ENTREES

{ou petits entremets}

OSCIETRA CAVIAR

on ice served with a blini, Russian service ¥30,000
T2 bN7F % T4 T 7709 7RI AN

THE THREE EMPERORS' FOIE GRAS

& Its salted butter brioche ¥15,000
Mo =N v VBB 7477728 %

OSCIETRA CAVIARON A BLUE LOBSTER

in carpaccio, small fennel and peach dice ¢ saffron jelly ¥14,000
AR—=WEBEEDOHN Ny Fa A2 bT7XrT 4 THRZ

SEAURCHIN

mousseline, Nicoise-style spagbetti squash & bagna cauda bouquet ¥8,800
RN =Y T —ZLERDZa T~V a

WHITE TREVALLY

marinated in capers, red paprika bavarois & zucchini with pistou ¥9,500
YRTVDIN A EUNR)IY =R BLFROTL L 2 -

POISSONS

{aft de la fraicheur}

PIKE

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

SEA BASS

grilled with Taggiasca black olives & delicate ratatouille ¥8,500
ARXOT) L BEF) =TV — R

BOUILLABAISSE

Mediterranean with pan-sautéed rockfish ¥11,000
Fey—=WIZNT e x )V FITALAXN—R

RED SNAPPER

red wine tomato savce, garrigue herbs, olive panisse ¥12,500
W=V 2DRTV 70772V ZARFKETA4 V) —R

POTAGE

{excellence en simplicité}
PROVENCE GARDEN VEGETABLES

green gazpacho, assorted tomato tartare with fresh goat’s cheese ¥5,000

AREAHED T V-7

¥



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 2 a2R—0

or X1

CAJUN

smoked vegetables, artichoke stuffed with savory & barbajuan
Moo —2 N LEAELEELHFED Y — R

DUCKLING LEG

grilled on Fapanese charcoal Binchotan, small giblets preparations
RUDEER ) ZXAL Ty bOT v H YT

ROTS

{Pieces de résistance}

VEAL FILLET

grilled, corn sauce, preserved tomato petals with kegani crab ¥13,000
77 VARG FO ) RGO T T 4 T 2N

BEEF FILLET

honeyberries, potato cannelloni ¢ fennel with pastis ¥20,000
%%*‘74‘7 A VHDO—ANNZAH TV —R

FROMAGLES

{venus de France}

FRENCH CHEESE SELETION

¥4,500
T VARETOT— 2

DESSERTS

{tentations ¢ délices & commander en début de repas}

CREPES BELLES EPOQUE

flambéed with a pink grapefruit sauce vanilla bean ice cream ¥4,500
IJV=77 7N "Xk y s

SOUFFLE

passion _fruit, stewed apricots with rosemary ¥4,500
Wy ayI7WW—=YDA7L¥a2a+tyVDTARAT)—A4A

PEACH

in a sangria jelly, verbena mousse & ginger ice cream ¥3,000
PR E—FOH 7V TEI Ve —=TARZ ) =L

MELON

marinated, almond milk mousse & hibiscus sorbet with long pepper ¥3,000
A0V Y A4 ADEL—MELTC ZERFELNAEZAHAD Y VN



RENOMMEES

{les traditions d’aujourd’bui}
¥38,000 per person

OSCIETRA CAVIAR ONA BLUE LOBSTER

in carpaccio, small fennel and peach dice & saffron jelly
AR—=WEBEEDHN Ny Fa A2 b T7Xr T4 THZ

PROVENCE GARDEN VEGE TABLES

green gazpacho, assorted tomato tartare with fresh goat’s cheese

FRLAHFROTN—T

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
EFLIHCEMN) 27X RE0)DRT L 4 yxXY Ty

RED SNAPPER

red wine tomato sauce, garrigue herbs, olive panisse
W=V 2DETV 707 7 vV ARFTA v/ —R

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
H¥po—A b w2 R—0

SOUFFLE

passion fruit, stewed apricots with rosemary & coconut ice cream
Ny ay7ZNW—=YDAZ7VL¥YI2TF 9y VDTAAT ) —L

SWEET DELIGHTS

fresh berbal tea or Afiica-America espresso
ZVyian—7741—Rl3a—b— NEF

¥
TEMPS & SAISONS

{Pexpression de la saison}
14 4# ¥25,000 per person

ZHNI—A BRES N A4V Ty a3 E BEFWAEITET

CREATIONS

{recettes signature}

VEAL BREAST AND MONT-SAINT-MICHEL MUSSELS

braised Séte-style in a small preparation & marjoram sauce ¥12,000
Y- MREH Iy 2N EFFOTVE 2V 3 7L0FF

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden ¥16,000
FRIBCEMN) 27 Rea Y027V 4y 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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