Classique et Elegant

Frx b TXYET HRTFOYIR LTI V—h FITTOT 4R T Lk
Oscietra Caviar, Fleur De Sel Marinated Kampachi, Horseradish Cream, Okura Vinaigrette

HfEEOa 7 4 WETAILBY— AZEHHME 7V A2
Confit Kurumaebi, Head Broth In Jelly, Ginger And Japanese Citrus Cream, Crunchy Vegetables

O T A LKL TARNTILT7INY T—F4Fa—7ONY F—)L X7 )Lp—X
Abalone Steamed With White Wine And Stuffed With Tarragon,
Artichoke Barigoule, Béarnaise Sauce

BIEDODIZ ) AE—RT T4 A BEOaLRT Tzl RfhEHV 7730072 ALy Xy X—
Okoze In Crispy Puffed Rice, Vegetable Compote, Fennell And Saffron Jus, Espelette Pepper
XL Or

EMREffEotAn—AF LUVAGOTLE vV —A
Spicy Roasted Japanese Duck Fillet On The Bone, Braised Lentil, Civet Sauce
XX Or
FFERNOE—2 F a—b—RZ— JRUAL L YV—Z
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+3,400 )

PHIBEDO T Ly aF— AL —A T)—YaLIRT
Fresh Cheese Mousse from Yugée Farm, Fruit Compote
Xix Or
AR T — X =FK Y &bt
Assorted three kinds of cheese (+ 2,500 )

TZAERKOY T T BYyoar T 4 Fa—)v Ty 7Y —LA
Rum Savarin, Fruit Jam, Amaretto Cream
Xix Or
SR 2 L TTAALEROaT 4 AA—T L5 AR —Da 7 4 Fa—)b
NFIVELVE AT ARROFT Y —TFANDT A AT Y — A
Oven-roasted Peach In Ryokucha Tea Jelly, Rhubarb And Raspberry Jam,
Olive Oil Flavored Candied Lemon Honey Ice Cream
Xix Or
JL—T TG RRNGTF g F N NeSGTARTY—AEHED T =) —X
Traditional Crépes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

a—b —NIXRK/ T T 4« T —)b
Coffee or Tea /Petits Fours

CIOSSiC]UG 27,000 whm.e.cs
3 Glasses Of Sommelier's Selection 120mlI U A t%> &~ 11,000

FRDOA=2—T, BZEELERMAZE AL ERY W=ZT0FT
Okoze and Canard both of them served on the above menu

EIGQGI’)T 33,500 whm.ecs
4 Glasses Of Sommelier Selection 120ml U A &> k14,500

AW OFHAIZL Y, FPEMB I UOA =2 —NENERIZRDIGENTIWET, / Menu items or products may change based on the availability of ingredients.
BMOEHIZONTIE, P—EARZ v 7IZB&ALTEEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EpEk &M H, / Japanese rice.



Prestige

Fr= b TFYET ARFORIR LIF—AT V=L FITOT4RT Ly h
Oscietra Caviar, Fleur De Sel Marinated Kampachi, Horseradish Cream, Okura Vinaigrette

THT T T HF—=IVEFEDT ) —X NRUoFER BEollodal BYAR—Z |
Terrine Of Pigeon And Duck Foie Gras Au Pain D Epices,
Celeriac Jelly, Blackcurrant Paste

Uy Va—X@Woar A L FhT
Vin Jaune Consommeé, Turnip And Abalone, Yuzu Zest

F=w—NTN— TIUTF—LWEOaay L AL ADINTZY— A
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

MmEwRooa—A | a—b—R"E— FRUALLI—R
Roasted Wagyu Beef with Coffee Butter, Red Wine Sauce

SHEBSGO 7 Ly v aF— A h—A T)—YaART
Fresh Cheese Mousse from Yugé Farm, Fruit Compote
XIix Or
AR T — X =K Hbt
Assorted three kinds of cheese (+ 2,500 )

T LAWR®OY YT Ryoar T 4 Fa—v T~vlby b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream
XL Or
R 2 L TALEkOT 4 AR—T L5 AR —DaL 7 4 Fa—)L
NFIVELEYALVT 4RO F ) —TFANDT A AT Y — LI
Oven-roasted Peach In Ryokucha Tea Jelly, Rhubarb And Raspberry Jam,
Olive QOil Flavored Candied Lemon Honey Ice Cream
XL Or
JL—FTFGRENFTF 4 a9F )L NS TA AT Y —LEMEDOY = —X
Traditional Crépes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

a—b —XIIRLEK/ ST 4 T—)L
Coffee or Tea /Petits Fours

42,000

wh.m.e.c.s
4 Glasses Of Sommelier’s Selection 120mI VA &~ Kk 18,000

XY T AT AALVRET V= =R NEIRZT

BAO—LIEF ¥ BTy MIEETE £9  The first plate can be replaced by a caviar set.
Z = 720,000, ~/L—7740,000 BB ETAR - LET
Caviar, Condiments, Toast and Blinis /Supplément Oscietre 20,000, Beluga 40,000

wh=/N#/wheat p = %{itA/peanuts m = FL/milk e = Jiifeggs b = Zid/buckwheat ¢ = 2iZ/crab s= z Wshrimp wa = < 2 %/walnuts ca = /% ¥ =—7F v cashew nuts

B2 LT VAR OB HEBEHT, —EARAF v 7IZBH LHL 72XV, / Kindly let us know if you have any food allergies or dietary requirements.
FFLEHSIITHERBL E P — AR E TR Y £9, / Pricesinclude service charge and consumption tax.



