ENTREES

{seasonal starters}

OSCIETRA CAVIAR
on ice served with a blini, Russian service ¥30,000
AV b 7Xe T T 77997 ARF4N

THE THREE EMPERORS' FOIE GRAS
& Its salted butter brioche ¥15,000
No—WINT v VBB 72T 728%

OSCIETRA CAVIARON ABLUE LOBSTER

in carpaccio, smoked asparagus mousseline with cardamom ¥14,000
AR—NBEED ANy F 3 427X T4 TRZ

SAWARA

marinated in citrus, leek garnished with asparagus ¢ lettuce coulls ¥8,200

HEELFT 702 %

CHARFISH

chaud-froid with watercress, tangy cream with shallots ¥9,800
v TN yan)Inya—707

FOIE GRAS

poached in Chateaubriand sauce, spring mountain vegetables ¥12,500
TrTTIDEY 2 L ADLRNIT 2Tz Y b=TVT V) =2

LARGE WHITE ASPARAGUS FROM FRANCE

poached, light lemon mousseline with fresh herbs ¥7,000
77V AEFTANT AN A
N=TELY PO VBRDL—=A) =R/ =R

POISSONS

{from the ocean and the seas}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800
TayyiDh—R HRED

MEBARU

white wine and tomato sauce, zucchini petals & spring cabbage ¥9,500
ANVOERT Ve ARB <L Y 2=

SCALLOPS

soufflé with gyster mushroom, tetragon spinach shoots, chivry sauce ¥9,200
WLAYFEDRATV VT )=V —%

POTAGE

{velvety soup}

WHITE ASPARAGUS

velvety soup, smoked salmon, noble scallops with dill cream ¥5,000
77V AETTANTANTHADT W —TF

¥



CANETONS

{duckling served in two courses}
NIGD 2 — X NIRRA D ik 2 Y =
¥35,000 For 2 persons (% A%

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
hpo—2 Lt 2 NIF—0
or Xl

MOREL MUSHROOM

white asparagus glazed with Comté cheese ¢ snow pea savory custard
hno—2 L &) —2E0Y -2

DUCKLING LEG
grilled on Fapanese charcoal Binchotan, small giblets preparations
RUOOEERER 7V ZAA Ly bOT /4T

ROTS
{from the green bills}
MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy ¥12,000
7V AR AFED S ) v EURY) LRAEOT VY

BEEF FILLET
Bearnaise and meat glaze sauce with red wine, layered carrots ¥20,000

Erfot7 4 VOO —R N FBLFTIA v ELT 70T Y =2

FROMAGLES

{from France}

FRENCH CHEESE SELETION
¥4,500
77/ AkE7UT—Ya

DESSERTS

{these special desserts should be ordered in advance}

CREPES BELLES EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
VA & AN S ¥

SOUFFLE

pistachio, stewed wild strawberries & coconut ice cream ¥4,500
FAIFADAT VLT F 9 YDT 4RI ) — L4

DEKOPON ORANGE

delicate mousse, creamy cinnamon coffee ¢ mimosa sorbet ¥3,000
FaARyovNRrLITFNY N

RASPBERRY CHOCOLATE

rose parfumed mousse, almond whipped cream ¢ grapefruit sorbet ¥3,000
Y3377 7 /K7 =X0L=2ARELN T 70%E



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, smoked asparagus mousseline with cardamom ¢ gribiche coulis
A= NBED NNy Fa F2 27X T4 TRZ

FOIE GRAS
poached in Chateaubriand sauce, spring mountain vegetables ¢ melting apple
T+T77 70K 2 YEDLRNLT 272 Yy =T )TV V=2

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
eI BN 27 Rew)0R7LV A YyXYTLLy T

WHITE ASPARAGUS

velvety soup, folded smoked salmon pancake, noble scallops with dill cream
T7VARTTANTANIHADT V=T

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Bno—2p 2N If—0

SOUFFLE

pistachio, stewed wild strawberries ¢ coconut ice cream
EASFADA7 VY2249 VYDTARTY) =LA

SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
TVvyvan=774=XIt7—b— DEF

3
LOUIS XV

{the Chef’s feel of the season}
141#% ¥25,000 per person

FOI—RA BRHES S A4 YTy v all 3L BEFVWELIT T

CREATIONS

{signature dishes cuisine}

SHELLFISH AND VEAL BREAST

braised in lobster sauce cardinal style ¥12,000
BEOTVE ANT 4 =L T EEER Y =2

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
ERIA(EN) 27 RE0)0RT7LV A Uyx)ThTy 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.



	gauche英語①
	droit 英語②
	milleu英語③

