-LA-CARTE
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HORS-D'OEUVRE /47-\ Bi3E

Four-Mear PATE eN CroiTe with Foie Gras, Veal Sweetbread, Chicken Breast and Pork
Served with Cassis Cream
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Queue de Beeuf Persillée, Seasonal Condiment
J—RTVIDVY T ZFHDIAVTAIY

Tomato Cold Soup with Eggplant Caviar, Tomato Sorber and Avocado Emulsion
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MarinaTed Sardine Served with Red Bell Pepper Coulis and TarTine Riviera
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Sea bass Tartare ANd Champagne, OscieTra Caviar Kaviari
FEDZNZI o N F Y TR T 4T

ENTREE CHAUDE B\ \Ei3E

Sofr Boiled Quail Egg Cooked “Meurerte” Style with Sautéed Snail and Parsley
BOYT TV A—Lyh T2AINITDOVF—L8kY

Poached Langoustine with Spinach Royal, Served with Langoustine Nage
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DEGUSTATION

4,000

2,500

3,000

3,000

5,000

DEGUSTATION

2,500

6,000

A LA CARTE

7,000

5,000

5,500

5,500

10,000

A LA CARTE

4,500

12,000
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A-LA-CARTE
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POISSON £}

Sole Braised in Champagne “Cuisine Bourgeoise” with Oyster and Spinach
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VIANDE P¥IHE

Roasted Venison from Hokkaido, Noble Part with Café de Paris Sauce
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Japanese Beef Tenderloin A7 Served with Pomme Anna, Périqueux Sauce
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Pomme Soufflée ANd Summer Truffle
HRLATVEYI—R) a7

Pomme Purée aANd Summer Truffle
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Summer Salad and Truffle VinaiGreTTe
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DEGUSTATION A LA CARTE

6,000 10,000

DEGUSTATION A LA CARTE

7,000 14,000
15,000 28,000
2,000
1,500
2,200




