MENU % PLATS
5D VFI—A

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

B OEE - IEMNOETS - AR - R - Y —

13,420

MENU 4 PLATS
4 FOTVFI—A

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

M OBISE - BANORISE - BRHE 720k POREE - FY— b

10,560

MENU 7 PLATS
SEDTIVFI—A

Hors-d'oeuvre | Poisson ou Viande | Dessert

BUSE - AR 203 BRI - Y — b

8,280

Caviar Supplement 7g (Kristal +2,800 / Oscietra +%,200 )
FYET7 DB (ZVAXI) +2,800/ F¥x h5 +3%,200)

Black TruFfle Supplement +Ask Service
ENY 27BN G

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 VX —F3BERIR R 2 BRFOLOBEIEII. AAY ZIZEBRUS I,
RIRNT Y C=HVBIOTNTY TV —DA=a—ETHBRLTHVET,
AZa—F AN I P ERLKERIIRDHBANIIVETOT, FOITEBIETLIOBECHU EITET,
&I H AR TORRMIGITHERE GAZHE T, AR5 %D —C AR EHUZITET,
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HORS-D'CEUVRE
B 7-\OER
PATé eN CroiTe, Porto Wine Jelly, Celeriac and Topinambour Coulis
NTFT7 VI —h B= U4 vDVal Beo) EEHFEDT—Y
Leek Belle-vue, Leek TruFfle Bavaroise, Vichyssoise Soup
ROBDN)NT 2 — FTLHEONNOY BER)a7 T4V T—XA—7
ENTREE CHAUDE
BEMNVETSE
Lobster Quenelle, Sautéed Spinach, Risorto Carnaroli, Bisoue Sauce with Yellow Wine Flavor
AR —IVBEDI XV EINAEDY 7— JbFa—UnDY V' b
TryvYa—XDEFELIEATYV—A
Poached Tosajiro Egg, Wild Mushroom Ragout with Escargorts, Light Parsley Emulsion
HEZO—ORY = FEHOEDT F—L T ANV
BNtV DIZIalvay
POISSON
o Joj 3
Salmon PiThivim with Smoked Eel, Pumpkin, Sauce Genevoise
Y—EVDET 4T 4T BEIZLUM B VaXTr 7 —XY—2
Caviar Supplement 7q (Kristal +2,800 / OscieTra +7%,200 )
FyYET7 DB (ZVAXI +2,800/ 4 hT +3%,200)
VIANDE
PR
Roasted Japanese Poultry Akadori, Orlof Endive with Beaufort, Black Truffle, Sauce Albuféra
FREHRADP > VAT 4 FUTA4—TEHR—T4—NDANET BERY a7
K27V —R
Roasted Japanese A7 Wagyu Beef Tenderloin, Pommes AnNa, Sauce Bordelaise
(Supplement Charge +%7,700)
AF F1H7 4« VRADOU—A S RAY V) AIVKRLV—XY—2R
GEIPRIE % TEH 2L T +5,500)
D!ESSERT
FH— k
Fresh Japanese Citrus with Marmelade, Light Meringue, TaArRrRAGON, Lemon Ice Cream
XOMEEL 2D NVLT— R
BNAL YT ZANSIVOEY) VEVDTARTY —A
R,
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MENU RENAISSANCE
“PRINTEMPS”

A:—:; )% SV
“TSoRV”

28,500

47,000
(WITH WINE PARING 71> R71 27

“BELLE-VUE”
Salmon, Green Asparagus, Citrus, Caviar OscieTra
“/\\\}1/17‘1 __.”
Y—tY JV—VTANTHA ME Az b TF7Fv Y

“CASSOLETTE”
Sweerbread, Morels, White Asparagus, Comte
“j] \/ ]/ \y ]\ ”
V—KTUx— £V —2H KUA MTANSHRA avs

“BLANQUETTE”
Turbot, Champagne, Saffran
“T5 Uy R
= ENE S ZAVE b
Caviar Supplement 7g (Kristal +2,800)
FrET7DEM (ZV AZI +2,800)

“DUGLERE”
A? Beef Filer, Tomato
“Farsvr”
A 174 VA Y b

“PROFITEROLE”
Rocouefort, Apple, Kristal Caviar
“Jaza4w ba—J”
0w 7 74—)V Mg ZJVAZNVF LY

“SOUFFLE”
Grand Marnier, Vanilla, White Chocolate
“2 7 l/”
JI5UR=T N=F KIA4 hFadl—L

WINE PAIRING SELECTED BY SOMMELIER
BRERICE DT RIS

N.V. Pommery, Brut Royal <Magnum>
EAY— TYVavh a1 YI T FLRRML

2018 Philippe Vandelle, L'EToile Savagnin
T4V T TyUF LT BT =y

2022 Clos des Papes, Chateauneuf-du-Pape Blanc
s0 7 NT V¥ =T - Fa - NT TS5V

2017 Benjamin Leroux, Gevrey-ChamberTin
NIV Whv— Vagl - ¥y N a Yy

N.V. Henri Giraud, Solera Ratafia de Champagne
TV Yu— VLI 38747 K Yy rN—=a

R,

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

flifgI3 B AR TORRMIEIIEER 2 &AZBET, AR5 %DT — L AR ERUZITET,
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A LA CARTE
7271V~
LE CAVIAR
FyEYy
Caviar OscieTra from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 people)
FrYET7VHDAY T b TIFYET Ry IRTE TV YT =2 —LEHRAT
QAKRTIHARVWELEY)
37,000 (70GR)
67,000 (100GR)
HORS-D'CEUVRE
Ny A=
PATé eNn Croite, Porto Wine Jelly, Celeriac and Topinambour Coulis
INTFTP VI —H8 R—=—MJA2DTVal Bo) LHEEDI—Y
8,700
Leek Belle-vue, Leek Truffle Bavaroise, Vichyssoise Soup
ROBDANNT 2— FTLERZONNNNOY BErYaT T4 YV I—AA—T
7,700
Salmon Belle-VYue, Green Asparagus, Citrus, Caviar OscieTra
V=NV Ta— FJY—VTANTHAME ATz N TF YT
10,000
ENTREE CHAUDE
RN OETH
Lobster Quenelle, Sautéed Spinach, Risorto Carnaroli,
Bisoue Sauce with Yellow Wine Flavor, Caviar TRANSMONTANUS ‘
A —IVBEDI FINVIEFSNAEDY 7— 1 Fu—IUDY Vv h
V7YY a—XDEBIEARATY —A NGVAERVAFAZYET
8,700
Poached Tosajiro Egg, Wild Mushroom Ragout with Escargorts, Light Parsley Emulsion
TEYO—DORY = ZHOBEDNDS V—L T AANT
BNtV DIZIalvay
7,700
Cassolerte Sweerbread, Morels, White Asparagus, Comte
AVVY b V=R — ) —2BKRVA NTANIHA VT
92,200
I

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I:H AF TORRMEIGIEENR 2 EARET, HRIS% DY —LAREHLRITET,
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POISSON
FRHE

Salmon Pithivier with Smoked Eel, Pumpkin, Sauce Genevoise, Caviar Kristal
Y—EVOYT U T ERIZU /-8 I
VaRXTFT—AV—A ) AZIVF ¥ LT

9,200

“B‘lANOUTTE” Turbot, Champagne, Saffran, Caviar Kristal
SNEBTIUTY RN Yy N B TSV JYRARIFYEY
11,000

VIANDE
AR

Roasted Japanese Poultry Akadori, Orlof Endive with Beaufort, Black Truffle, Sauce Albuféra
FREEADP > VAT T T4—Teh=—T4—NDANOT BtV a7
K27V —R
10,800

Roasted Japanese A7 Wagyu Beef Tenderloin, Pommes Anna, Black Truffle, Sauce Bordelaise
ASFIHT7 4« VHOU—A N RAT7VF BNV a7 RIVRV—XYV—2A
27,000

A% Beef Filer, “nglén?” TomaTo
AsFIE7 4 VA “TaZb L7 R b
28,000

DESSERTS
FH—h

Fresh Japanese Citrus with Marmelade, Light Meringue, TARrAGON, Lemon Ice Cream
ZOMELEDIVLT—R
BWALVYT TANIVDEFEYD VEVDTAART)—A
7,000

Vanilla Souffle, Salred Caramel Sauce, Vanilla Ice Cream and Hazelnuts
NZFGDATVETARTV =L AFZAIV—A
7,000

I

5] -

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I:H AF TORRMEIGIEENR 2 EARET, HRIS% DY —LAREHLRITET,




