ENTREES

{seasonal Stafters)

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
T2 MNT7X T4 T 77297 RIAN

THE THREE EMPERORS' FOIE GRAS

¢ its salted butter brioche ¥15,000
AR ZAERE t WENE S

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, creamed braised artichokes & spagbetti squash ¥14,000
AR—=NBEDHIN NNy Fa L2 b TF T4 TRZ

KEGANI CRAB

cannelloni, aigrelette sauce & celery vinaigrette ¥8,800

ERINER: O/ S= RNV = AT

STRIPED JACK

Monaco-style, aniseed fennel bavarois & summer spices ¥9,500
YRTVDEXNAIEL T FRAIERY =R

POISSONS

{from the ocean and the seas}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800
Tay DL —R HiLth D

BOUILLABAISSE

Mediterranean rockfish ¢ light garlic-basil broth ¥9,800
N =LY ey A ) SFLT LAY ~N—2

SEA BASS

grilled with anchoiade, sweet pepper stuffed with orzo ¥8,400
ARXD7NV LT aTdxX—F/—R

RED SNAPPER

Provengal satce, bobemian-style eggplant ¢ chickpeas ¥12,000
W=V 20XRIV 797 3V ARFTAL v/ =R

POTAGE

{velvety soup}

PROVENCE GARDEN VEGE TABLES

green gazpacho, sea urchin cloud & yellow paprika ice cream ¥5,000
BHRDAANF 2L ERD 2T =V a

¥



CANETONS

{duckling served in two courses}
G 72— X MIRA DR K Y T
¥35,000 For 2 persons (% A%

MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
yno—Z N 2N TE—D

ou X

HONEYBERRIES

stewed girolles mushrooms Provencale style & chard barbajuan
H@na—A b NAY YT =R

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
BUOEER 7V LEAA Ly bOT v}y T

ROTS
{From the green bills}

FRENCH LOIN OF VEAL

ratatouille sauce, preserved tomato garnish with stewed corn ¥12,000
77V AEFFEDOO =R T F {2 =R

BEEF TENDERLOIN

smoked eggplant, Marseillaise-style fennel ¢ rosemary panisse ¥20,000

Exft74 VAN O—R L EHEDEEY —2

FROMAGLES

{from france}

FRENCH CHEESE SELETION

¥4,500
77 VAETOT—T a

DESSERTS

{these special desserts should be ordered in advance}

CREPES BELLES EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
IJV=T7 7N N TRy

SOUFFLE

Sicilian pistachio ¢ raspberry sorbet flavoured with basil ¥3,500
SFNVTREERIFADRTV RYNELT TV ERT—=ZD YN

MELON

with orange water on a blanc-manger ¢& Caribbean island sorbet ¥3,000
Ao ¥ 773y ViNEZ vy 374

PEACH

Cap Corse wine, apricot mousse & olive oil and verbena ice cream ¥3,000
WD Ty R—=PENVN=RFLLF)=TAANDT AR ) — 4



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, creamed braised artichokes & spagbetti squash with fresh goat's cheese
A= NBEOHINVNyF a3 T2 b TX T4 THRZ

PROVENCE GARDEN VEGETABLES

green gazpacho, sea urchin cloud & yellow paprika ice cream
EHEDHTANRF L ERfD 2T -2

RED SNAPPER

Provengal sauce, bohemian-style eggplant slices & chickpeas fine mousse
N=2 DRIV 70T 7y ARKTA VY — R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
FRIHC(EN) 27 REv )07V Ay TNy 7T

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Mnu—2A b 2T FE—0

SOUFFLE

Sicilian pistachio ¢& raspberry sorbet flavoured with basil
SFVTEERSFALL IOV DRTV NUNELT T /R T =20V I

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
TVyian—774—Xl3a3—b—, JEF

¥

MONACO

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

FHOIT—A BRELSS A4 VT v alldBELrBREIWAETET

CREATIONS

{signature dishes cuisine}

SWEETBREADS AND MUSSELS FROM MONT-SAINT-MICHEL

braised in the Sétoise way in a thin shell of Stuffing ¢ marjoram juice ¥12,000
=R - Ko Tr—XE/HYIv DT LE

THE IMPERIAL EGG
black truffle, cereliac confit with laurel butter from our garden ¥16,000
ERIH(EN) 27 REeQYDRT LV [y TLEy T

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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