MENU 6 PLATS
BEmDT VFI1—A

Hors-d'oeuvre | EnTRéE chaude | Poisson | Le Mers Principal | FRomage | Dessert
B RIZE - EAVHIE - SR - A YTy YA PR - FH—

17,600

MENU 5 PLATS
58D VFI1—A

Hors-d'oeuvre | EnTrRée chaude | Poisson | Le Mers Principal | Dessert
RVETR - @DV - R - A VT sy Ya - THE-L

15,400

MENU 4 PLATS
4 BDS5VFA—A

Hors-d'oeuvre | EnTrée chaude | Le Mers Principal | Dessert
B ORI BV - A YT 4y va - TH— R

12,100

Caviar OscieTra Supplement 7¢
AV =z bIF vy ETDIEM 7q
+%,8%0

Pan-seared Foie Gras Supplement
TAT T TV T —0DENM
+2,7200

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 ZITERUMITEINY,
RIAVTV E=HVBEOTNT Y7V —DAZa—b THRLTEVET,
AZa—FARICEY) FERKEBILSFAENIIVETOT, FOITABYETIIBECELHITET,
fliigld HAF TORRMIEIHER Z G AZBET, RIS %DV - AN EHLZITET,
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HORS-D'CEUVRE
B T=\OVEISE

Salmon Belle-Vue style, EArRl Grey Bergamot Sabayon
Cucumber aANd Horseradish, OscieTra Caviar
Y—E DNV Ta— T—=IVT VLA ENIVHEY DY INA IV
HRER—ATT4v¥a AV bIFv T

ENTREE CHAUDE

N DL
BANNE] S

Hokkaido Scallop and Nori Seaweed Brioche, Champagne Sauce, Braised Fukaya Leek
EEEWNZIB LIBEDT Y v Y adAs
Yy UN—ZaV—R FERAEDT LY

POISSON
FR

John Dory Galanting, Sauce au Curry, Lemongrass aNd Ginger, Carrot Lucullus
HEADH S VT4 —RX V=R - F - Faly—
VEVISALEE AZDVaFaVaR

LE METS PRINCIPAL
A VTAYY A

Seasonal New Onion Galerre, Onion Confit, Almond Y
FHEREDIVT74DH VY MELT V—EVR

Slowly Steamed Chicken Breast, Albufeira Sauce, Calvados
Apple Tatin, TarrAGON ANd MusTard
EMANOKEFHE YW a 725V =R ATy RADEY
MBDE Ry 2S5 TVEIRAA—R

Roasted A7 Wagyu Tenderloin, Poivrade Sauce, Rémy Martin, Polenta in Three Ways
(Supplement Charge +6,600)
AF FIF7 4« VROU—A S RUT5—RY—R LI—XILAVDEY
FREORL U AZ
GEMEE % TEE V2 U ET +6,600)

FROMAGE
F—X

French Cheese Selection
TS VAEF—ADE VIV ay
DESSERT
FHF— |

Pineapple aAnd Banana Composition, Live MerinGUE

WNAFYTNVENFFDAVRIYay SALAVYT
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A LA CARTE
7Z 7V K

LE CAVIAR
FyEy

Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peRrsons)
FYETVVHOFYEY FIRTE TV YU =TV —AEHBAT
(2QBAIEFTIAHRNEZLET)

Oscietra 1> = M Z (100g) 77,000 (50q) 78.500

LE POTAGER
IV REY

Poached French Asparagus, Citrus Sabayon 4
TIVABET ANT A HEDYIINA I
4,840

Carrot Lucullus, Almond, Shiso Dressing Y
AZDNFa)VA T—EV R EEFERNLy YT
2,860

Seasonal New Onion Galerre, Onion Confit, Almond A\
FERXDAV T4 DAV Y MEIT 7—EV R
2,860

Morel Mushroom and White Asparagus Souvarov, SAVAGNIN 4
BY—2FLHRIVA NTANRTGHADAT 707 YT 7=% VDEY
4,840

HORS-D'CEUVRE
1B7-\ B3

Salmon Belle-Vue style, EARL Grey Bergamot Sabayon, Cucumber aNd Horseradish, Oscietra Caviar
Y= DRNTa— T=IITUVAENNHTEY bOYNA I Y
HNER—RATT1wv¥a AV bhIFr LT
4,400

Kuruma-Ebi Shrimp Belle-Vue style, Jasmine-Flavoured Yuzu Confit, OscieTra Caviar
BFEDONNVT a— WMFDIV T4 AV bIF Y ETY
6,600

ENTREE CHAUDE
IBANNETE

Hokkaido Scallop and Nori Seaweed Brioche, Champagne Sauce, Braised Fukaya Leek
EBEENN B LBEDO TV Ay Y ad@h Yy NN—=aY —RA FREDT LV
7,700
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POISSON
Rk

John Dory GalanTing, Sauce au Curry, Lemongrass aNd Ginger, Carrot Lucullus
HWEADHS V74— V=R - F - Fal— VEVITALEE ASZDVaFalaR
8,800 / 7,700 (HalF)

Steamed Tachivo, Saffron Sauce, Fennel Churney, Green Peas, Kristal Caviar
KINBADT 7 T—=I 750V —2A
TzVANDF YR T) =V E—R JYRZLVF YT
1%,200 / 7,700 (Half)

VIANDE
IR

Slowly Steamed Chicken Breast, Albufeira Sauce, Calvados, Apple Tatin, TaARrRAGON ANd MusTard
EMANOKEFEE YV a7z257Y—R ATy RADEY
MIBDRZY BTV AX—N
11,000 / 6,600 (Half)

Pigeon and Foie Gras Brioche, Bergamot-Flavoured Bigarade Sauce, Carrot Millefeuille
AL TATZIDTVAYY2a@A NIVHEY NEIEHI—RY—ZA ASDINTI1
17,400 / 8,800 (HalFf)

Roasted A7 Wagyu Tenderloin, Poivrade Sauce, Rémy Martin, Polenta in Three Ways

A&7 4 VRADOE—A N RTTS5S—RY—A VI—SIRXVOEFY 3BORL VX
22,000 / 11,000 (HalF)

DESSERT
FHF—

Pineapple and Banana Composition, Lime Meringue
NAFYTPINENFFDAVRIYay FALAVVT
4,400

Baba au Rhum with Vanilla, Rhum Raisin Ice Cream Y
NN T« TG NZFGDEY FLAV—AVDTA AT Y —A
4,400

Vanilla Souffle, Vanilla Ice Cream Y
NZFGDATV N=FDTVA AT Y —A
4,400
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