ENTREES

{seasonal starters}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
A2 N T7X T4 T 7797 ARI AN

FOIE GRAS DES TROIS EMPEREURS

& Its salted butter brioche ¥15,000
Moy =N T e VER 7777 Z2F

OSCIETRA CAVIAR ONA BLUE LOBSTER
in carpaccio, small diced vegetables with capers 14,000
AR NWBEDOHANNyFa A 2 b T7FXF T4 THRZ

ROYAL CLAMS AND TSUBUGAI

shallot and white wine broth, creamy fennel & snow peas ¥8,200
INVRYY 7A=Y Z2—)b

AORI SQUID
marinated in dill, carrot bavarois with Tasmanian pepper ¥9,200
TAVAND Y 27—V Va2 7L 20%5FK

POISSONS

{from the ocean and the seas}

PIKE

quenelle imperial as in a Kyoto garden ¥6,800
Toyyznh—R HiLH)

GROUPER

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

SCORPION FISH

covered with a chard preparation, sweet-and-sour braised eggplant ¥8,600
FIXDOTVE MaFORNIT ViR

SOLE

meuniére with ruby grapefruit, Parisian-$tyle gnocchi ¥12,000
TIVAREFAD LTI 27—V —RA

POTAGE

{velvety soup}

GERMINY

chilled velvety soup, with tangy potatoes and celery ¥5,000
FRETN—T "7a—=F4 TR+ "=FI"

¥



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
Mpu—2 h 2 TE—0D

or X1

ROBERT

foie gras sauce, braised snow peas & chanterelle mushrooms
Hno—2 b aN—=)IyY—2

DUCKLING LEG
grilled on Fapanese charcoal Binchotan, small giblets preparations
RUOHER ) LLAA Ly bOT V42 TN

ROTS
{from the green bills}
MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy ¥12,000
77 VAR ATEDON ) v EUN) LREENOTLE

BEEF FILLET

land and sea, spiced paprika marmalade ¢ zucchini blossom ¥20,000
Erfd 74 VROO—RAMFBAKT AV UAR—NERLD Y — R

FROMAGLES

{from France}

FRENCH CHEESE SELETION

¥4,500
77V AETOR—T 2

DESSERTS

{these special desserts should be ordered in advance}

CREPES BELLES EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
IV=T777sN "NV Ky T

SOUFFLE

passion fruit, stewed apricots with rosemary ¥4,500
Wy yay72NW=YDA7 232+ 9y IVDTAAI)—L

PINEAPPLE

spiced and caramelised, lemon mousse ¢ avocado ice cream ¥3,000
LEREBTFFTANDIV 74 TT+ARDTARI ) —LiRZ

MANJARI CHOCOLATE

mousse, stewed cherries with orange blossom ¢ pistachio ice cream ¥3,000
vad IRV VR NDL—RYERIFADTARTY) — A



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, small diced vegetables with capers & Mousquetaire sauce
AR—NWBEDHANNy F 2 F L2 N T7X T4 THRZ

GERMINY

chilled velvety soup, with tangy potato pulp and celery
RRLT V=T “Ja—=F4 TR N=FNL"

SOLE

meuniere with ruby grapefruit, Parisian-Style gnocchi & lettuce coulis
7 VAEEFADL =N L3 7 Y=Y —R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
ERIBEN) 27 Re0 D27V A UyR) TNy

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Mnpo—2 N 2 TE—0

SOUFFLE

passion fruit, stewed apricots with rosemary & coconut ice cream
Wy 2aryII=YDATLYIIF9yIYDTA4ATY) —A

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
TVysan=774—Ada—bt— JIEF

¥*
L OUIS XV

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

ZHNI—A BRIES G A4 YTy Y all 3L BRIV AETET

CREATIONS

{signature dishes cuisine}

SHELLFISHAND VEAL BREAST
braised in lobster sauce cardinal style ¥12,000
ANT 4 H=VBHEFOTVE BEERT Y =R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
Rl RN 27 Re0)0R7V 4 yxXYThLy 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.
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