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MENU 6 PLATS
6ERDT 4 F—I—A

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

RFVETR - I\ - AR - IR - 5 —X - T — b

23,980

MENU 5 PLATS
58DTF4F—a—A

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

B OEISE - EMNVETSE - ARE - JEHE - FSY— R

20,460

MENU 4 PLATS
4FDTFA4F—I—2A

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

RFZOEIE - IRMVET - AR 203 R - Y- b

17,600

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=HVBIOTNT Y7V —DAZa—b THRLTEVET,
AZa—RFARIEY) FERERIRZBEDIZVETODT, FOITEBVETIISEOELLITET,
filifid B AFTORTMEEIHER E & ATZRET, FIRIS %DV - A EHUZIFET,
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HORS-D'CEUVRE ﬁq.:l
1B T-\VEISE l

PATé eN CroiTe de Lapin, Rillertes Cannelloni, Carror Coulis with Herbs
T VAEIINYDNTT VI IV—h
VITw NEEDEIFIO= N—TDEBZASDT—Y

ENTREE CHAUDE
BANNETK

Scallop “Julienne Darblay” Style, Vichyssoise, Caviar Kristal
ML T YV T —ADT 2V Ty XEIVTVE
JY)AZNFY T

POISSON
FR

John DoRry Meuniere, Verjus Sauce, Burternut Souash Cook in PapilloTe
WD L=TI)V Tz )T a2V —R
NIy hTH—AMULANEZ—F v VER
Caviar Supplement 7 (Kristal +2,860 / OscieTra +3%,300)
FYETDEMG (ZV AR +2,860/ > bT +3%,300)

VIANDE
PR

Roasted Hokkaido Venison Loin, Poivrade Sauce, Braised Endive, Silky Polenta, Red Currant Coulis
IRREE TROO T4 RTTT—RKY—2R
TVTA—TDTVELRDOENZRLV VR LYy KAV RDT—Y)

Roasted Kumamoro Japanese Beef Sirloin, Bordelaise Sauce, Cepes Duxelles, Pomme Boulangere
(Supplement Charge +6,600)

BEAREFEHNE “EHELE” OOF 4 RIVRL—XV—2R
Yy TEDTF a7 BRAT—5 0V x—)
GCEBIIRIE2TEE LU T +6,600)

FROMAGE
F—2

Epoisses Espuma, Fresh Persimmon and Chutney with Ginger and Colffee Jelly

IRTADITATS—< WLEZDF ¥V Er I—L—DT7 7V K

DESSERT
FHF— k

Lingots au Chocolar, Yuzu Marmalade, Citrus Ice Cream
Sv3d A vaasg
MFORIVLT—F MEDTA A7) —A
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A LA CARTE
VY 2N

LE CAVIAR
Fy7

Caviar OscieTra from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 people)
FYET7VHDOAY b IFYEY Ry IRTE TV ZeHT—J ) —L%HRAT
(2BFTCIARNELEY)

37,000 (70 q)

67,000 (100 q)

HORS-D'CEUVRE
1B 7=\ BI3E

PATé eN CroiTe de Lapin, Rillertes Cannelloni, Carror Coulis with Herbs
TIVRAETINYDINTT VI I— b
VIy MEEDLAIIAT= N—TDEIAEDT —)
7,700

ENTREE CHAUDE

IRMNOETE

Scallop “Julienne Darblay” Style, Vichyssoise, Caviar Kristal
L& T4 VYT —=ADT 2 VTV XENTLVE
JVAZNVFYEY
8,800
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ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
filii&id B AR TORRMEEIEER 2 & ATRET, AR5 %DV —EAMERLZITET,
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POISSON
FRHE

John Dory Meuniere, Verjus Sauce, Burternut Souash Cook in Papillote (120g)
D L=V T2V ay—2R
NEIY hTH—AMULAENE—F Y VER
92,900

VIANDE
PR
Roasted Hokkaido Venison Loin, Poivrade Sauce, Braised Endive, Silky Polenta, Red Currant Coulis (120q)
BREHTAOO Tt RUVTI7—RY—2R
TVTA—TDTVELRDOENZRLVVE LYy KASZV DT —Y)
8,800 (120q)

Roasted Kumamorto Japanese Beef Sirloin, Bordelaise Sauce, Cépes Duxelles, Pomme Boulangere (140¢g)
BRAREEHL NG “EELE OOT 4 RVRL—ZY—2R
Yy TEDTa IV RAT—5 0Tz
30,800

FROMAGE
F—X

French Cheese Selection
TIVAEF—ADELV IV ay
6,600

DESSERT
FHF—

Lingots au Chocolat, Yuzu Marmalade, Citrus Ice Cream
Svd A vaas
MFDOIIVALT—F HEDTY A A7) —A
7,200

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
filii&id B AR TORRMEEIEER 2 & ATRET, AR5 %DV —EAMERLZITET,




