MENU 6 PLATS
DT 4 F—I—A

Hors-d'oeuvre | EnTrée chaude | Poisson | Viande | FRomage | Dessert
W OEISE - BEONVEE - ARE - AP - F— 2 - FH—

25,300

MENU 5 PLATS
58DT 4 F—I—2A

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

BT OEISE - EMNVETSE - ARE - JEE - FY— R

22,000

MENU 4 PLATS
4FDTFA4F—I—2A

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

W OBISE - IEANVORIE - RBHE E 7213 RHE - T -k

19,800

Caviar OscieTra Supplement 7¢
AV =z bIF vy ETDIENM 7q
+%,8%20

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—FREIEFRIRRE 2 BRFLOERIEIF, ARy 7ITBHEUTIIKEIY,
RIZVT Y C—=HVBIOTNTY7)—DA=2a—EZHBRLUTEYVET,
AZa—F AR LY FERKERIILRDBENIIVETOT, FOITABETIOSEEHLUETET,
flit&IZ B AR TORRMIEIIEED 2 EAZHET, BIRIS% DY —CARERUZITET,
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HORS-D'CEUVRE
A7\ OVETE

Kuruma-Ebi Shrimp Belle-Vue style, Jasmine-Flavoured Yuzu Confit, OscieTra Caviar

ENTREE CHAUDE
EAOETZE

Hokkaido Scallop Vol-au-Vent, Champagne Sauce, Fukaya Leek Ragour
WEEENSZIEDO Y A0 —T 7Y Yy U N—=aYV—R BRBDT T —

POISSON
FR

Steamed Tachivo, Saffron Sauce, Fennel Churney, Green Peas, Kristal Caviar
KINEDT 7 T—=I 753V —2A
TzVANDF YR TV =V E—Z JYRZILF YT

VIANDE
AR BE

Pigeon and Foie Gras Brioche, Bergamot-Flavoured Bigarade Sauce, Carror Millefeuille

MBRETZATITISDTIVAYYam@HA” NIVHEY NEFEBIZEHT—RKRY—ZA AZOINT12

Roasted A7 Wagyu Tenderloin, Poivrade Sauce, Rémy MarTin, Polenta in Three Ways, Kogomi
(Supplement Charge +6,600)
A HIE7 4 VRADE—A s RTTI5—RFY =2 VI—=XIVEZVDEY
3EORLV V& 22
CEMBI&ZTES N -L X7 +6,600)

CHEESE
F—X

Brillar-Savarin and Blueberry Lucullus, Raspberry Jelly
TVTHT 7T TN—RY =D F 2 )V A
FANY —DY a2l

DESSERT
F4F— |

Baba au Rhum with Vanilla, Rhum Raisin Ice Cream
NN T« FHh NZFTDEY FAV—AVDTAATY — A
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MENU CLASSIQUE “DIAMANT NOIR”
h=a I5Vvy “Say<y 7=

38,500

LA TERRINE

Four-Mear Terrine with Black Truffle, Red Porr Jelly, Parsnip Chutney
(Foie Gras, Veal, Duck, Pork)
AFEORDTV—XLEN) a7 RV bDTVal N—ZA=vTDF ¥V %
(74775, #4. B K

LA LANGOUSTINE

Pan-Seared LangousTing, LangousTtine NaGge Emulsion, Leek Fondue, Ginger Pickles

FREBEDRIVE T —Va BDIAVTaEZDEIIVA

LE DOUBLE CONSOMME

Chicken Double Consommé with Partridge, WinTer Root Vegerables, Black Truffle, Noilly Prar
BWOAVIARY =T ARVRO—ZHORKE BN a7 TolEYIDEY

LE PITHIVIERS

A% Wagyu Beef Filer and Mushroom Pithivier, Madeira Sauce
Beaufort Potato Grarin, Black Truffle

A FIET7AVREEOEYTAET v T3V —A
R—=TF—=NF—REU»NEDITFEY BRN)a7

LE SOUFFLE
Souffle au Chocolat, Grand Marnier, OranGge Confit, Vanilla Ice Cream
Fadl—bDATV JFI5UIZTDEY
FLoTVDAVTAENZSTAART) — L

PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
flifgld HARF TORTMIEIHER Z S AZBET, RIS %DV —L AN EHLZITET,
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A LA CARTE
725V

LE CAVIAR
FyEy

Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FrYET7VHDOFYEY Ry IRTE JV=eHY T =) —L&HKXT
(2 BRRCITHBRWZULET)
Oscietra 1> = b Z (100g) 77,000 (50q) 38.500

HORS-D'CEUVRE
AR5

Salmon Belle-Vue style, EARl Grey Bergamot Sabayon, Cucumber aNd Horseradish, OscieTra Caviar
P—E DNV Ta— T—=IVIT LA ENXIVHEY RDYNA TV
HAREAR—AS5T 4w ¥a AV hIFvET
4,400

Kuruma-Ebi Shrimp Belle-Vue style, Jasmine-Flavoured Yuzu Confit, OscieTra Caviar
HFEEZEONLVY 2 — MFOIV T4 AV bS5FYET
6,600

ENTREE CHAUDE
N WANA=TT

Hokkaido Scallop and Nori Seaweed Brioche, Champagne Sauce, Braised Fukaya Leek
WEEENL B EIBEEDO TV Ay Y adsh Yy UN—=aV—R EREDT LY
7,700

Lamb Shoulder Vol-au-Vent, Winter Truffle Lamb Jus, Garlic Confit Coulis
FEBRADY AU —T 7Y XMV aTdEDY2 AL AVYTADI—Y
7,200
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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, TARRAGON 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, Kogomi
AFFILET7 4 VADE—A N RTTI5—RY—Z LI—=SIVEVDEY 3BORL V4 22
33,000 / 16,700 (Half)

DESSERT
FH—h

Japanese Citrus Chiboust, Setoka and Kanpei, Vanilla Ice Cream
ZHIOMEDY 7—A N e HE Ury=F 74 A7V —A
6,600

Baba au Rhum with Vanilla, Rhum Raisin Ice Cream
NN F - T H NZFTDEY FAV—AVDTARITY—LA
6,600

Vanilla Souffle, Vanilla Ice Cream \2
INZTGDATV N=FGDTAAT Y —LAh
6,600
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