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
B T=\OVEISE

Lobster Arkangel, Beetroot Coulis, OscieTra Caviar

AR=IWVEBEDT =V zIVE =YD —) AV bhTF¥ T

ENTREE CHAUDE
B IS

Roasted Hokkaido Scallop, Demi-deuil style, Albufera Sauce with Shiro Miso, Cauliflower
EEENSZEDOT T+ Ry I Ry A 2
HRE 25O A-7NV a7V —R B TT7T—

POISSON
FR

Crispy Scale Amadai, Sea Urchin Sauce, Sake Accent, Topinambur

HEADERE X EN0OY —X HREOY 7€V b HF

VIANDE
Y

Roasted Venison Loin aNd Shoulder A la Royale, Royale Sauce with Red Currant ANd Chartreuse, Endive Orloff
IRRED A YRAOB T« BROBTY A VIVE
VY RASYREY Y IV RNY a—X0a 74 VIV —A VUF4—7DANa7

Roasted Beef Tenderloin, Périgueux Sauce, Pomme Boulangere
(Supplement Charge +6,600)
AFFIET7 4 VADOO T RY T =YV =R U»NEDT—F Tz —IVE
CEIIRIE2TEE =L ET +6,600)

FROMAGE
F—X

Brillar-Savarin Fresh and Affine, Elderflower and Citrus Jelly, Japanese Bergamor Accent

2TV T TSy INE—T5T—DFELZVal NIHEY NOT IV B

DESSERT

79—

Japanese Chestnut Mont Blanc, White Sesame Tuile, Yuzu Sherber

MEDEYTZ Y BHMOF 21 MFDVILA
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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
7SI 71V K

LE CAVIAR
FyEy

Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)
FrE7VHOFYEY Ry IRTE TV T—2V—LEHRAT
(2ZRTIABRVELEY)
Oscietra 1> M Z (100g) 77,000 (50q) 38.500

HORS-D'CEUVRE
Y A2

Cauliflower Bellevue, Horseradish Condiment with Yuzu Accent
FVT7I53T—DN)Ea—
VIZ4—=DaAVT14 AV~ HTFOEFY
4,400

Lobster Arkangel, Beetroot Coulis, OscieTra Caviar
AR—IBEDT — VIV zIVE E—=YDI—) AV bIF YT
11,000 / 6,600 (Half)

Beetroot TarTARe WiTh Bergamot Tapioca, BeeTrootr Cream with Ratafia, Ginger Accent V.

E—=YDANVZIVENNVHTEY NDAYEFT FRT4TDEDI VA BEZDT 7V b
4,840

ENTREE CHAUDE

IBANOETE

Beaufort Cheese Souffle, Caramelised Endive Salad, Bergamor Dressing
R—=T 4 —NVF—ZDATV
FYIRVEUAETVTA—TDYIH RIVHEY ORI LY b
4,400

Roasted Hokkaido Scallop, Demi-devil style, Albufera Sauce with Shiro Miso, Cauliflower
LHEENSZIEOn T Ry I Ky A 2
HB®RE2EHLE -7V T3V - AV T5T—
8,800 / 7,700 (Half)

Winter Vegerables Souvarov, Topinambour, Carrot, Celeriac, Vegerable Jus with Truffle and Noilly Prat V
XEEOAT 707 FE AS Ben) BEMVave /1) —DFELIHXEDY 2
7,700
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POISSON l
FEUR
Poached Sole and Oyster, Beurre Blanc Sauce with Champagne
HIB2GALEEEDORY . Yy U= aTHEFAET—LVTI VY —2R
8,800 / 7,700 (HalF)
Crispy Scale Amadai, Sea Urchin Sauce, Sake Accent, Topinambur
HigO@ix ER0Y—2 BREOT7 7V b HF
13,200 / 7,700 (HalF)
VIANDE
PR
Poached Farm-hen Breast, Coo au Vin style, Braised Burdock, Bacon
BHROARY z “avrA 77" B 4EOTLE R—av
11,000 / 6,600 (Half)
Roasted Venison Loin aNd Shoulder A la Royale, Royale Sauce with Red Currant ANd CharTreuse, Endive Orloff
BERED A RO T 4 BROTT A YIVE
VY RASYREY YV RNY a—X0a T A VIV —A VUF4—7DANa7
17,400 / 8,800 (Half)
Roasted A% Japanese Beef Filler, Périgueux Sauce, Pomme Boulangere
AF FIF7 4« VROU—A S RYT—=Y =2 U»NHNEDT -5 Yz —IVAE
33,000 / 16,700 (Half)
Gratin Dauphinois, Glazed Turnip and Radish, Burdock ChipsV
RLART 4 )7 BEALDKIBOT L —X £ZEDF Y T
4,840 (Half)
DESSERT
FHF—|
Japanese STrawberry Declination, Matcha Mousse, Citrus Espuma
BOT7)AVY HEDL—A HEDTAT—<
6,600
Japanese Chestnut Mont Blanc, White Sesame Tuile, Yuzu Sherber
MEDEVT Y BEHROF 21V MHFDY IR
6,600
Vanilla Souffle, Vanilla Ice Cream 4
NZTGDATV N=ZFDTVAATY—A
6,600 ]
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