MENU 6 PLATS
BEmDT VFI1—A

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

W OEISE - BEMNVEE - ARE - AR - F— X - FH—

17,600

MENU 5 PLATS
S5EDIVFI—A

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

YA 7\ OBISE ROV - AR - YR - T —

15,400

MENU 4 PLATS
4 5D VFI1—A

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

WI\VEISE - EAVEIE - AR F7213 PURE - T b

12,100

Caviar OscieTra Supplement 7q
AT b F ¥ ETDEN g
+3%,700

Pan-seared Fpie GRras Supplement
TA 775V T —0DENM
+7,700

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.
BYT VX —E 3 REFIRRE 2 BRHLOEFIHIE A2y 7ITERUMITEINY,
RIAVTV E=HVBEOTNT Y7V —DAZa—b THRLTEVET,
AZa—FARIIE) FERERIRDBADPIZTVETOT, FOITERBYETIOBECEHLLITET,
flitgld HARF TORTMIEIHER & FAZBET, RIS %DV —L AN EHLZITET,
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HORS-D'CEUVRE l
Y AT
Salmon Belle-Vue, Elderflower-Hibiscus Sabayon
Cucumber, Fresh Brillat-Savarin and Cassis Cream
P—F DNV T a— TIVE—=TTT—=NAEAHNADYIINA IV
HANZBARZTV TS T 7S VAV ADT VA
ENTREE CHAUDE
IRANOETH
Sofr-boiled Quail Egg And Sautéed Escargot, Meurerte Sauce, Braised Turnip, Lemon Coulis
IFTSDIIDKRY £ L TAHNTDY F— A—L vy hY—2
EOTLVY LEVDI—Y
POISSON
y=2p BB
Steamed Tachivo with Zucchini Scale, Rhubarb Dugléré Sauce, Pomme AnNna
KIVEDT 7 7= Xv F—=DftIr T
WN—=T bbb /Ta LV VV—A KLY VI
VIANDE
PR ER
Roasted Kyoto Duck Breast, Light Smoked with Wara
Demi-glace Sauce with Cardamon, Japanese Corn VaRriaTion
BETBRJELZREBHROO T+ AIVAEVDEFEDLRYITIAY—R
E3EAIULDNYT—Y a3y
Japanese A7 Roasted Beef Filer, Remy Martin Poivrade Sauce, Piperade Cannelloni
(Supplement Charge +6,600)
AFFIH7 4 VRADOT 4 RV TI53—RY—RA LI—=XILEVDEY
ERS—REBAEN IO
CEMBI&ZTES N -L X7 +6,600)
FROMAGE
F— 2
French Cheese Selection
T7IVAEF—ADRV IV ay
DESSERT
FH—
Seasonal Peach Compote, Peach Sabayon, Litchee ANd Raspberry Sherber
DIV R-F BhDOELZTN1IY
TAF LT AR =DV IR ]
R
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A LA CARTE
727V h
LE CAVIAR
Fyey
OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FrYET7VHOAY b IFYEY Ry IRTE TV Y TU—IV—L%HKAT
(2BHFETIHBVAEZLET)
(20G) 37,200
HORS-D'CEUVRE
BT\ OHIS
Salmon Belle-Vue, Elderflower-Hibiscus Sabayon, Cucumber, Fresh Brillar-Savarin and Cassis Cream
Y= DNV Ta— TIVE—=TTT—ENAEANADYINA IV
HAKZBAZTV T T 7S VAV ADT LV A
4,400
GalanTine of Foie Gras and Pintade, Porto Jelly, Shiso and Mango Coulis
TATTZeROFOBEDOHNIT VT4 —X RV bDVal Ly I—Dr—Y
6,600
ENTREE CHAUDE
EANCIE:
Sofr-boiled Quail Egg and Sautéed Escargot, Meurerte Sauce, Braised Turnip, Lemon Coulis
ITODIDRY L L TAHNIDY T — LA—Ly FY—A BOTLY VEVDI—Y
7,700
Roasted Langoustineg, Elderflower-Hibiscus Foam, Zucchini Flower with Lobster Mousse
FRBEDOUT 4 TAVX—T T3 T—UNAEANADT 4 — A
A —IBEDLA— A2 BARTEXY F—=
7,700
Morel Mushroom Royale, Celery Milk Foam, Grated Conte Cheese ¥V
BV —2BEOUUA VI ¥RV DBROHONRT A =LAV TF—X
4.400
Piperade Cannelloni, Sautéed Zucchini, Basil Coulis, Pastoral Salad Y
ERSG—R2GAZAXF VLAY F—ZDY T — NIIVDI—Y BFENAMT )
4,400
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POISSON
Rk

I
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Steamed Tachivo with Zucchini Scale, Rhubarb Dugléré Sauce, Pomme Anna
KITEDT 7 7= Xv F—=DfEr T
WN—=TeHb¥ /T2l VLYV —R RATY VT

14,960 / 8,800 (Half)

Braised Sea Bass, Verjus Sauce with Turmeric, Aubergine, Basil Coulis
BOTVE 2—A) v 7 DEHANTY2Y—2
T NIIVDT—1)
18,700 / 11,000 (Half)

VIANDE
AR EEE

Roasted Kyoto Duck Breast, Light Smoked with Wara
Demi-glace Sauce with Cardamon, Japanese Corn VaRiaTioN
BTHJEL ZEKBERAOT T+ AVEEVDESI R ITIAY—R
EHIEAILDNY) =V 3y
14,960 / 8,800 (Half)

Roasted Hokkaido Venison Loin, Braised Shoulder with Raratouille
Grand Veneur Sauce with Kirsh, Cardamone, Cherry Purée
EBREDA OuT 4 BRADTLVELEIZ by A
T3V TI=I)—A FINVabHNEEVDEY ILH6AFDY L

18,700 / 11,000 (HalF)

Japanese A7 Roasted Beef Filer, Remy Martin Poivrade Sauce, Piperade Cannelloni, Pastoral Salad
AF I 74 VRADOU T« R TI5—RKRY—RA LI—TIVEVDEFY
ERI—RzgGAEZ AT =
37,000 / 19,800 (Half)

DESSERT
FHF—

Seasonal Peach Compote, Peach Sabayon, Litchee and Raspberry Sherber
DIV R—-F hOFELTFN1IY
FAF LT AR =DV IIN
7,700

Lime Mousse, Anis-flavoured Pineapple ComporTe
Mango and Tapioca Sauce, Coconut Ice Cream
FALDL—RAET ZADEBNAFY TNDIVR—h
RYIA—LAEAHIDY—A AAF VDT A A
6,600

Setouchi Lemon Souffle, Vanilla Ice Cream YV
WEHNLEYDATZLY XSOV A AT —A
6,600




