ENTREES

{seasonal §tarters}

OSCIETRA CAVIAR

on ice and blini, Russian service ¥30,000
A2 N T7X T4 T 7797 ARIAN

THE THREE EMPERORS' FOIE GRAS

¢ its salted butter brioche ¥15,000
Ry =N VBB 7577 728%

OSCIETRA CAVIARON ABLUE LOBSTER

in carpaccio, green bean salad & rocket coulis ¥14,000
A —INBEDOHN NNy FatkZTA L2 b TX T4 THRZ

CUTLASSFISH

gribiche sauce ¢ zucchini marmelade with cherries ¥8,000
KTNgnNa—7aF7 Z7YVEvSa/—32R

AORISQUID

seasoned with pink grapefruit, marinated kaga cucumber ¥9,500
FAIVAHADY 27—V 2 WEoED

POISSONS

{from the ocean and the seas}

PIKE

quenelle imperial style as in a Kyoto garden ¥6,800
Tyl DAL= FHED

/ANDER

passion fruit with a bint of coriander & braised fennel ¥10,000
YUY PVOL=ZZN )Ty —FbNya D/ —2R

SCALLOPS

soufflé with oyster mushrooms, New Zealand spinach, chivry sauce ¥8,500
MLBAEPFEDZATL 7Y —Y—2A

SOLE

poached with Choisy horseradish sauce, French-style braised peas ¥9,200
EPFREDOL=TN L7 +—READL 37T —Y—2

POTAGE

{velvety soup}

GERMINY
velvety soup, violet asparagus & thin slices of sazaé ¥5,000
TN—F 2N 3I— e —F 4T A N—F)"

¥



CANETONS

{duckling served in two courses}
DD 7 — X MR DR 2 =
¥35,000 For 2 persons (% A%

MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
Moo —Z k v IKR—0

or X1

PISTOU

marjoram tomato sauce, braised eggplant with chanterelle mushrooms
N a—RA 2V a7 LFLENT AT XY —R

DUCKLING LEG

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

ROTS
{from the green hills}

SPRING LAMB

stuffed fillet, carrot & broad bean stew, wild garlic sauce ¥12,000
77V AEIRBFFOT 7N THEZ =T DY =R

BEEF TENDERLOIN

land and sea, green asparagus slices, beans in béchamel sauce ¥20,000
EERAF7 4 VA FELRTA VAT VEREDY =R

FROMAGLES

{from France}

FRENCH CHEESE SELETION

¥4,500
77V AETOR—T 2

DESSERTS

{these special desserts should be ordered in advance}

CREPES BELLE EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
IV=TFT7 7N NN LKy

SOUFFLE

stewed rhubarb, almond ice cream ¢ ginger ¥3,500
VanX—T7DA7LV 77— NYT VP % —DTART ) —£4

LYCHEE

stewed blueberries with grains of paradise & coconut sorbet ¥3,000
770 RKT=XFLF7A4FO)FLTTF VDY IN

MANJARICHOCOLATE

jasmin tea mousse, passionfruit gel & Miyazaki mango ¥3,000
Y279V NDLA—A TR AIVOSEFE



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, green bean salad ¢ rocket coulis
A —NBEDOHAN Ny FatkZ AL 2 b T7XF T 1 TRZ

GERMINY
velvety soup, violet asparagus & thin slices of sazaé
TNhN—F Vi — "Ja—-F4 TR =707
/ANDER

passion fruit with a hint of coriander ¢ braised fennel, dried tomatoes
YRV L=Z YTy —FKbNya Dy —2R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
ERIBCEN )27 RV R 7L 4oy XY T 2y 77

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
MEno—2Z2 N v IE—O

SOUFFLE

stewed rhubarb, almond ice cream ¢ ginger
VanN—=TDA7V 7T—8 YTV %—DTAR7)—£4

SWEET DELIGHTS

fresh berbal tea or Afiica-America espresso
TJVylan—754—Xlia—tb—, JEF

¥

L OUIS XV

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

EZHNOITI—ZA BRES L A4 YTy all3RE2 BECWALITET

CREATIONS

{signature dishes cuisine}

SWEETBREADS

braised in lobster sauce cardinal style ¥12,000
ANVTF4F—=IVRY) « Ry - Tr—DT7 V¥ EEERTY—2R

THE IMPERIAL EGG
black truffle, cereliac confit with laurel butter from our garden ¥16,000
ELIBCE M) 27 B0 )R 7L "4 yxXYTIL Ty 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.
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