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AMUSE
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Carrot Mousse with Consommé Jelly served with Cumin-flavored Cream and Caviar

HryEMN) 27D -4
Beef tongue and Truffle Bouchée

APPETIZER

Al 3

BMNEE L7277 7 WHOF 7> T4—2 X432 Dr -V -z
Shinshu Shamo Chicken and Foie Gras, Gizzard Galantine served with Papaya Coulis

PLEASE CHOOSE A MAIN DISH
AAVHBEIRSBRUILETL

AHOBEARE 272840
Fish of the Day, Chef's Style

or
FYDOREZESOLBLAAADR -2 v2Z—F¥—Fv—2
Roasted Duck Breast crusted with Poppy Seeds, served with Mustard Seeds Sauce
or
HREAYF 2227 F—FE2BOREMNTROK 7/ v ROKE2—2 b
Slow-roasted Shinshu Pork Fillet wrapped with House-made Pancetta and Tapenade
or

HEFZ7/vHAOZ)T bavy—2 il vy 27+—1vDY—2
Beef Fillet served with Truffle Sauce or Roquefort Saunce

(+3000)
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Chef Pétissier’s Assiette Dessert

TI—b— R ALK
Coffee or Tea

INET

Petit fours

27,000
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If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



Menu Provence
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August Special

AMUSE
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Pistoun Soup

APPETIZER
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Langustine served with Salade Nigoise

FISH DISHES
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Rockfish served with Antiboise Sauce and Rouille

PLEASE CHOOSE A MAIN DISH
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Lamb Stewed with Tomatoes
or
FAuotruEoOorve— F) -7V -2
Guinea Fowl Roulade served with Olive Sauce

or

NZEMIZHD 74 v ~N—24E57T
Grouper and Scallop Bouillabaisse
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Chef Pitissier’s Assiette Dessert
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Coffee or Tea

INET

Petit fours

27,000
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If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



44 Menu Gastronomie %
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AMUSE
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Truffle Blancmange with Morel Meringue

APPETIZER
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Brittany Lobster Gaspacho Style served with Salad "le Jardin” Style
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Soup of Fermented Mushroom with Poached Quail Egg

FISH DISHES
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ARHOfEEMA 27284V
Fish of the Day, Chef’s Style

PLEASE CHOOSE A MAIN DISH
AL VHEBEIGSRBUCRE L
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Beuf Bourguignon
or
77V R BOu -2t HHARKDY NIV —2
Roasted French Pigeon served with Cacao Infused Salmis Sauce
or
HEFZ7/vAOZYVT pYa7y—2 i oy 2 74—1DY—2
Beef Fillet served with Truffle Sauce or Roquefort Sauce
or
WEE 7+ —2720u—2F P74 T2ERNINVDEY
Roasted Suffolk Lamb served with Tomato Fondue and Basit Flavor
(+3000)

DESSERT
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Chef Pétissier’s Assiette Dessert
or
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Crépe Flambée
or
AADZNV—Y 75X
Fruits Flambée of the Day

XERTE—IWE. T—TILDOERRA —DTEXICTEL>TEYE T,

Please note that the above dessert must be ordered as the same selection by all guests at the table

XT3N TEL—IVRE3EBADCFHTEL>TEYET .,

The flambé dessert is available by reservation at least three days in advance.

a—b— 3 OALE
Coffee or Tea

NEET

Petit fours

32,000
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If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



Menu Gourmand
LhZ2 IV
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Requires a 2-week-advance reservation.

AMUSE
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Quenelle of Scallop and Langustine Lyone-Style

APPETIZER
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Brittany Lobster Charlotte served with Summer Vegetables and Orange Vinaigarette

Soup
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Double Consommé Jelly served with Truffle

FISH DISHES
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Almond-crusted Flounder served with Brown Butter Sauce Pastis Flavor

GRANITE OF THE DAY
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PLEASE CHOOSE A MAIN DISH
AAVHRBEIGERUOILET W

BETZAT I IDNALBEES V) —v Ry =Y —2

Duck and Foie Gras en Croidite served with Green Pepper Sauce
or
TILFMEZ7 4 vHORT L mvrmy bary724EH:74Y Y —2
Omi Beef Fillet served with Shamot Confit and Red Wine Sauce
or

LM EE 7+ —27600—2F b7 TaERNTVDEDY
Rosted Suffolk Lamb served with Tomato Fondue, Basil Flavor

DESSERT
T =
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Chef Pitissier’s Assiette Dessert
or
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Crépe Flambée
or
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Fruits Flambée of the Day
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Please note that the above dessert must be ordered as the same selection by all guests at the table
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The flambé dessert is available by reservation at least three days in advance.
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Coffee or Tea

INREF

Petit fours

40,000
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If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



