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MENU 6 PLATS
DT 4 F—I—A

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

RIZOEIE - IRMDVETHE - BRE - IR - F X T b

27,980

MENU % PLATS
58DTF4F—a—A

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

B \OEISE - EWVETSE - AR - BRI - FSY— K

20,460

MENU 4 PLATS
4FDTF4F—I—2A

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

WVEIEE BB - RRHE 7213 POREE - S 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.
BT VIF—E 3 BEFHR L2 ERLDOBEIEIE, A4y 7ITBRUTII<ZIN,
RIBVT Y C=HVBIOTNTY7)—DA=2—EZHEUTEYET.

AZa—FARIZIY FELRKERIIRDBENIEVETOT, FOTTABYETIISEOHULITET,
fit&IE HAA TORRMIEITEERE EAZRE T, BR15% DY —L AR EBHLEZITET
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HORS-D'CEUVRE
AR

Parfait Quail and Foie Gras with Champagne, Pineapple Condiment, Soba
Yy UNVTRIVAUVERLE T AT TS0V T o
NAFTYTINDT IRy b BEEDE

Scallop Aspic with Sea Urchin Bavaroise, Caviar OscieTra, Dill and Lime Vierge
(Supplement Charge +%,000)
PZEDT7 ALY 7 LERDODNNTT AV hIFYET TAIETA A
GEMRlE&ETER\ /2L ET +3%,000)

ENTREE CHAUDE

>, DL
RANNETSE

White aANd Green Asparagus “Souvarov”
Yellow Wine Braised Cockscombs, Sweetbread and Morel Mushroom
RIARNTANGHALT )=V T ANTGHAD “AT 7 7”
Ty Ya—XTITVEULAEEE V—NUxr— ®Y—2F

Roasted Blue Lobster, Light Americane Sauce with Remy Martin, Grapefruit Chutney
TNE—Za AR —IEBE VI—SNEVDEDZTAVI—XV—2A
TV—=TITN—=YDF ¥ %

POISSON
R

Sawara Confit, Spring Citrus Nage, Fennel and Basil Royal
gDy 74 MBEDEDF—Ta 7RI ENVILOOTA TV
Caviar Supplement 7g (Kristal +2,900 / Oscietra +7%,700)
FYETDEMG (ZVAZIN 42,900/ &> = vT +3%,300)

VIANDE
AR EE

Kyoro Duck A l'orange, Bigarade Sauce, Cumin, Braised “Kinbi” Carror

HED “Avy 7 A529a” 7I3VDEFEIECHT—RY—2 £E LS

Rosted A% Beef Filer, Sauce Vénitienne, Green Beans, Pommes Darphin
(Supplement Charge +%,700)
AF 17 4 VADO—A N RAF 4TV XY —R BEEDPHLEE RAZLVT 7V
GEMBI&ZTEE\ M- L ET +5,500)

FROMAGE
F—X

Camembert Soufflé, Cidre Sherber
HIXYNR—=I)IVDAT L& —RILDYVILX

DESSERT
FH— b

Griorre Cherry Vacherin, Griorte Cherry Sherber with Cardamon, Pistachio Ganache
JVFY N FzV—DT7¥asy
HWVEEYDEDY NN CAZFADHF v a
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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
QARTITHRWEZLET)

3%,000 (70GR)

67,000 (100GR)

HORS-D'CEUVRE
Y AR

Parfait Quail and Foie Gras with Champagne, Pineapple Condiment, Soba
VY UNRVTRIVA VAR T AT ITIDNNT =
NAFYTNDT Iy b BEDE
92,900

Salmon Belle-vue, Green Asparagus, Citrus, Caviar OscieTrA
Y=Y RN Ta— JYU=VTANRGHA M Az boFv 7
11,000

Scallop Aspic with Sea Urchin Bavaroise, Caviar OscieTra, Dill and Lime Vierge
RZEDTACY 7 LERONNOT AV hIFYET TAETA A
13,200

ENTREE CHAUDE
IBANOETE

White aNd Green Asparagus “Souvarov”
Yellow Wine Braised Cockscombs, Sweetbread and Morel Mushroom
RIARNTANGHALT )=V T ANTHAD “ATya7”
TyoYVa—XTI7VELABE V—RUr— €Y —2E
92,900

Cassolerte Sweerbread, Morels, White Asparagus, Comte
AV s V=RUx— BY—2F KUA MTANSHR avT
92,900

Roasted Blue Lobster, Light Americane Sauce with Remy Marrin
Caviar OscieTra, Grapefruit Chutney
TIWVR——a XY —NEE VI—SNEVDEBZTAVI—XYV—2R
AV IFYETY TL—=TT7N—=VDF ¥V %

12,100

T g

&

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

it B AR TORREIEITHER 2 EAZBET, RIS %DT —L AR ZHUZITET,
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POISSON
Rk

Sawara Confit, Spring Citrus Nage, Kristal Caviar, Fennel and Basil Royal

DY 74 HEDERF—Ta ZYUARILFYEY Zzo3eNToayA v
11,000

“BlanoutTe” Turbot, Champagne, Saffran, Caviar Kristal
SEETIVIY N Yy Uy BTS5Y JYREAILVFYET
11,000

VIANDE
AR

Kyoto Duck A l'orange, Bigarade Sauce, Cumin, Braised “Kinbi” Carrot
REED “Bwo 7 A5vTa”
JIVDEBDEHI—RY—RA £EAS
12,100

Rosted A% Beef Filer, Sauce Vénitienne, Green Beans, Pommes Darphin
AFHIE7 4 VROT—A N RAT ATV XY —2A
BEEONLFE RAZNT 7V
27,700

“Dugléré” Roasted Japanese A7 Beef Filer, Tomato
“FaZlVL” ASFIEZ7 4 VRAOE—ZF b b
30,800

FROMAGE
F—X

Camembert Soufflé, Cidre Sherber
HAIVR=IDAT7L T —RILDYVILNX
6,600

Profiterole, Rocouefort, Apple, Caviar Kristal
U7 4w hO—=)V OV I TF—)V & 7Y AR F YT
8,800

DESSERTS
FH—h

Griorte Cherry Vacherin, Griorre Cherry Sherber with Cardamon, Pistachio Ganache
JVFY NFzV—DT7¥asy
HIWVEEVYDEDVINNR CARFFTDHFv Y a
6,600

Vanilla Souffle, Salred Caramel Sauce, Vanilla Ice Cream and Hazelnuts
INZGDATVETAARI) = IRV — A
6,600

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,




