ENTREES

{ou petits entremets}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
T2 bT7X T4 T 7797 ART AN

THE THREE EMPERORS' FOIE GRAS

¢ its salted butter brioche ¥15,000
o=V IND e vHEH 75777 Z8F

OSCIETRA CAVIARON A BLUE LOBSTER

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

TASMANIAN SALMON

simmered in spices, smoked over oak wood & fine celeriac mousse ¥8,000
HEIZAT_TH—F Y VLT—FDL—R) —2X

AMADAI

Grenoble-style marinade, creamed cauliflower with cardamom ¥9,500
TNW—/ =7 HEHn <) &

FOIE GRAS

quince jelly, stewed butternut squash ¢& pecans ¥12,500
T4T 7707V —RETERFL BNV 2 L

POISSONS

{'aft de la fraicheur}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800

Ak Ar

Tay 1D h—A HiIEHD

KINKI

foam of caramelised onions, stewed potatoes with tarragon ¥11,000
¥ xRV BEELA A DT X 2 -4

JOHN DORY

diplomat sauce, Swedish turnip with buttered leeks ¢ savory oyster custard
¥8,600
HED LTI T4 7u<wy NV —R

POTAGE

{excellence en simplicité}
CHESTNUT

velvety soup, Scottish grouse pudding ¢ cepe mushrooms confit ¥5,000
2O DTIN—F TN —ZADT— vty 7HENDTL Ty

¥



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

CALVADOS

stuffed endive with Brussels sprouts, orange zest ¢ salsify
Mmoo —A L ANT s FAY—R

DUCKLING LEG

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

ROTS

{Picces de résistance}

GUINEA FOWL

thin breaded fillet, buttered red cabbage with spices & red radish ¥12,000
NI —=FD 7N —MEZT ALV L =XV —2R

BEEF TENDERLOIN

winter spices, Dauphiné butternut tartlet & parsnip chervil ¥20,000
Exfat 74 LWOB—RAF TERY—Z

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
23 2T7DA7V IEFILRELTIARX—DT AR ) — L4

STRAWBERRIES

stewed, vacherin inspired, flavored with long pepper ¥3,000
ITERFLTV—ADT 7227

CHESTNUT

delicate mousse, white grapefruit confit ¢ clementine ice cream ¥3,000
77 VAEROR DY T TV



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
74T 7DT) =R Y LERAEFELERAD 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

¥*
LOUIS XV

{Pexpression de la saison}
141#% ¥25,000 per person
Seasonal course with 5 dishes. For the main course, you can choose a duck dish.

EZHNI—ZA BRIES L A4V F v allldeRE: bR WAL ET

CREATIONS

{recettes signature}

ZUWAI CRAB AND VEAL BREAST

braised blanquette-style wrapped in a delicate preparation & fvory saiice ¥12,000
X)L BEFHFEDOT T 79 P AT T =Y —R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
R CEN) 27 R0 )0 R7L "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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