RENOMMEES

{The traditions 6 courses menu}
¥35,000 per person

OSCIETRA CAVIAR ONA BLUE LOBSTER

carpaccio, jellied yellow gazpacho with saffron and sauce “Don Carlo”
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FENNEL

chilled velouté with sea urchin blanc manger and kiwi
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THE IMPERIAL EGG

with black truffle, cereliac confit with laurel butter from our garden
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RED MULLET

in a garrigue-flavoured wine sauce & roasted fig marinated in Banyuls wine
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DUCKLING MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
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SOUFFLE

quince and cider, caramelized walnuts with seaweed and clementine sorbet
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LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
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MONACO

{the Chef’s feel of the season}
141#% ¥25,000 per person
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CREATIONS

{Signature dishes cuisine}

THE IMPERIAL EGG

with black truffle, cereliac confit with laurel butter from our garden ¥ 14,000
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SWEETBREADS AND MUSSEL FROM MONT-SAINT-MICHEL

braised in Sétoise style in a thin shell of stuffing & marjoram sauce with lemon preserve ¥10,000
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CHEF DE CUISINE
RENAUD AUGIER

L’Un des Meilleurs Ouvriers de France 2019 —
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ENTREES

{Seasonal §tarfters)

OSCIETRA CAVIAR

on ice ¢ blini, Russian service ¥29,000
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FOIE GRAS

of the Three Emperors ¢ its salted butter brioche ¥12,000
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OSCIETRA CAVIAR ONABLUE LOBSTER

carpaccio, jellied yellow gazpacho with saffron ¥14,000
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GROUPER

marinated with blood oranges, tomato garnished with quinoa ¥9,000
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KEGANI CRAB

Nigoise style spagbetti squash with crushed olive vinaigrette ¥8,800
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POISSONS

{From the ocean and the seas}

PIKE

in imperial quenelles as in a Kyoto garden ¥6,800
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AINAME
kokotxas sauce, thin onion tart and carrot with spices ¥8,200
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BOUILLABAISSE

Mediterranean style with sautéed rockfish ¥9,000
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REDMULLET

in a garrigue-flavoured wine sauce ¥9,600
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POTAGL
{Velvety soup}

FENNEL

chilled velouté with sea urchin blanc manger ¥5,000
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CANETONS

{duckling served in two courses}
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¥35,000 per person (5 A #%)

MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
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PROVENCAL STEW

spinach gratin millefeuille and artichokes
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DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
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ROTS

{From the green hills}

VEAL FILLET

with smoked Cajun spice flavour, mini fennel ¥9,800
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BEEF FILLET

ratatouille sauce, rosemary panisse and chanterelles in pistou ¥20,000
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FROMAGLES

FRENCH CHEESE SELETION

¥4,500
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DESSERTS

{sweet temprations}

BELLE FPOQUE CREPES

flambéed and served with a pink grapefruit sauce ¥3,500
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SOUFFLE

quince and cider, walnuts with seaweed and clementine sorbet ¥3,500
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MACAE CHOCOLATE

Fourme d’Ambert flavoured brownie, marinated grapes ¥3,000
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FIG AND QUETSCHE PLUM

roasted iced vanilla mousse with smoky flavour ¥3,000
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CHEF-PATISSIER
YANNICK FERRATON



