l FROM 5TH NOVEMBER
1M ASH~

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
S5&DT 4 F—a—2

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

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

22,000

MENU 4 PLATS
4FDTFA4F—I—2A

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

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

19,800

Caviar OscieTra Supplement 7¢
AV =z bIF vy ETDIENM 7q
+%,8%0

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 VINF—F LI EFRIRRE 2 BRFLOERIEIF, ARy TITBHEUTIIKEI WY,
RIZ)T Y E—HVBIOETNT VIV —DA=2a—EZHBLTEVET,
AZa—F AR LY FERKERIIRSBENIIVETOT, FOITABETIOSEEHUETET,
flit&IZ B AR TORRMIEGIIEED 2 EAZHET, BIRIS% DY —CARERLZITET,
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HORS-D'CEUVRE
A7\ VBT

Lobster Arkangel, Beetroot Coulis, OscieTra Caviar

ARX—IBEDT =AYV IVE E—=YDI—) A¥z b IFvET

ENTREE CHAUDE
EAOETZE

Roasted Hokkaido Scallop, Demi-devil style, Albufera Sauce with Shiro Miso, Cauliflower
LBEENSZEOT T« Ry I Ry A2
HB®EE2EHE -7V 753V - AV T75T—

POISSON
FR

Crispy Scale Amadai, Sea Urchin and Sudachi Sauce, Sake Accent, Burdock
HEADERE Y FEBOE2EMDY —X HAREDTY 7V b 43

VIANDE
AR BE

Roasted Venison Loin aNd Shoulder A la Royale, Royale Sauce with Red Currant ANd Chartreuse, Endive Orloff

BEREOA VRO 4 BROT YA VIVE
LYy RSV MEY Y IR a—Z20a I Y IV —RA PVUF4—DA)N1 7

Roasted Beef Tenderloin, Bordelaise Sauce, Topinambur Boulangere
(Supplement Charge +6,600)

AFFIE7 4 VADOT 4 RIVRV—AYV—A HFEDT -5V z—)
GEMBEZTEEH LU ET +6,600)

FROMAGE
F—X

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

2OV 7Y T 7Y INE =TT —DFEZVal NVHEYRDOT IRV b

DESSERT

F4F— |

Japanese Chestnut Mont Blanc, White Sesame Tuile, Yuzu Sherber

MEDEYTIY BHBOF 21V FIFDYVILAR
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A LA CARTE
725V

LE CAVIAR
Fy7

Caviar from Kaviari “Demidof” Style Served with Blinis ANd Sour Cream
(For 2 peoples)

FrE7VHDFYEY Ry IRTVE 7V T—T)—ALEHAIT
2E&FRTCIHARVZLEY)
Beluga NJV—77 (50g) 115.000
Oscietra 4> = b (100g) 77,000 (50g) 38.500

HORS-D'CEUVRE
B T=\OVEISE

Cauliflower Bellevue, Horseradish Condiment with Yuzu Accent
)T I3T—DN)VEa—
VIZA—=DaAYT 4 AV b flFOEY
4,400

Lobster Arkangel, BeetrooT Coulis, OscieTra Caviar
FAR—IVBEDT—H VY zI)VE E—=YDI—) Az hIFyEY
11,000 / 6,600 (Half)

Beetroot Tartare with Bergamort Tapioca, Beetroor Cream with Ratafia, Ginger Accent ¥

E—=YDENEIVERIVITEY NDEEAT SR T4 TDEDI VL EZDT 7V b
4,840

ENTREE CHAUDE
JEANNETSE

Beaufort Cheese Souffle, Caramelised Endive Salad, Bergamor Dressing
R—T 4 —NVF—ZADATV
FYIRVEULAETVTA—TDYI4 RUVHEY hOEAXAT LY b
4,400

Roasted Hokkaido Scallop, Demi-devil style, Albufera Sauce with Shiro Miso, Cauliflower
LBEENZEOT T« Ry I Ry A2
HBEEE2EHE 27V 7253V —R AV T75T—
8,800 / 7,500 (Half)

Winter Vegerables Souvarov, Topinambour, Carrot, Celeriac, Vegerable Jus with Truffle and Noilly Prat V
XEEOAT 77 HFHFE AS BEn) BEMNVave ) 1)V —DFLIHEDY
7,700
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POISSON
Rk

Braised Japanese Sole, Crispy Porato Scale, Champagne Beurre Blanc
HEEEDOT LY U»NEDMEILT
VY UN—ZaDEBZT—NT IV —R
8,800 / 7,700 (Half)

Crispy Scale Amadai, Sea Urchin and Sudachi Sauce, Sake Accent, Burdock
HiAO#RE S FIBOE2EMDOY —X HAREODTY 7V b 4%
17,200 / 7,700 (Half)

VIANDE
AR EE

Poached Farm-hen Breast, Coo au Vin style, Braised Burdock, Bacon
BHRORY z “avrAT 7y B EEOTVE X—av
11,000 / 6,600 (Half)

Roasted Venison Loin ANd Shoulder A la Royale. Royale Sauce with Red Currant ANd Chartreuse, Endive Orloff
RRED A VROTT 4 BROT Y A VIVE
VY RASYREYY I N 2a—ZADuTAYIVY—A TVT4—UDA)Na 7
17,400 / 8,800 (Half)

Roasted Beef Tenderloin, Bordelaise Sauce, Topinambur Boulangere
AFFIET7 4 VRADOO T 4 RIVRLV—AYV—RA FHEDT -5V z—)
3%,000 / 16,700 (Half)

Gratin Dauphinois, ChAteau-Chalon Sauce, Glazed Turnip and Radish, Burdock Chipsv
RARTZ4 7 Uy b—YryaryV—RA BLALKRIBRDTV—X FEDF v TA
4,840 (Half)

DESSERT
FH—h

Japanese STrawberry Declination, Matcha Mousse, Citrus Espuma
BOTIVAVY HFEDL—A HEDTATS—<
6,600

Japanese Chestnut Mont Blanc, White Sesame Tuile, Yuzu Sherber

MEDEY TV BHERDF 21V HFDYV IR
6,600

Vanilla Souffle, Vanilla Ice Cream \
NZFGDATV N=FDTVA AT Y —A
6,600
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