ENTREES

{ou petits entremets}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
A2 N T7X T4 T 7797 ARI AN

THE THREE EMPERORS' FOIE GRAS

¢ its salted butter brioche ¥15,000
Moy =N T e VER 7777 Z2F

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, smoked leek mousseline & gribish sauce ¥14,000
AR —IWBREDHN/NyF a2 £ T7X T4 THRZ

SCALLOPS

honey vinaigrette, elegant turnip bavarois ¢ chervil coulis ¥8,000
WZEADEL 28 BBV T 4 —20 27—

AMADAI

Grenoble-style marinade, creamed cauliflower with cardamom ¥9,500
H#HH<Y) % 7V /) 7Tag—x

FOIE GRAS

quince jelly, stewed butternut squash ¢ pecans ¥12,500
74T 7DT)—RELEREFELRBEDO Y 2 L

POISSONS

{Lart de la fraicheur}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800

VY

Tay D h—R B

KINKIROCKFISH

foam of caramelised onions, stewed potatoes with tarragon ¥11,000
X¥UX0ERIL BEELF A DT F 21— L4

ITOYORISEA BREAM

on a butternut mousseline, yellow beetroot with mussels ¥8,600
ARIVDF IV NI —F 9V HEF DT IL—)

POTAGE
{excellence en simplicité}
CHESTNUT

velvety soup, Scottish grouse pudding ¢ cepe mushrooms confit ¥5,000
ROLDTIN—=T TIN—=ZADT =7 Xty 7HEDIL T 4
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CANETONS

{en deux services}
IED 7 — X MR DR Y T
¥35,000 For 2 persons (75 A1)

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
oo —2 F < aR—0v
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MUSCAT BAILEY GRAPE

smoked with vine cuttings, turnip petals garnished with green cabbage
Moo —R b+ V4 —=2niEE

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
REOOWERE ) X4 Ty bOT V¥ 2T

ROTS
{Pieces de résistance}

YOUNG PARTRIDGE

with Périgord verjuice, simmered chanterelles ¢ beirloom carrots ¥10,000
NNV PFe—mno—ZAF T2V TP a2V —R

BEEF TENDERLOIN

red wine sauce, braised Brussels sprouts ¢ koblrabi gratin ¥20,000
BxfFT7 4 LHOO—2 b KTT T FY—2

FROMAGLES

{venus de France}

FRENCH CHEESE SELETION

¥4,500
77V AETOR—V 2

DESSERTS

{tentations ¢ délices a commander en début de repas}

CREPES BELLES EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
JV—=77 7N "NV Ry T

CHOCOLATE SOUFFLE

candied orange ¢ hojicha-wbisky ice cream ¥3,500
P23 T7DRAT7V IEILRYUTIARX—DT A AT ) — L

LA FRANCE PEAR

poached in maple syrup, creamy chocolate with Tonka beans ¥3,000
A—TNEEL T+ 7T VAYARF20RADT 4 A7) — A

MUSCAT AND KYOHO GRAPES

on a hazelnut sablé, vanilla white tea supreme, fresh yogurt ice cream ¥3,000
By <Ry b7 ¥y 7



RENOMMEES

{les traditions d’aujourd’hui}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, smoked leek mousseline ¢ gribish sauce
AR —IWBEDOHN Ny F a2 X2 b TX T4 THZ

FOIE GRAS

quince jelly with spices, Stewed butternut squash & pecans
T4 T 7707 ) =R Y LERAEFELRAD Y 2 L

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
ELIBCEMN) 27 RE0)DR7L "4 yR)TLTy 7

CHESTNUT

velvety soup, Scottish grouse pudding & cepe mushrooms confit
ROV DTIN—FT TIN—=ADT—=F oty 7ENT LT 4

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
heno—2Z2 b 2T FE—08

CHOCOLATE SOUFFLE

candied orange ¢ hojicha-whisky ice cream
Y3 T3 TDATVIEILRETIARXZ—DT A ALY — L4

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
TJVylan—754—Xlia—kb—, JEF

*
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{lexpression de la saison}
14 ¢ ¥25,000 per person

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

{recettes signature}

CEPES MUSHROOMS

braised vegetables wrapped in a delicate preparation & Madeira wine sauce ¥12,000
TNY a7 ARy 7HOTLE T4 7V —R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
R CEN) 27 R0 )0 X7 L 4y XY Ty

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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