ENTREES

{ou petits entremets}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
T2 87X T4 T 7797 XRE4N

THE THREE EMPERORS' FOIE GRAS

& Its salted butter brioche ¥15,000
Moo= WY e VR 7477 724%

BLUE LOBSTERAND TRUFFLE

carpaccio, red cabbage mille-feuille ¢& Ferusalem artichokes mousse ¥16,000
AR—NEEDOHN Ny F 2 ZL)2T705FK

TASMANIAN SALMON

marinated in spices, smoked over oak wood & fine celeriac mousse ¥7,600
BEIAR_TH—FE XV LAT—FDL—R) =R

TAIRAGI

Meyer lemons, rapeseed sprout bavarois ¢ cauliflower mimosa ¥9,900
RAXY—VEVELFAD<) A

FOIE GRAS

poached then smoked with bay ¢& Saint-Marcellin ravioli ¥14,000
BET+TI7 7Y R T4 AR T7TT4AVDE N7 BV 2702

POISSONS

{Lart de la fraicheur}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800
Tuy L znh—R FHED

KINMEDAI

Maltaise sauice, butter sautéed chicory with green cabbage ¢& parsnip ¥9,600
AAENETL N F—XY — R

ANGLERFISH

oySter sauce, caramelized cauliflower mousseline ¢ Swedish turnips ¥8,600
B@BOL=TIN T2V Ey MELRENT IV -

POTAGE

{excellence en simplicité}
BLACK TRUFFLE

Sweet potato chowder & wrapped spinach with Mont d'Or cheese ¥6,600
EN)27EMNOF x5 —

¥



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
Moo —2 b 22K —0

ou Xl

ROYAL

salmis, yellow beetroot stuffed with spaetzle, reblochon cheese & black truffle
EN)27FbHB00 T4 XN LIV —R

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
BRHADWER IV ZY ATy bOT ¥ VT

ROTS

{Picces de résistance}

GUINEA FOWL

thin breaded fillet, butter sautéed red cabbage with spices ¢& red radish ¥10,000
Wy —=FD 7= LT KV V=AY =2

BEEF FILLET

winter spices, Dauphiné butternut tartlet & parsnip chervil ¥20,000
EExAF 74 VOO —AF TERY =R

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
JV=T7 7N "Xk y s

SOUFFLE

hazelnut praline, Gianduja chocolate ¢ black truffle ice cream ¥4,500
TINA/TE Yy POATV BEM)2T7DTARTY) —L4

DEKOPON ORANGE

delicate mousse, creamy cinnamon coffee & mimosa sorbet ¥3,000
FAR DTN RELIEF DY IN

STRAWBERRIES

stewed, vacherin inspired, flavored with long pepper ¥3,000
TVARCERS FATARI)—LDT 72 27>



RENOMMEES

{les traditions d’aujourd’bui}
¥42,000 per person

BLUE LOBSTERAND TRUFFLE

carpaccio, red cabbage mille-feuille ¢ Ferusalem artichokes mousse
AR—NBEDH NNy F2 BEN)2T70FF

FOIE GRAS

poached then smoked with bay, Saint-Marcellin ravioli ¢ roasted colored carrots
BET7+T 778 R 74 2xR7T 1A VDR 7 BN 2T7R2

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
FRIB(EN )27 Rev)DRAT7LV A UxXY TNy 7"

BLACK DIAMOND

Sweet potato chowder & wrapped spinach with Mont d'Or cheese
EPY)a7vEMN0F s —

DUCKLING

salmis sauce, yellow beetroot stuffed with reblochon cheese spaetzle ¢ black truffle
ELY2T7FLYBOOT L YL FILIY—R

SOUFFLE

hazelnut praline, Gianduja chocolate & black truffle ice cream
TINVX /) TX Yy VOATV EN)2T7DTAR7) — 4

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Ty ian—774—-Xl1a—t— DEF

3
LOUIS XV

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

ZH0 -2 BRES L A4V F v L allldHREEBEIVWAEEITE T

CREATIONS

{recettes signature}

ZUWAI CRAB AND VEAL BREAST

braised blanquette-style wrapped in a delicate preparation & fvory saiice ¥12,000
RIABEFEEDT Ty b AT 5T =Y =R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
FLIBCEMN) 27 Re0 Y027V A yRY TNy

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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