MENU 6 PLATS
DS VFI1—A

Hors-d'oeuvre | EnTrRée chaude | Poisson | Le Mers Principal | Fromage | Dessert
MV - BMVEIR - BB - A YTy Ya - F—X - THF—-h

17,600

MENU 5 PLATS
5DIVFI1—A

Hors-d'oeuvre | EnTRéEE chaude | Poisson | Le Mets Principal | Dessert
{RIZOHEIE - BDVRIR - BRE - A YTy Ya - FTY—b

15,400

MENU 4 PLATS
4 BOSVFI—A

Hors-d'oeuvre | EnTREE chaude | Le Mers Principal | Dessert
B VETE - BOAVEIE - A Y T4y va s FHE—h

12,100

Caviar OscieTra Supplement 7q
Y M IF ¥ ETDENM 5q
+7%,870

Pan-seared Foie Gras Supplement
TAT T TV T—DEM
+%,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.
BTV —F I3 BEFRRL 2 BRLOBEIHIL. ARV TITBEUMITIAEIN,
RIUBR)T YV E—=HVBIOITNTY IV —DA=a—EZTHELTEVET,
AZa—IAFIZ Y P ERLEBIIRZBENIXVETOT, FOITEBIETIOBECELLITET,
it iE B AR CTORRMGIIHER E EALEE T, BR15% DY —CAREHLUZITE T,
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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
HREAR—ATT4v¥a AV bIFvET

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 FERABEDT 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 Galerte, Onion Confit, Almond Y
FERXDOIVT74DHVY MALT 7—EV R

Slowly Steamed Chicken Breast, Albufeira Sauce, Calvados
Apple Tatin, TarrAGON ANd MusTard
EMANOKEFEE YV 7z25Y—R ATy RADEY
MBDE Ry 2S5 TVEIRAA—R

Roasted A7 Wagyu Tenderloin, Poivrade Sauce, Rémy Martin, Polenta in Three Ways, Kogomi
(Supplement Charge +6,600)
AF FIF7 4« VROU—A S RUT5—RY—R LI—XILAVDEY
3EORL VAR 22
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 people)
FrE7VHOFYEY Ry IRTE TV T—2V—LEHRAT
(2BFTCIABRNEZLET)
Oscietra T2 = b Z (100g) 77,000 (70q) 78.500

LE POTAGER
IV REY

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

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

Seasonal New Onion Galerte, Onion Confit, Almond A\
FHERXDAV T4 DAV Y MIT 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
7=\ VRIS

Salmon Belle-Vue style, EARL Grey Bergamot Sabayon, Cucumber and Horseradish, Oscietra Caviar
Y= DRNTa— T=IITUVAENNHTEY bOYNA I Y
AN R—ATT1v¥a AV hIFr 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 LBED TV Ay Y adg@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
EMANOKEFHE YW a7z2I5Y—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, Kogomi

ASHIET7 4 VAOET—A N RUYTI5—RY—ZA LI—IEVOEFEY 3BORLVEZ 22
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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