ENTREES

{ou petits entremets}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
o2 MNT7FXF T4 T 779 7RI 4N

THE THREE EMPERORS' FOIE GRAS

¢ its salted butter brioche ¥15,000
o=y s vER 7477 7282%

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, smoked leek mousseline ¢& gribish sauce ¥14,000
AR—IWBEEDHN /Ny F a3 L2 b T7XF T4 THRZ

SCALLOPS

honey vinaigrette, elegant turnip bavarois & chervil coulis ¥8,000
MLADRL 2 X RO REILVT 4 —2D 7 —))

AMADAI

Grenoble-style marinade, creamed cauliflower with cardamom ¥9,500
HEn=) R 7V /) 7Ta7g—X

FOIE GRAS

quince jelly, Slewed butternut squash & pecans nuts ¥12,500
TAxTI77DT)V—XELERFLIBED V2 L

POISSONS

{Lart de la fraicheur}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800
VAPPET VS T A

KINKI

foam of caramelised onions, stewed potatoes with tarragon ¥11,000
¥ xRV BELA A DT X 2L

JOHN DORY

diplomat sauce, celery with buttered leeks ¢ savory oyster custard ¥8,600
DL =TI T4 7oy N/ —R

POTAGL
{excellence en simplicité}
CHESTNUT

velvety soup, Scottish grouse pudding ¢ cepe mushrooms confit ¥5,000
ROVDTIN—FT TIN—ADT—F ly TENDIT LT 4

¥



CANETONS

{en deux services}
NIGD 72— X NRR D ik 2 Y
¥35,000 For 2 persons (% A%

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Bgno—A b 22 K—0

ou Xl

BORDELAISE

red chicory cornet garnished with stewed red cabbage & crispy ravioli
Do —ZA b FIVFL -V —2R

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
ROOWHER 7)Y WL Ty bDT ¥ 2T

ROTS

{Picces de résistance}

YOUNG PARTRIDGE

with Périgord verjuice, simmered chanterelles ¢ beirloom carrots ¥10,000
~N)W PFog—pDo—ZX TN a2 —R

BEEF TENDERLOIN

red wine sauce, braised Brussels sprouts ¢ koblrabi gratin ¥20,000
%%ﬁnﬁ?7 4 VHDODOG—A DN FIY IRV —RA

FROMAGLES

{venus de France}

FRENCH CHEESE SELETION

¥4,500
T VARETOT— 2

DESSERTS

{tentations ¢ délices a commander en début de repas}

CREPES BELLES FPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
IV—=77 7N " NpIRy o7

CHOCOLATE SOUFFLE

candied orange & hojicha-whisky ice cream ¥3,500
$32T7DA7V IEFILRELTIARX—DT AR ) —L4

LA FRANCE PEAR

poached in maple syrup, creamy chocolate with Tonka beans ¥3,000
A—TNEHEDL T+ 7T VAYARXF29RADT 4 A7) — A

CHESTNUT

delicate mousse, white grapefruit confit ¢ clementine ice cream ¥3,000
77 VAEROYDEYT T



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, smoked leek mousseline ¢ gribish sauce
AR—NWHBEEDHN /Ny F a3 L2 b T7FXF T4 THRZ

FOIE GRAS

quince jelly with spices, STewed butternut squash & pecans nuts
T4 T I7DT) =R Y LERAEFELRAD Y 2 L

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
ELIBSCEMN) 270 )R 7L "4 yxXYTILTy 7

CHESTNUT

velvety soup, Scottish grouse pudding ¢ cepe mushrooms confit
2O DTN —F ITN—ZDT—F vty 7HEDT LT 4

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
heno—2 N 2 a3 FE—0

CHOCOLATE SOUFFLE

candied orange & hojicha-whisky ice cream
Y2 I27DRAT7 LV IFILRETIARX—DT 4RI — L4

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
TVylan—7574—XliT3—b—, IEF

*

L OUIS XV

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

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

ZHNI—ZA BRES L A4V Ty a3 E BEFWAEITET

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
REIHE(EPN) 27 R ) DR 7V ATy 7T

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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