MENU 6 PLATS
BmDT VFI—A

Hors-d'oeuvre | EnTREE chaude | Poisson | Viande | Fromage | Dessert
MBS - IEANORTSE - SURHE - URHE - F— X - 7 b

17,600

MENU 5 PLATS
58D VFI1—A

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

B OEIE - BEOVETE - ARE - B - Y-k

15,400

MENU 4 PLATS
4 BDS5VFA—A

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

WI\VEISE - EAVEIE - AR F7203 PURE - S b

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.
BT VX —F I3 BEFRRL 2 BRLOBEIHIL. ARV TITBEUMITIEIN,
RIUBR)T YV E—=HVBIOITNTY IV —DA=a—EZTHELTEVET,
A= a—IATIZ XY FERLSEBIIRDBENIXVETOT, FOITTEBIETIOBE N BHLHITET,
fli&id B A CTORREIGIIEER & EAZEE T, JIRI5% DY — AR A BHUZITET,
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HORS-D'CEUVRE
A7\ VBT

Four-Meat PATE eN CroiTte, Truffle Bavarois, Girolle
ATBORDNTT V7 —h MYazoNNay Yu—)IVE

ENTREE CHAUDE
BRI

Scallop Mi-cuit, Clam and Souid Ragour, Seaweed Burter Emulsion
MZEDIF oA HEEHMDS 7 —
VBENZ—DITIa)vay

POISSON
FR

Braised Turbor, Champagne Sauce, Fig
EEHDT VY Yy uNN—=ZaY— R EIER

VIANDE
IR

Roasted Quail, Honey Mustard Sauce, Ginger and Sansho, Butternut Souash

BEOOT A4 NZ—<TAE—RY—2 EZLIIBHOEY NZ—F v VER

Beef Cheek Bourguignon Style, Bacon, Onion, Celeriac Puree
HENOTNF oI VE R—2veERE BknYoral

Grilled A7 Wagyu Beef Tenderloin, Thyme-Scented Jus, Porato “Robe des Champs”
(Supplement Charge +6,600)
AFFIET7 A VRADIZ YT AL LFEDVa U»H0NEDT U —THIT
(BIEIE 2 TEEV 2L E T +6,600)

FROMAGE
F—2

French Cheese Selection
TS VAEF—ADE VIV ay

DESSERT
79—

Gourmande Chocolate Mousse, Almond Praline, Sudachi Sherber
BERYaISL—A T—EVRDTSV 3R TELDOY v —Rw bk

Profiterole, Mexican 66% Cacao Chocolate Demi Sphere
Japanese Pear, Madagascar Vanilla Ice Cream
(Supplement Charge +1,100)
ARYVAEFaIV—bDTO 74 b=V FIAT 4 THIT
B X ZHARNVENZTDT A AT — A
GEMElEZTHENZUET +1,100) ]
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A LA CARTE
TV

LE CAVIAR
FyEy

Caviar from Kaviari Served with Blinis ANd Sour Cream
(For 2 persons)
FrET7VHOFYEY TV HY T =V —AEHRAT
(2ZIEFTIAHRVAZLET)

Oscietra > = b T (100g) 77,000 / (70g) 38,500
Beluga NJL—7 (50g) 118,800

LE POTAGER
IV REY

Chestnut Soup, Mushroom Duxelles, CrouToN \
BOA—T BEDOTa vl JNVhv
3,700

Chestnut and Wild Mushrooms Galerre, Swiss Chard, Mushroom Reducrion \
BLEDHLVY N A4 AF ¥ —K BDOLVTar¥ay
4,400

HORS-D'CEUVRE
7=\ VRIS

Four-Meat PATé en CroiTe, Truffle Bavarois, Girolle
ABORADNT TV ZI—K MY azoNNay Yu—)IVE
4,400

Pintade Galantine, Foie Gras, Autumn Truffle
AARARDHT VT4 =X 74777 Va7
7,700

ENTREE CHAUDE

AN

Pan-Seared Foie Gras, Fig, Vinegar Reducrion, Toasted Brioche
TATTIDRIVEEIER T 2 H—DVFar¥ay TIVAYYalki
6,600

Scallop Mi-cuit, Clam and Souid Ragout, Seaweed Burter Emulsion
RZEDIF a2 HEBHDS /-
VBENZ—DTIaNVay
7,940

Mushroom and Escargot Cassolerte, Croissant Tuile, Boursin-style Cheese

BEXIZAANIOAVLY N 2809y DFaA)l TV VEF—R
7,700

R,

A Gluren Free W2 Vegan Y Vegerarian A Lactose Free
WONFYT)— W U=y ¥V RVRYTY A SUR—RATU—
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POISSON &
FUR l
Braised Turbor, Champagne Sauce, Fig
FEHOT VY Yy NN —ma Y — EIEE
92,900 / 7,700 (Half)
Pan-Seared Amadai, Seaweed Beurre Blanc Sauce, Porato Confir
HEADORT LV WBEOT—NVT5Y U EDIY 7 4
1%,200 / 7,700 (Half)
Roasted Lobster Tail, Lobster Bisoue with Vin Jaune, OscieTra Caviar
FARX—IBEDOT 4 U7y Ia—XDEDILRT AV vFFv T
17,400
VIANDE
PR
Roasted Quail, Honey Mustard Sauce, Ginger and Sansho, Butternut Souash
J/OUT 4 NZ—IRE—RY =2 £ZLIBOEFY NE—F v VER
92,900 / 7,700 (HalF)
Beef Cheek Bourguignon Style, Bacon, Onion, Celeriac Puree
HIERNDTNFoaVE R—2veERE Ben)oral
92,900 / 7,700 (HalF)
Roasted Hokkaido Venison Loin, Juniper-Scented Jus, Braised Shoulder Ragout with Hazelnurs
BEEDA VADAT 4 Ja—T—TNVESEVa EREAN—YNLFTYYDT T —
17,400 / 8,800 (Half)
Grilled A7 Wagyu Beef Tenderloin, Thyme-Scented Jus, Porato en Robe des Champs
AF 17 4« VRDIT VI B4 LEDYa UrHNEDY U —THIILT
22,000/ 11,000 (HalF)
Rossini with A7 Wagyu Beef Tenderloin, Foie Gras, Black Truffle
AFFIE 74 VRO Y Y—Zf@ 74775 B a7
37,200
DESSERT
FH—h
Profiterole, Mexican 66% Cacao Chocolate Demi Sphere
Japanese Pear, Madagascar Vanilla Ice Cream
AXYVAEFaIL—bDTO 74 hO—)V FIAT 4 THEIILT
M X EHAANVENZSDT A AT Y —LA
7,700
Gourmande Chocolate Mousse, Almond Praline, Sudachi Sherber
REXY3d7L5—A 7—EVRDTIV 3 §ELDY ¥ —Ay b
4,400
Tarte Tatin, Calvados and Fromage Blanc Mousse, Vanilla Ice Cream A\
ZBVKRRY JIVT7 RADES 70X —VaT5VDA—A NZ5DT A AT Y —L4 ]
4,400 .___D:lrl'__l

A Gluren Free W2 Vegan Y Vegerarian A Lactose Free
HINFVvI7)— W E—FHy YV RYZRYTY A FIR—RATY—




