MENU 6 PLATS
6ERDT 4 F—I—A

Hors-d'oeuvre | EnTREéE chaude | Poisson | Viande | Fromage | Dessert
MRS - IEANORTSE - FURHE - PURHE - F— % - 7 b

25,300

MENU 5 PLATS
58DT 4 F—I—2A

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

B7-\OEISE - EMNVETE - ARE - JEE - FSY— R

22,000

MENU 4 PLATS
4EDTF4F—2—A

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

W OBISE - IEANVORISE - RBHE F 213 RHE - T -k

19,800

Caviar OscieTra Supplement 7¢
AV =z bIF vy ETDIEM 7q
+%,700

Pan-seared Foie Gras Supplement
TAT T TV T—DENM
+%,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—F LI EFRIRRE 2 BRFLOERIEIE, ARy ZITBHEUTIIKEIWN,
RIZVT Y C—=HVBIOTNTY7)—DA=2a—EZHBRLUTEYVET,
AZa—F AR LY FERKERIILRSBENIIVETOT, FOITABETIOSEEHUETET,
flit&IZ B AR TORRMIEIIEED 2 EAZHET, BIRIS% DY —CARERUZITET,
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HORS-D'CEUVYRE Jﬂq.
WB7-\WOEIS l
Poached Lobster And Bavarois, Gastric Sauce, GreeN Asparagus Espuma
FR—NVBEDRY 2L ZDNANAT HARNI v 7Y —2R
TN =V T ANGHADITAT =<
ENTREE CHAUDE
BAOEISE
Vol-au-Vent with Braised Morel Mushroom and White Asparagus, Yellow Wine Sabayon
BV —2FHLHRIA N TANTHADT 2 0—T 7Y
Ty Ya—XDNEBIYNALI Y
POISSON
y=2p BB
John Dory Darblay Style, Sauce “Beurre Jaune” with Turmeric and Lime, Kristal Caviar
WEEDY 2V Y XZNVTVE “T—Ta—X" V—2A
B—=AVw IS4 MDY 72N JYURZILFY LT
VIANDE
PR E
Pigeon Cooked in Brioche with Foie Gras and Sesame
Vin Rouge Sauce with Japanese Plum, Potato Mille-feuille
AR E B 7/ NMBE T 4+ T 75 DT VI —h
BOT 7 =2V =R USNEDINTA L IEDEY
Roasted A% Japanese Beef Filer, Remy Martin Poivrade Sauce, Onion Pissaladiere
(Supplément Charge +6,600)
AFFIF7 4 VRDOUT 4 RUTI5—RY—R LI—=XILAVDEY
FEREOECY T 1 —I
GEIME& & TEH\ - LUET +6,600)
FROMAGE
F— 2
Sainte-Maure de Touraine, Buckwhear Tuile
Blueberry anNd Caper Vierge Sauce with Raspberry Jelly
YU h-E— K by b—X BEROF a1
TN—R) =Y NN=DT 4 TN TaV—A FARNY =DV al
DESSERT
FHF— |
Profiterole, Hazelnut ANd Lemon Cream, Batack Pepper, Vanilla Ice Cream
TaT7 4y ha—=)b N—=¥IF vV LEEDT Y — A
NEY IRYN=DT 7Y M NZFGTAATV—A ]
—i
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A LA CARTE
725V

LE CAVIAR
FyEy

OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)

FYETUHDAY T hSF YT Ry I RTE TV=eH T2 U —LERRT
(2 BHRTIARVZULEY)
(70G) 35,200 (100g) 67,100

HORS-D'CEUVYRE
7=\ OVEISE

Four kinds of Meat PATé eN CroiTe, Cassis Mustard Cream, Radish Pickles
ATBDRADNT TV IN—K AVALIAZ—RDIV L FF4YYaDETIVA
4,840

Poached Lobster aNd Bavarois, Gastric Sauce, Green Asparagus Espuma
FAR—IBEDRY 2 ZDNNNOY HANIWIV—A T)—=VTANTHADIAT—<
7,700

Young Onion Variation, Onion Pissaladiere, Onion Potage with PARS[E)’V
FEREONYVLT—Yay EUSTF4I—)b NeYDEFELIRE—TVa
3,700

ENTREE CHAUDE

y 22k
NS

Pan-seared Hokkaido Scallop and Mousse, A la Grenobloise, Sauce au Curry with Elderflower
NZEDRTVEZDLA—ADI N —TNVE TNVE—=T 5T —DEDY—A F Fal—
7,700

Vol-au-Vent with Braised Morel Mushroom and White Asparagus, Yellow Wine Sabayon
BV —2BLARTA NTANGHADT A U—T 7Y Ty Va—XDEIZHN1IY
6,600

Carrot and Almond Lucullus, Shiso Coulis, Brillat-Savarin Wrapped Pate Brick Y
AZLT7—EY RDY aFa)VA EiFEDr—) N—= TV I TABAETI T T 7TV
4,400

Morel Mushroom Royale, Celery Milk Foam, Grated ConTe Cheese Y
TYV—ABEOUTYA VI ¥R DBRODONRT A =LAV TF—X
4.400
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POISSON
FRE

Salmon Coulibiac with Shiso and Japanese Plum, Sabayon Mikado, Carrot and Almond Lucullus
Y- DI7VEVYY IR BELBOY 7Y N IARAINMI Y
ASLT7—EY ROINVFaILA
11,000 / 6,600 (Half)

John Dory Darblay Style, Sauce “Beurre Jaune” with Turmeric and Lime, Kristal Caviar
DY 2V Y XZNVTVE  “T—Nya—X" V—2A
R—=AVY I LDT TN JYVARRILFYEY
17,600 / 11,000 (Half)

VIANDE
AR

Green Spring Slow Poached Chicken Breast
“Pouler au Vinaigre” with Marc de Bourgogne, Japanese White and GRreen AsparaGus

RO N EIF-BRRORY
“F—L I T4 2 TN T—=IDEY 2FEDT 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 74T 7 5DT V7 I)—b
DT 7 =TV —A USHEDINTA UEDEY
17,400 / 9,240 (Half)

Roasted A% Japanese Beef Filer, Remy Martin Poivrade Sauce, Onion Pissaladiere
AFFIET7 4 VADO T 4 AU TS5 —RY—R VI—SINVAVDEY HFEBOEY 571 T—)
337,000 / 19,800 (Half)

DESSERT
FH—h

StrawberRry Variations, Pistaccio Cream, Basil Oil
BOT VRIS Y CAZFAI V=L XINVDT 7|
7,700

Profiterole, Hazelnut aANd Lemon Cream, Batack Pepper, Vanilla Ice Cream
TaT 4y ha—)b N—=¥IF vV LIEEDT ) — L
By IRYN=DT IV N N=F VA A7) —A
6,600

Vanilla Souffle with Grand Marnier, Vanilla Ice Cream V'
NZFGDATV TIVUIZLIDEFY N=ZIDTVAATY —A
6,600
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