MENU 6 PLATS
6 DT 4 F—I—A

Hors-d'oeuvre | EnTREE chaude | Poisson | Viande | Fromage | Dessert
W7 NBTEE - RANETZE - SRR - JORHE - F— X - 7 —

27,300

MENU 5 PLATS
58DTF4F—a—A

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

W\ BISE - BN OBISE - SORME - PIRER - S — b

22,000

MENU 4 PLATS
4FDTF4F—0—A

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

W OBITSE - IEANVORTSE - RBHE F 213 RHE - T -k

19,800

Caviar OscieTra Supplement 7q
AT b F ¥ ETDEN 5q
+7%,870

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.
BY7VIF—F-3BEHIR R 2 BR/FLOBEIFIE. AZY ZIZBH U3,
RIZVT Y C=HVBIOTNTYT7)—DA=a—EZHELTEVET,
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HORS-D'CEUVRE
BT\ OVEISE

Steamed Salmon with Cod Brandade, Bouillabaisse Sauce, OscieTra Caviar
Y—E DTy SV LEDT SV A—R
TAYR=AY—A AV hITF LY

ENTREE CHAUDE

BRI

Pan-Seared Langoustine, Lobster Mousse, Bisoue Sauce, White Wine Nage, Zucchini
FRBEORT VA —IVIBEDL—R
LAY —RALBTAYDF—Va AyF—=

POISSON
FR

Sole Meunitre with Plum Condiment, Sabayon with Umeshu
HEEEDOL=TIV TILDAVT 4 AV B
HBEELS N3

VIANDE
AR

Roasted Ibaraki Duck Breast, Madeira Sauce, Delaware, Corn Trilogy
FWE A7 7 —LBOOT 4 XTIV —A TI37x27 LH3EAILDOMNITY—

Grilled A7 Wagyu Beef Tenderloin, Light Almond Choron Sauce, Porato Millefeville
(Supplement Charge +6,600)
A T4 VRADIZ YT V=TV RRAKRDY 2Oy Y —2 URHEDINTA
GEMBEZTES N -L X7 +6,600)

FROMAGE
F—X

Selles-sur-Cher, Sauce Vierge, Yamanashi Peach
) a—Jb- =)k
V—=AT 4 WY a IWHEBEOHEIRZT

DESSERT
79—

Miyazaki ManGgo Rose, Passion Fruit Mousse, Coconut Ice Cream
B~ > I—Du— X432 T
NyYayIZ)—YDL—A AAFYVTARTY—LA
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A LA CARTE
FS5 LR !
LE CAVIAR
Iy
Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 persons)
FYETVVHOFYEY FIRTE TVZeHTU—2V—LERAT
QAIETIARNEZLEY)
Oscietra 7> M F (100g) 77,000 (50g) 38.500
LE POTAGER
IV REY
Tomato Tartare aNd Mousse, EggplanTt, Basil Coulis, Paprika Gazpacho \
N RDEIVZIE A=A FiF NINDT—1) INTYIDHANF a iz
2,860
Onion Galerre, Onion Confit, Almond 4
ELF¥FDav74 Hbw MEZIT 7—EV R
2,860
Corn Trilogy A\
ryEDIYOMNYOY—
2,860
HORS-D’CEUVRE
B\ B3
Ibaraki Duck PATé en Croiite, Braised CarroTt, Leg Rillerre
KIRE TR 7 7 —LBONRTFT7 Y7 )b—h ABOTLVE BREOY Y
7,700
Steamed Salmon with Cod Brandade, Bouillabaisse Sauce, OscieTra Caviar
Y= DT 7 SN EEDTI VX —K TAVYR—AYV -2 ¥z bFFr T
7,700
ENTREE CHAUDE
AN T2
Pan-Seared Foie Gras, AmericaN Cherry Jubilee-style, Griorte Coulis, Pistachio
TATTIDRIVERA)—=ADYVaCVE FVAY bhDI—Y PARFF
6,600
Roasted Hokkaido Scallop and Mousse, Bouillabaisse Sauce, Fennel Tartare
BEENLEDOU—A N EZDL—A TAVYR=AYV =R Tz VRIVDEIVAI
7,940
Pan-Seared Langoustine, Lobster Mousse, Bisoue Sauce, White Wine Nage, Zucchini
FREBEORIVEAI—IWVBEDL—RA CATYV—ALHYAVDF—Va AyF—=
6.780 ]
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POISSON
Rk

Seabass with Zucchini Scales, Vanilla-Rhubarbe Beurre Blanc Sauce
Ay ¥ —— D> 2 ARF N=F L WN—TDT—IVTF Y —2R
8,800 / 7,700 (HalF)

Sole Meunitre with Plum Condiment, Sabayon with Umeshu
HEEEDOL=TI TIZLDAVT 4 AV K
WEES YN IV
92.900 / 7.940 (Half)

VIANDE
Y

Roasted Lamb Rack in Pastry, Curry, EGgplant Caviar
IV —DF) 2RATFEERONABAREE HIFOF vy ET7HEILT
14,300 / 7,260 (Half)

Roasted Ibaraki Duck Breast, Madeira Sauce, Delaware, Corn Trilogy
KWE AR 7 7 —LBOOT 1t XTIV —A TI7Ux7 £H58AZLOMNIOYV—
17,400 / 8,800 (Half)

Grilled A7 Wagyu Beef Tenderloin, Light Almond Choron Sauce, Porato Millefeville
AF FIE7 4 VADZY T
7—EY REMOYaa Y —A U»HEDINTA
22,000/ 11,000 (HalF)

DESSERT
FHF—

Miyazaki Mango Rose, Passion Fruit Mousse, Coconut Ice Cream
B~ I—0a— A7 T
NyyayZ—YDhL—A AAFTIITA AT —L
4,840

Poached Peach, Lychee Sabayon, Rose and Hibiscus, Yogurr Ice Cream Y
HORY = SAFDINLIY
O—ZXENAEANADEY 3=V DTA A7) —A
4,840

Vanilla Souffle, Vanilla Ice Cream 4
NZFGDATZV NZFDTVAAZ) —A
4,400
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