MENU 6 PLATS
BEmDT VFI—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
4FDZVFA—R

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

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

12,100

Caviar OscieTra Supplement 7g
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.
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HORS-D'CEUVRE
B T=\OVEISE

Salmon Belle-Vue, Elderflower-Hibiscus Sabayon
Cucumber, Fresh Brillat-Savarin and Cassis Cream

P—F DNV T a— TIVE—=TTT—=NAEAHNADYIINA IV
HINZBARE TV T Ty S Ve ATV ADT VA

ENTREE CHAUDE

IBANOETE

Sofr-boiled Quail Egg and Sautéed Escargot, Meurerte Sauce, Braised Turnip, Lemon Coulis
STEHEDIDRY 2 LT AHANTDYF— LA—L v EY—2Z
#EDOTLY LEVDOI—)

POISSON
FR

Steamed Tachivo with Zucchini Scale, Rhubarb Dugléré Sauce, Pomme AnNna
KTJBDT 7 T—I) X F—=Dfft3rT
WN—=TEHbt/Ta VLY —R RLATY VT

VIANDE
AR EE

Roasted Kyoto Duck Breast, Light Smoked with Wara
Demi-glace Sauce with Cardamon, Japanese Corn VaRriaTioN

ECECELAZEBRAOO T4 AVEEVDEFELZRYITIAY—A
EHDEAZLDONY T—Ya v

Japanese A7 Roasted Beef Filer, Remy Martin Poivrade Sauce, Piperade Cannelloni
(Supplement Charge +6,600)

AF &7 VADO T4 RTTI7—RKY—RA LI—=SINEVDEFY
YRI—RNE2GAE AT
CEMBI&ZTES N -L X7 +6,600)

FROMAGE
F— 2
French Cheese Selection
TS VAEF—ADR VIV ay

DESSERT
FHF—

Passionfruit ANd OrANGE Chiboust, Sautéed Banana, Pineapple, Mango Sorber
Ny ayIN—=eA L VIDYT—A K
NFEFENRLFY TNDY 57— IV T—=DY N ‘
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727V h
LE CAVIAR
Fyey
OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FrE7VHOAYZ I IFYEY Ry IRTE TV YT =2V —LEHKAT
(2 ZRRTCIHBWZLET)
(?0G) 37,200
HORS-D'CEUVRE
BT\ OHIS
Salmon Belle-Vue, Elderflower-Hibiscus Sabayon, Cucumber, Fresh Brillar-Savarin and Cassis Cream
Y= DNV Ta— TIWE—=TTT—ENAEANADYINA I
HIMZGARZ TV 7T 7S VAV ADT L A
4,400
Four kinds of Meat PATE en Croiite, Cassis Mustard Cream, Radish Pickles
ATBOHDNRTFT Y IN—hK AVALIAZ—=RDIV L 5T49YaDET VA
4,840
Galantine of Quail and Foie Gras, Porro Jelly, Shiso and Mango Coulis
BLIATIIDHAIT VT4 =X RV bDVal LrevyIT—Dr—Y
6,600
ENTREE CHAUDE
RANOET
Sofr-boiled Quail Egg and Sautéed Escargot, Meurerte Sauce, Braised Turnip, Lemon Coulis
ITODIDRY L TAHNIDY T — LA—Ly FY—A BOTLY VEVDI—Y
7,700
Roasted Langousting, Elderflower-Hibiscus Foam, Zucchini Flower with Lobster Mousse
FRBEDOUT 4 TAVX—T T3 T—UNAEANADT 4 — A
I —IBEDLA— A2 BARTEXY F—=
7,700
Royal of 24-Month Comté, Girolle Mushrooms, Vin Jaune Fondue Sauce ¥
24 y ARBIAVTFF—AOUT A YL Iu—IVE
TyrVa—XDEZTAVT VA
6.600
Piperade Cannelloni, Sautéed Zucchini, Basil Coulis, Pastoral Salad Y
ERT—RE2GAZ XA XY F—=DY T — NINVDT—Y B I XNZA TN
4,400 ]
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POISSON
FRE

Steamed Tachivo with Zucchini Scale, Rhubarb Dugléré Sauce, Pomme Anna
KITEDT 7 7= Xy F—=DfEr T
WN—=T bbb /Tal LV VYV —A RLAT VT
14,960 / 8,800 (Half)

Braised Sea Bass, Verjus Sauce with Turmeric, Aubergine, Basil Coulis
EDTLY B—RAV Yy IDEZN)NTaY—A
T NIINDT—Y
18,700 / 11,000 (HalF)

VIANDE
PR

Roasted Kyoro Duck Breast, Light Smoked with Wara
Demi-glace Sauce with Cardamon, Japanese Corn VaRiaTioN
BHTHJEL ZEBERAOT 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
ERED A 0nT 4 BRADTLVELESZby1a
T3V TI=IV—=A FINVabHNEEVDEY ILH6AEFDY L

18,700 / 11,000 (HalF)

Japanese A7 Roasted Beef Filer, Remy Martin Poivrade Sauce, Piperade Cannelloni, Pastoral Salad
A 7« VRADE T« RTTI5—RY—X VI—XIEVDEY
LRS- REEAZN D=
337,000 / 19,800 (Half)

DESSERT
FH—h

Passionfruit ANd OrANGE Chiboust, Sautéed Banana, Pineapple, ManGgo Sorber
NoTaryIN=VeALVIDYT—A K
NFEFENRLFY TNDY 57— IV T—=DY N
7,700

Lime Mousse, Anis-flavoured Pineapple ComporTe
Mango And Tapioca Sauce, Coconut Ice Cream
FALDL—RAET ZADEBNAFY TNDIVR—h
RYIA—BEAADY—RA 2aAF YYDV A A
6,600

Vanilla Souffle with Grand Marnier, Vanilla Ice Cream Y
NZSDATV TI3VUIZIDEY NZSDTA AT ) —A
6,600
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