Classique et Elegant

EE D) TTU—IV—h BEEOYLL APz hTFRYET
Kegani, Cauliflower Cream, Crab Cooking Jelly , Oscietra Caviar

F~—INTN—Dar7 4 TAYR—=2ADOTA LB — HEOI7YV—n Wi 27U A—EE
Confit Blue Lobster, Bouillabaisse Broth In Aspic,
Ginger Cream And Japanese Citrus, Crunchy Vegetables

fIDOETA KL TAINTIT Ny T—T4Fa—IDONY T—)L XT)LR—R
Abalone Steamed With White Wine And Stuffed With Tarragon,
Artichoke Barigoule, Béarnaise Sauce

THNEDIT YA —IXTTA A BEOaLRT T2 eEV 770072 T ARLy by /83—
Akahata In Crispy Puffed Rice, Vegetable Compote, Fennell And Saffron Jus, Espelette Pepper
XL Or
fFsoTa~uasr 4 7797 0=V v IRROTY 2 T4 RT—FLHRIF XV EF2— I FHE
Roasted Pigeon Stuffed With Offal, Black Garlic Gravy,

Red Cabbage And Pickled Cherries, Cocoa Beans
XX Or

RO —2 8 a—b—_"Z— RUALV—2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+3,400 )

SHIBEDOT7 Ly aF— AL —R TI)—YaLRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote
XX Or
BT — X =FlK Y &t
Assorted three kinds of cheese (+ 2,500 )

T AWHR®OY Ty 7 Rpoar T 4 Fa— Tvlby b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream

XL Or

ANA ZATHEIANTEFRLOW 2V 7720 BROHLY IO L—A

~N—BILTFT Y DT A AT Y — A
Thin Tart Of Poached Nashi Pears With Spices, Praline And Sour Apple Mousse, Hazelnut Ice Cream
XX Or
JL—T T RENTF g9 F )L ReSTARZ Y —HMEMEGD T =) —X
Traditional Crépes Flambées Suzette Style, Vanilla lce Cream And Citrus Verrine (+1,400 )

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

CIGSSiCZ]UG 27,000 whm.e.cs
3 Glasses Of Sommelier's Selection 120mI U A &>~ 11,000

FRLDA =2 =T, 7ANZ LI EZmTRBA L BB W2 £
Akahata and Pigeon both of them served on the above menu

Elegam‘ 33,500 wh.m.ecs
4 Glasses Of Sommelier Selection 120mI YA &> F 14,500

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

BE VTV T7U—I V=L BEEOVa2L A= bTFrET
Kegani, Cauliflower Cream, Crab Cooking Jelly , Oscietra Caviar

THT T THF—=IVEFEOT ) —X RUFTER BEnloval A=K
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

Fw—NTN— TIUTF—LWEOaay L AL ADI NV — A
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

MERNOE—ZX N a—kb—"F— JRIUAL YV —R
Roasted Wagyu Beef with Coffee Butter, Red Wine Sauce

SHIHSGEO 7 Ly aF—A b —A T)—YaLRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote
XIi¥ Or
AR T — X =K bt
Assorted three kinds of cheese (+ 2,500 )

T LABEKOY T Ty BYoarT 4 Fa— Ty b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream
XL Or
AR ATHEIANTER O/ Z v s 770 % BROHDH) o ITDOL—A
N—BIF DT A AT Y — A
Thin Tart Of Poached Nashi Pears With Spices, Praline And Sour Apple Mousse, Hazelnut Ice
Cream

XX Or
IV—=TTFGURETF 4 v aF AN REFTART Y —KERMGO T = U —X
Traditional Crépes Flambées Suzette Style,

Vanilla Ice Cream And Citrus Verrine (+1,400 )

a—b — XK/ TT 4 T
Coffee or Tea /Petits Fours

42,000

wh.m.e.c.s
4 Glasses Of Sommelier’s Selection 120mI U A &> k 18,000

XY T arFa4ALRET V= b—R FEERZT

BHIO—LIZxFvy ET vy MIEE TE£9  The first plate can be replaced by a caviar set.
4= § 720,000, ~/L—7740,000 BB A TER - 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.



