MENU 5 PLATS
S5EDIVFI—A

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

7O EISE - JEDNOETSE - AR - R - Y — R

13,420

MENU 4 PLATS
4FDTVFA—R

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

RZVEISE - IEVRISE - RRER /o0 PR - FY— b

10,560

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.
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HORS-D'CEUVRE
B\ OE3

PATé eNn CroiTe, Citrus MaRrinaTeEd Kyoto Duck and Foie Gras, Braised “Kinbi” Carrotr, Duck Consommé Jelly

NTFT VI —h METIVALEFRIRBLE 74705 @FEAS BOaAVYAYal

Cauliflower Bellevue-Style, Hibiscus ANd Red Wine Glazed, Buckwhear Blinis
AV T I T—=DRVT a— NAECAHRALRTA VDTV —X ZIZHDOTV =
(Caviar Supplement g +1,700)

(F ¥ E7DEN 3g +1,700)

ENTREE CHAUDE
BNOET

Grilled Scallop, Watercress and Scallop Broth
Grapefruit Chutney, Endive Coulis
RZBEDZV T 2LV VDY —2A
TV—=TIN=YDT7 IV FVTF4—UDI—1

Poached Green Asparagus, Citrus Sabayon, Comre
TV =V T AN HADKY = MEDFNAIY IVFF—X

POISSON
R

Pan fried “Itoyori” Golden Threadfin, Sauce Bonnefoy, Gnocchi with Seaweed
WEEVEEDORT LY RIVRLV—=X “TZ5V7 V—2A
BENZ—THETZ=avF
Caviar Supplement 7g (Kristal +2,900 / Oscietra +7%,700)
FYETDEMG (ZVAZIN 42,900/ > = N +3%,300)

VIANDE
PR

Navarin, Lamb Noble Part and Shoulder, Crispy Socca, Mint Oil
FEBRELBROERAA “F U777
JYVARAE=RYw Vb

Roasted Japanese A7 Wagyu Beef Tenderloin, Pan Jus Gras Sauce, Green Bean aNnd Pomme Darphin
(Supplement Charge +%,700)
AFFIE7 4« VADO—A N ZDVa
BEEONIRE RAXNT 7V
GEMMEEZTEH U ET +5,500)

DESSERT
FH— b

Baba au Rhum
Pineapple and Lime Ice Cream, Créme Chanrilly
“NN F T A
NAFYTNESTALDY vy —Ry ~ ZJV—L¥ vy VT4
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MENU RENAISSANCE
Lh=a VATV A

28,500

47,000
(WITH WINE PARING 717127

“BELLE-VUE”
Salmon, Green Asparagus, Citrus, Caviar OscieTra
“/\\\}1/17‘1 __.”
Y=Y JV—VTANSHZ g Az b I7F ¥ Y

“CASSOLETTE”
Sweerbread, Morels, White Asparagus, Comte
“hhvirv
V—KTUx— £V —2E KUA MNTANSHRA avs

“BLANQUETTE”
Turbot, Champagne, Saffran
“T5 Uy R
SEH Yy RNy TS Y
Caviar Supplement 7g (Kristal +2,800)
FrET7DEM (ZV AZI +2,800)

“Dugléré”
A? Beef Filer, Tomato
“FarzrLp”
AF 74 VA b b

“PROFITEROLE”
Rocouefort, Apple
“Jaza4w ba—J”
Oy 7 7%—) Hig

“SOUFFLE”
Grand Marnier, Vanilla, White Chocolate
“Z 7 l/”
JI5UR=L N=F KIA4 hFadalb—L

WINE PAIRING SELECTED BY SOMMELIER
BRERICE DT RTYT

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

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

2022 Clos des Papes, Chateauneuf-du-Pape Blanc
70 7 NT V¥ =T - Fa - NT TS5V

2017 Benjamin Leroux, Gevrey-ChamberTin
NYI%Iy IWh— TJadl - Ty R E Y

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.
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A LA CARTE
7Z 7V

LE CAVIAR
Fy Ly

OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 people)
FYE7VHDOAY b IFYETY Ry IRTE TV YT =2 —LEHKRAT
QARTITHRWEZLET)
37,000 (70GR)
67,000 (100GR)

HORS-D'CEUVRE
1B 7=\ B3

PATé eN CroiTe, Citrus MarinaTed Kyoto Duck and Foie Gras
Braised "Kinbi” Carror, Duck Consommé Jelly
NFTUIh—h HETIVAULEREBL 7475
EEANBBOIVY ATl
7,700

Cauliflower Bellevue-Style, Hibiscus ANd Red Wine Glazed, Caviar OscieTra, Buckwhear Blinis
AVTTT—=DRNNTa— NAERAAARAERTA VDI V=X AV IF vy T L IIHDOTY =
7,700

Salmon Belle-Vue, Green Asparagus, Citrus, Caviar OscieTra
Y=V NNTa— FY—VTANTGHAME ATz N TF ¥ T
11,000

ENTREE CHAUDE

Y TS
NN

Poached Green Asparagus, Citrus Sabayon, Comre
TV =V T ANGHADRY = MDY N3y 2V F5FF—X
8,800

Cassolerte Sweerbread, Morels, White Asparagus, Comte
AV V=RUA—= TV —2HE KVA MTANGHA AV T
92,900

Grilled Scallop, Watercress and Scallop Broth, Caviar Kristal
Grapefruit Chutney, Endive Coulis
WZEDZVZ JLY YDV =R JYAANFYET
TV—=TIN=YDT IRV TVT4—TDI—Y
11,000

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I3 H AH TORRMIGIHER 2 EARRET, HRIS%OY —EANERLZITET,
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POISSON
Rk

Pan fried “ltoyori” Golden Threadfin, Sauce Bonnefoy, Gnocchi with Seaweed, Caviar OscieTra
l‘\c‘:— J: U;@Jﬁo)zﬁrj % 7,1-‘;‘}]/ ]\“l/-——x“ “-7“5 ‘\/” y_.z
NS — T =3 v %

8,800

“BlanoutTe” Turbot, Champagne, Saffran, Caviar Kristal
SEEHTI VT N Yy RN TSV JYVRZINF YT
11,000

VIANDE
AR

Navarin, Lamb Noble Part and Shoulder, Crispy Socca, Mint Oil
FEEREBRDERA “FT77 7
JVAE—=RYw Il IV b
8,800

Roasted Japanese A7 Wagyu Beef Tenderloin, Pan Jus Gras Sauce, Green Bean aNd Pommes Darphin
A7 4 VDO —A N 2DV a
BEONLIRE RAXINVT 7V
27,500

“Dugléré” Roasted Japanese A7 Beef Filer, Tomato
“FaZlVL” AsFIEZ74 VAOHE—ZF b b
30,800

DESSERT
FH—h

Baba au Rhum
Pineapple and Lime Ice Cream, Creéme Chanrilly
“ONIN SN
NALFYTNETALDY v —Ry N J V=AY v VT4
6,600

Vanilla Souffle, Salred Caramel Sauce, Vanilla Ice Cream and Hazelnuts
INZTGDATVETAARI) = 1T AV —A
6,600

1

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flit&I3 H AH TORRMIGIHER 2 EARRET, HRIS%OY —EANERLZITET,






