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MENU 6 PLATS
DT A F—I—A

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

2%,980

MENU 5 PLATS
58DT4F—a—A

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

B \OEISE - EWVETSE - AR - BRI - SY— K

20,460

MENU 4 PLATS
4FDTFA4F—I—2R

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

W OBISE - IEANVORISE - RBHE E 7203 RHE - FY— |k

17,600

Caviar Supplement 7g (Kristal +2,800 / OscieTra +%,200)
FrETDEM (7Y AZI +2,800/ ¥ bT +%,200)

Truffle Supplement +Ask Service
FU a2 7DEM +

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 -3 BEHR LR BRLOBEXFIE, ARy ZIZBHRUTIIKEI W,
NIRRTV C=HVBIOTNTF Y T)—DA=a—E ZHBLTBYET,

AZa—FAFIZIY FERKERIIRDBENTIVETOT, FOTTABYETIOSEEHULEITET,
flit& I3 H AA TORRMIGITEERE EAZRE T, BIR1I5% DY —E AR R LZITET
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HORS-D'CEUVRE
B 7-\OEIR
Foie Gras Brioche, Port Wine Jelly, Topinambour Bavaroise
TAT7TIDTVAYYa R— T4 2DV al HEONNOY
Kuruma Ebi Belle-vue in Two Ways, Parsnip Coulis, Caviar OscieTra
(Supplement Charge +7%,000)
BFEDONIVEa— N=2=wT7Dr—) Az bIF v LY
GEMmklE&ETER\ /2L ET +3%,000)
ENTREE CHAUDE
IR OETSR
VO[/AU/VEP{T Wild Myshnoom, BnAiss‘d Sweerbread, Pumpkin Coulis, Ygllow Wine Sabayon
75VAE EOTAT—T 7Y V= KTr—DT LY BRDI—Y Ty Ia—XDPNAIY
Abalone, Clam Ragout, Braised Lertuce, Café de Paris Butter
i aXY—Y20D77— VAADT VY 7z RNYNZ—
POISSON
y=2p BB
Braised John Dory in Citrus Nage “Julienne Darblay”, Terre de Sienne, Kristal Caviar
FERD T VY EHEDF—Va “Da vy XZINTL” E
IYADEY JVAZNFYEY
Caviar Supplement 7g (Kristal +2,800 / Oscietra +%,200 )
FYETDEMYG (ZVAZI)N +2,800/ ¥ bT +3%,200)
VIANDE
PR ER
Roasted Japanese Poultry Akadori, Caramelized Endive, SAl\JCE Demi-deuvil, Black Truffle
ENY a7 TE-EZAMEE AOOT 1t 7VT4—UDF ¥ I AVE
EMN)aT7DRy IRy 1Y —2R
Roasted Japanese A7 Wagyu Beef Tenderloin Rossini, Pomme Anna
(Supplement Charge +6,700)
A FIE 7« VRADUO Y Y —= RLAT VT
CEMMB&ZTESH =L ET +6,500)
FROMAGE
F—2
Camembert Verrical, Apple Tatin, Cidre Sherber
AR VYR=INDT7VIT—=Yay WEOXZY ¥— RILDY IR
DESSERT
FH— h
Grand Marnier Crépe ANd STrawberry Romanoff, Pistachio, Vanilla Ice Cream
TIVIZIDIV—TLEEOUR ) TE CARFF N=ZFGTA AT ) — A
e
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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,




A LA CARTE
7Z 7V K

LE CAVIAR
Fy by

Caviar OscieTra from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 people)
FrYET7VHDOAYZ N IFYEY RoIRTVA TV YT =T ) —LEHRZIT
2BHFTCIARVELEY)
3%,000 (70GR)
67,000 (100GR)

HORS-D'CEUVRE
1B 7=\ B3

FOiE‘GRAS Bniochs, Port Wine Jelly, Topinambour Bavaroise, Black Truffle
TAT7T5DTVAYYa R— A DOVal HEONNOY ERNY a7y
10,000

Kuruma Ebi Belle-vue in Two Ways, Parsnip Coulis, Caviar OscieTra
HFEORNVT a— R—2=wTDI—) Az hIF ¥ L7
12,000

Salmon Bglls»vue, Green Asparagus, Citrus, Caviar OscieTrA
Y= NNTa— FJY—VTANTHAME ATz N TF X T
10,000

ENTREE CHAUDE
JEANNETSE

Vol-au-Vent Wild Mushroom, Braised Sweerbread, Pumpkin Coulis, Yellow Wine Sabayon
TIVAE BOUAO—T 7Y Y—FRUA—DT V¥ EROI—Y
Ty Ya—XDYNA IV
7,600

Abalone, Clam Ragout, Braised Lertuce, Café de Paris Burter, Caviar OscieTra
L aX Y —IYa2DF77— VEADTVEY ATz RNIUNE— AV bTFr LT
8,700

Cassolerte Sweerbread, Morels, White Asparagus, Comte
AVVYy b U=RU3—= BV —2HF KV ST ANSHA VT
92,200

T g

7

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

it B AR TORRMEIEITHER 2 EALHET, RIS %DT —L AR EZHUZITET,
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POISSON
FURI
Braised John Dory in Citrus Nage “Julienne Darblay”, Terre de Sienne, Caviar Kristal
D7V ELMED ST —Ya “DVa Vv XANTV” B TEADEYD JVRAZILF YT
92,800
“BhNOUTTE,’ Turbot, Champagne, Saffran, Caviar Kristal
SYBTIVTy N Yy UNY BTV Y RAZILFYET
11,000
VIANDE
PR
Roasted Japanese Poultry Akadori, Caramelized Endive, Sauce Demi-deuil, Black Truffle
ENY a7 TE-LAMNEE WROOT 1t 7T —UDF ¥ I A)+E
ERVaT7DORy IRy AV —2R
12,500
Roasted Japanese A7 Wagyu Beef Tenderloin Rossini, Pomme ANNA
AFFIG 7« VROO Y Y —=J& AT VT
32,000
A? Beef Filer, “Dl:lqléR‘é” Tomato
AFFIET7 4« VR “TaJbL” b b
28,000
FROMAGE
F—
Camembert Vertical, Apple Tatin, Cidre Sherber
AIVYN=IVDT7 VL=V 3y MEBOXEY ¥— RIVDV IR
6,000
. Profiterole, Rocouefort, Apple, Caviar Kristal X
74y b=l 0y 74—V g 7V RAZINF Y EY
8,700
DESSERTS
FHF—h
_ Grand Marnier Crépe imd Strawberry Romanoff, Pistachio, Vanilla Ice Cream
TIS3URZIDIV—TBOUR ) TE CARFI NG TAATY)—1h
7,000
Vanilla Souffle, Salred Caramel Sauce, Vanilla Ice Cream and Hazelnuts
INZTDATVETAART) = IT AV —A
7,000
— I

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
&I H AH TORTRMIGIHER 2 EARET, HRIS%DOY —EANEHLZITET,




