ENTREES

{seasonal starters}

OSCIETRA CAVIAR
on ice served with a blini, Russian service ¥30,000
TN T7X T4 T 7797 ARIAN

THE THREE EMPERORS' FOIE GRAS
& Its salted butter brioche ¥15,000
No—= NI e B8] 72777284

OSCIETRA CAVIAR ON ABLUE LOBSTER
in carpaccio, white asparagus bavarois with cardamom ¥14,000
AR—WERED ANy Fa X2 b 7X T4 THRZ

ROYAL CLAMS AND TSUBUGAI
shallot and white wine broth, creamy fennel & snow peas ¥8,600
INWHYY 7N 2=

CHARFISH
chaud-froid with watercress, tangy cream with shallots ¥9,800
v TNyanN)Tnya—707

| ARGE WHITE ASPARAGUS FROM FRANCE
poached, light lemon mousseline with fresh berbs ¥7,000
77V AERTA VT ANTHADE Y =
N=TEFELY IOV BAD L= ) =R =R

POISSONS

{from the ocean and the seas}

PIKE
quenelle imperial as in a Kyoto garden ¥6,800
VAP PEL ISV E T X

GROUPER

Grenoble-style, corn flour cloud, spinach and oyster mushroom ¥9,500
NWEDERTV TN Tag—X

AINAME

parsley and garlic emulsion, simmered baby potatoes ¢ asparagus ¥8,000
TAFTADERTVENV Y XY —=FDLIalay

SOLE
meuniere with ruby grapefruit, Parisian-§tyle gnocchi ¥12,000
TIVAREFADLZLI 37—V —R

POTAGE

{velvety soup}

WHITE ASPARAGUS
velvety soup, smoked salmon, noble scallops with dill cream ¥5,000
TI7VARERTANTANTHADT N —TF

¥



CANETONS

{duckling served in two courses}
NIGD 72— X NIRRA D ik 2 Y
¥35,000 For 2 persons (75 A1)

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
MEpo—Z N 2 IF—0v
or Xl

CHATEAUBRIAND

sliced turnip garnished with white asparagus ¢& Vichy glazed french beans
Dyno—2Ab S b=T7 )TV =R

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
RAOBERR ) ZEAA Ty bOT Y H Y TN

ROTS
{from the green hills}

MILK-FED LAMB

marmalade of lamb's troiters & artichokes with anchovy ¥12,000
77 ARJBAFEDH ) VXU LR RO T L E

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

ExfF 74 VRO - b FEELFIAL v ELT 707 ) =2

FROMAGLES

{from France}

FRENCH CHEESE SELETION

¥4,500
77/AR70T—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
JV=T7 7N “NhrRy "

SOUFFLE

pistachio, stewed wild strawberries & coconut ice cream ¥4,500
VASFADAZ LY ATF 9 IYDT AR — A

PINEAPPLE

spiced and caramelised, lemon mousse ¢ avocado ice cream ¥3,000
LERAFELTFFADIY 74 TTAHARDTARI) —LRZ

RASPBERRY CHOCOLATE

rose parfumed mousse, almond whipped cream ¢ grapefruit sorbet ¥3,000
$a33777VKT=ZADL—=R “TF4 - VTV



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, creamy white asparagus with cardamom & gribiche coulis
AR—NWBEDHN Ny Fa AL b T7X T4 THRZ

SOLE

meuniére with ruby grapefruit, Parisian-style gnocchi & lettuce coulis
T VAEEFADL=ZN S 27T =Y —2

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
FRIHB(EN )27 Re0 D27V S yX) Ty s

WHITE ASPARAGUS
velvety soup, folded smoked salmon pancake, noble scallops with dill cream
T7VAERTANTARTHADTIV—F

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Mo —2 b+ 2N aFf—0o

SOUFFLE

pistachio, stewed wild strawberries ¢& coconut ice cream
ERYFADATZ7VYITF 9 IYDTA4ARAI Y —4

SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
ZVyvan—=774—X3T—b— PET

¥
L OUIS XV

{the Chef’s feel of the season}
14 4% ¥25,000 per person

ZHOI—A BHESR A4V Ty 2l BETWAEET LT

CREATIONS

{signature dishes cuisine}

SHELLFISH AND VEAL BREAST

braised in lobster sauce cardinal style ¥12,000
BEO7VE ANT 4 F— LT EEER 7Y — 2

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
REIH(EPN) 27 ¥REew)0RT7 LV A yxX) 7Ly 77

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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