ENTREES

{seasonal §tarfters}

OSCIETRA CAVIAR
on ice and blini, Russian service ¥30,000

A2 b 7F T4 T 7709 7RI AN

THE THREE EMPERORS' FOIE GRAS
¢ its salted butter brioche ¥13,000
Mo =Ny v VR 7477 7282%

OSCIETRA CAVIAR ON A BLUE LOBSTER
in carpaccio, white asparagus, diplomat sauce ¥14,000
AR —NBEEDHN Ny F a3 A2 b T7F T4 TRZ

GROUPER
marinated in rbubarb juice, creamed zucchini with cardamom ¥8,400

Janx—=TFEr~N9n<) %

FRENCH ALPS CHAR FISH
cold glazed sauce with carrots and Tasmanian pepper, sautéed turnips ¥9,600
A 7TNoan )Ty a—7aF

| ARGE WHITE ASPARAGUS FROM FRANCE
poached, fine lemon mousseline with fresh berbs ¥7,000
TI7VARRTA NTANTHANDEK Y =

N=TELL B VRERDL—RY) =R — R

POISSONS

{from the ocean and the seas}

PIKE
quenelle imperial style as in a Kyoto garden ¥6,800
Ty D h—R HIEM

ROSY SEABASS
with a Setoka orange sace, braised artichokes ¥9,600
THLYIDERT LV TEAFELE MDY —R

SCALLOPS
soufflé with oyster mushrooms, New Zealand spinach, chivry sauce ¥8,500

T TEAYFEDATL 2T )=V —R

SOLE
poached with Choisy horseradish sauce, French-style braised peas ¥9,200
FEFADL=TN V74— VREKNL 27 V= —2

POTAGLE
{velvety soup }

WHITE ASPARAGUS
velvety soup, simmered snow peas, fermented lemons ¥5,000
TI7VAERTA NTANTHADT NV —F

¥



CANETONS

{duckling served in two courses}
NIGD 72— X NIRRA D ik 2 Y
¥35,000 for 2 persons (75 A1)

MARCO POLO “2024 EDITION”

roasted duckling filet served with a blend of peppers corn sauce
Moo —A b 2T —0 2024
or X 13

ROBERT

with foie gras sauce, Dauphiné ravioli ¢ white asparagus
Hno—A b o N—ILY—2Z

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
RUOHER 7V TEH ATy hOTUH YT

ROTS
{Pieces de résistance}

SPRING LAMB

stuffed fillet, carrot & broad bean stew, wild garlic sauce ¥12,000
77V ARIRMMFFO 7 N ATH =7 DY —R

BEEF TENDERLOIN

Chateaubriand sauce, boulangére baked potatoes ¥20,000
ExfFT74 VHOOT—RA N D b=T VTV —R

FROMAGLES

{from France }

FRENCH CHEESE SELETION

¥4,500
77 VAETRT—V 2

DESSERTS

{these special desserts should be ordered in advance}

CREPES

“Belle €poque” flambéed in pink grapefruit, vanilla ice cream ¥3,500
JV—T 77N “NNVTKy s

SOUFFLE

violet and berries, bomemade yogurt ¢ tonka ice cream ¥3,500
9 IZANY—DRAT VLV T4 F Ly hoFE

ANANAS

tarragon flavoured mousse, poppy seed crumble ¥3,000
IAN7TVEHEDL THFTADL—R

TAINORICHOCOLATE

mousse, apricots with ginger ¢ yuzu, gianduja ice cream ¥3,000
233794 VDL—RA Ve FoTxDTARIY) —LiRZ



RENOMMEES

{the traditions 6 courses menu}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, white asparagus, diplomat sauce
AR—IWBEDOHN Ny F a2 AL 2 TX T4 THRZ

ROSY SEABASS

with a Setoka orange sauce flavored with grains of paradise, braised artichokes
ThHLYDFETLV TERFELE MDY =R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
FEL2IHLEN) 27 REDYVDRAT7L “4yxYTIL Ty

WHITE ASPARAGUS

velvety soup, simmered snow peas, fermented lemons
77V AERTANT ANTHADT N —F

DUCKLING MARCO POLO"2024 EDITION”
roasted fillet served with a blend of peppers corn sauce
MEHo—A b 2T R—0 2024

SOUFFLE

violet and berries, homemade yogurt ¢ Tonka ice cream
Y IANY)—=DRATV T4 ALy bDFFE

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
ZVyian—774—XlFT—b— ET

*
L OUIS XV

{the Chef’s feel of the season}
14 4% ¥25,000 per person

Seasonal course with 5 dishes. For the main course, you can choose a duck dish.

CREATIONS

{signature dishes cuisine}
SWEETBREADS

braised in lobster sauce cardinal style ¥12,000
ANT 4 F—=IEY) - Ky« Tx—DT7 V¥ EBEEZRIY—R

THE IMPERIAL EGG

black truffle, cereliac confit witb laurel butter from our garden ¥16,000
ELIECE L) 27 REeT VDA77V "4 XY T 2y 77

CHEF DE CUISINE
RENAUD AUGIER

L’un des Meilleurs Ouvriers de France 2019

Bak, PRV —EZAH 15% 4 mE IR TVWAELEET
15% service charge will be added.



