MENU 6 PLATS
6ERDT 4 F—I—A

Hors-d'oeuvre | EnTREéE chaude | Poisson | Viande | Fromage | Dessert
MRS - IEANORTSE - FURHE - PURHE - F— % - 7 b

25,300

MENU 5 PLATS
58DT 4 F—I—2A

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

B7-\OEISE - EMNVETE - ARE - JEE - FSY— R

22,000

MENU 4 PLATS
4FDTFA4F—I—2A

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

W OBISE - IEANVORISE - RBHE F 213 RHE - T -k

19,800

Caviar OscieTra Supplement 7¢
AV =z bIF vy ETDIEM 7q
+%,700

Pan-seared Foie Gras Supplement
TAT T TV T—DENM
+%,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.
BT UINF—F LI EFRIRRE 2 BRFLOERIEIE, ARy ZITBHEUTIIKEIWN,
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HORS-D'CEUVRE
B T=\OVEISE

Galantine of Foie Gras and Pintade, Porto Jelly, Mango Coulis, Pistachio

TAT7 TS ROFOBOHIT VT4 —X RV DYVal v dT—D7—Y YARFF

ENTREE CHAUDE

N DL
BANNE] S

Roasted Langoustine, Elderflower-Hibiscus Foam, Zucchini Flower with Lobster Mousse
FRBEOUT 4 TNE—TIFT—ENAERANADT 4+ — A
IR —IBEDL— A BARTEXY F—=

POISSON
R
Braised Sea Bass, Verjus Sauce with Turmeric, Aubergine, Basil Coulis
EDOTVE Z—AV v IDEFEBZN)NVTaY—R
AT NTINDT—Y)

VIANDE
AR EE

Roasted Hokkaido Venison Loin, Braised Shoulder with Rartatouille
Grand Veneur Sauce with Kirsh, Cardamone, Cherry Purée

BEREODA OO T 1+ BROTLELI Ry 12
TSUTZ—=)Y)—A XNV a2 HNVEEVDEY XL HAFDE 2L

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

AFFIE7 4 VADO T4 RTTI3—KY—A LI—=SINEVDEFY
YRS —REGAFE IO =
CEMMBI&ZTEE N -L X7 +6,600)

FROMAGE
F—2

PuligNy-SainT-Pierre, Peach Concasse with Lavender, Almond Tuile, EArl Grey Accent
TV By -tk avhve SRVE-DFY
T—EYRDFaf)V F=IVITLLADT IV

DESSERT
79—

Lime Mousse, Anis-flavoured Pineapple Compore
Mango and Tapioca Sauce, Coconut Ice Cream

FTALDL—ALT ZADEFEZINAF Y DI VR—h
SYA—L ROV =R 2AFVVDTA A
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A LA CARTE
7273V~
LE CAVIAR
Fyey
OscieTra Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FYET7VHDAYZ I FYEY Ry IRNTE TV YT =TV —LEHRAT
(2 BRRCITHBRWZUET)
(20G) 37,200
HORS-D'CEUVRE
AT
Four kinds of Meat PATé en Croite with Cepe, Fig Churney, Cépe and Chicken Consommé Jelly
AFEDORADINT T V7 Iv— kK
BIEROF ¥V 2 £y TEDIVY ATV
4,400
GalanTtine of Foie Gras and Pintade, Porto Jelly, Mango Coulis, Pistachio
TATTZLROBOBEBDHT VT4 —X KV EDVal xvI—DI—Y CARFI
6,600
ENTREE CHAUDE
IRANOETH
Sofr-boiled Quail Egg And Sautéed Escargot, Meurerte Sauce, Braised Turnip, Lemon Coulis
IFTEDIDRY 2 LT AHNTDY T — L—Ly NV —R BEOTLEY VEVDI—VY
7,700
Roasted Langoustine, ElderFlower-Hibiscus Foam, Zucchini Flower with Lobster Mousse
FRBEDOUT 4 TNH—TITT—ENAECANADT F— A
AR—IVBEDL— AR DAETERY F—=
7,700
Morel Mushroom Royale, Celery Milk Foam, Grated Conte Cheese V'
BV —2EOUUA VI v0VDRDENRTA—LeAVTF—X
4.400
Piperade Cannelloni, Sautéed Zucchini, Basil Coulis, Pastoral Salad Y
ERI—REGAZAZAOV L XY F—=DY T — NIVDT—Y I XZNZAKNT)
4,400
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POISSON
Rk

Steamed Tachivo with Zucchini Scale, Rhubarb Dugléré Sauce, Pomme Anna
KITEDT 7 7= Xv F—=DfEr T
WN=Tadbb¥Tal VLY —R RLAT 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—

Passionfruit ANd OranGe Chiboust, Sautéed Banana, Pineapple, Mango Sorber
NyTayIN—=VeALrIDYT—Ak
NFFENAFYTNDY T — 2 T=DYVIIN
7,700

Lime Mousse, Anis-flavoured Pineapple ComporTe
Mango And Tapioca Sauce, Coconut Ice Cream
FALDL—RAET ZADEBNAFY TNDIVR—h
VA= BEAHIDY—A AAF VDT A A
6,600

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