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FROM 5™ NOVEMBER
I1H5H~

MENU 6 PLATS
BEmDT VFI—A

Hors-d'oeuvre | EnTREE chaude | Poisson | Viande | FrRomage | Dessert
RVETR - BNV - AR - IR - F—X - T b

17,600

MENU 5 PLATS
S5EDIVFI—A

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

BT ETSE - IO FISE - SR - PORE - T — |

15,400

MENU 4 PLATS
4 5D VFA—A

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

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

12,100

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

Pan-seared Foie Gras Supplement
TA 775V T —0DENM
+%,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 ZITERUMIT LI,
RIAVTV E=HVBEOTNT Y7V —DAZa—b THRLTEVET,
AZa—FARIIE) FERERIRDBADPIZTVETOT, FOITERBYETIOBECEHLLITEY,
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HORS-D'CEUVRE
B T=\OVEISE

Couliflower Belle-vue, Horseradish Condiment with Yuzu Accent
) T7I7T—DN)bEa—
V74— DIAVT 4 AV N MFOEY

ENTREE CHAUDE

>, N
BNNET S

Beaufort Cheese Souffle, Caramelised Endive Salad, Bergamor Dressing
A= 4—NVF—AXDAT L
FYIRAVEULAET VT4 —TDYIH NVAHEY FOEART LY b

POISSON
FkHE

Braised Japanese Sole, Crispy Porato Scale, Champagne Beurre Blanc
HEEEDOT7 LY U»NEDEMEL T
VY UN—ZaDEBLT-NT IV —A

VIANDE
AR BE

Poached Farm-hen Breast, Coo au Vin style, Braised Burdock, Bacon

BRANOARY z “Tv ATy A £EOTLVE R—av

Roasted Beef Tenderloin, Bordelaise Sauce, Topinambur Boulangere
(Supplement Charge +6,600)

AFFIE7 4 VADOT 4 RIVRV—AYV—A FFEDT -5 z—)
GBS E2TES N -UET +6,600)

FROMAGE
F—X

French Cheese Selection
TS VAEF—ADE LV IV ay

DESSERT
FHE— R

Japanese STrawberry Declination, Macha Mousse, Citrus Espuma

BEOTFZ)2VY BEDL—A HEODZ AT —<
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