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Gouziére melba aux Crevettes Sakura

BiE DY — 2 T— VA NN
Gougere-style Melba with Sakura Shrimps

Gelée de Légumes de Saison aux ceufs de Saumon

FHIROXY -4 A7 TR
Jellied Seasonal Vegetables with Ikura

Poisson du Jour avec Sauce Inspirée du Chef
AHDf 274V RAEL—YaryV—2
Today’s Fish with “Chef’s Inspiration” Sauce

Magret de Canard roti aux ceufs en meulette
27Vl oa—AL Iv7-7v - h—Lvh

Roasted Magret Duck Breast with “Oeufs en Meurette”

Baguette
NV
Bread

(Euf ala Neige et fraises des bois sauce aux fruits de la passion
AVAVEM AR S ERY NAY N PSP A 87 4

“Oeufs ala Neige” and Raspberries with Passion Fruit Sauce

Café
a—kt—
Coffee

HKEMOAFRRICED HEBRBHERICRZIBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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Quartet
VT b

¥12,000 (Bi34)

Gouziére melba aux Crevettes Sakura
BfEE DT — P Z— LA NN
Gougere-style Melba with Sakura Shrimps

Gelée de Légumes de Saison aux ceufs de Saumon
FHIY RO —HE A7 TIRA
Jellied Seasonal Vegetables with Ikura

Canard poélé au Foie gras et Sauce Balsamique

WDRIVLEZ AT 7T NYIafEDY —A
Pan-fried Duck and Foie Gras with Balsamic Sauce

Consommé de Palourdes et Légumes de Seison
NI EFRERDAL YR

Hamaguri Clams and Spring Vegetables Consommé

Poisson du Jour avec Sauce Inspirée du Chef
AHOM T2 74V AEL—vary—2A
Today’s Fish with “Chef’s Inspiration” Sauce

Cerf d'Hokkaido poélé Sauce au Porto aux Canneberge
IYEORT 4 NY—JIIRDY —AF)L |k
Pan-fried Ezo Venison with Berry-flavored Port Wine Sauce

Baguette
NV
Bread

Soupe aux fraises et a la rhubarb
EWN=T DA=THAT
Strawberry and Rhubarb Soup

Café
a—kt—
Coffee

KEMOAFRRICED HEBERNBHERICRZBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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Excellent
Il Vb

¥15,000 (8i52)

Blinis au caviar et au sarrasin

FrETLEZIMDTY=A
Buckwheat Blinis with Caviar

Mousse de pétoncles et Crevettes pivoines Crues Sauce au Paprika et aux Oignons nouveaux Emulation
FYTHHDOL—RERY VED IV 2 NTVAEH LREDY —A LIaYaiav
Scallop Mousse and Botan Shrimp Cru with Bell Pepper and Spring Onion Emulsion

Ris de veau au panée, Sauce Périgueux, Saveur tomate Rétie et Basilic
V=R d =D BEE VY —ARY S — b bha—ZARND)UEIE

Pan-fried Ezo Venison with Berry-flavored Port Wine Sauce

Asperges blanches grillées a 1a Sauce Hollandaise

FILRPANIHRADZYIN V—RAAFF—2
Grilled White Asparagus with Sauce Hollandaise

Consommé de Palourdes et Légumes de Saison

NI EFEEFRDAL Y R
Hamaguri Clams and Spring Vegetables Consommé

Poisson du Jour avec Sauce Inspirée du Chef
AHOf 274V AEL—Yaryy—2
Today’s Fish with “Chef’s Inspiration” Sauce

Roti de beeuf Ume d'Osaka  Sauce balsamique avec Salade de Cresson
KR AE—=70054 NLYFIaAY—R ILY VDY IYERAL
Roasted “Osaka Ume Beef” with Sauce Balsamic and Watercress Salad

Baguette
NV
Bread

Compote de Neéfle
EvDavR—r

Loquat Compote

Mousse de noix de coco et glace a la menthe Avec sauce Tropicale
22FyYL—AREIVITARZY =L EREAINVY —RIFA

Coconut Mousse and Mint Ice Cream with Tropical Sauce

Café
a—kt—
Coffee

HKEMOAFRRICED HEBERNEHERICRBIBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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Advance
PENV R

¥20,000 (B52)

Blinis au caviar et au sarrasin
XYETEZIXHDT Y =R
Buckwheat Blinis with Caviar

Gelée de Légumes de Saison aux (Eufs de Saumon

FHY RO —HFE AV TIHA
Jellied Seasonal Vegetables with Ikura

Mousse de pétoncles et Crevettes pivoines Crues Sauce au Paprika et aux Oignons nouveaux Emulation
FYTHHDL—RERY VED IV 2 NTVAEH EREDY —A LIaYaiav
Scallop Mousse and Botan Shrimp Cru with Bell Pepper and Spring Onion Emulsion

Ris de veau au panée, Sauce Périgueux, Saveur tomate Rétie et Basilic
V—=FT =D VBEE V—AXYZ—  Fbhr—AMND)LEE
Pan-fried Ezo Venison with Berry-flavored Port Wine Sauce

Asperges blanches grillées a la Sauce Hollandaise
FIANTANRGHADTYIIV V—AX VT —R
Grilled White Asparagus with Sauce Hollandaise

Consommé de Palourdes et Légumes de Saison
N T Y EFHPRD Y R

Hamaguri Clams and Spring Vegetables Consommé

Poisson du Jour avec Sauce Inspirée du Chef
AHOfft Tz 74VAEL—Yary—2A
Today’s Fish with “Chef’s Inspiration” Sauce

Roti de beeuf Ume d'Osaka  Sauce balsamique avec Salade de Cresson
RKBRIAE=7D0R74 NAYIaV—R JLYYDYIYHA

Roasted “Osaka Ume Beef” with Sauce Balsamic and Watercress Salad

Baguette
NV
Bread

Compote de Neéfle
E7DayF—h

Loquat Compote

Gaiteau glacé 4 la Mangue et aux fruits de la Passion
2Ty avIN—Y DT AR —FNLT
Mango and Passion Fruit Iced Cake

Café
a—t—
Coffee

Mignardises
INEET
“Mignardises”

HKEMOAFRRICED HEBERNBHERICRZIBEHIVET,

*All menu items are subject to change according to purchase availability.
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Cours gastronomique de mai 2025

“Chef’s Choice” Course Menu

7B a—-2A
¥23,000 (BiiA) ~

FHHTULLF =R EAL B ouaMzi->TEh £,

CHIEDHERRIC MR 72E 63 FRIC B LA HEE T X B LE T,
TR OO TR DOEH LIS o B AR I3 0ET,

MBEEPTY — MCESTILI— LB AT OH  EEF THEDEMPEL DL EFIRDH ZHIC OV THFBZ BN EIIIV.

FILBLESNBWEMDZIRICHIZZIZER IR I AV —TF AW NE—T—EV PR EHEEORTVWEMIMERATI RS,
CFHEBHDE IS ZR/BWEEHNTTIVET,

Please let us know in advance of any food allergies or restrictions.
Be sure to check with everyone in your party and inform us in advance.
Kindly note that we may not be able to accommodate requests made after you arrive at the restaurant.

*¢Please let us know if you are not able to consume alcohol, even if used for cooking or for desserts.

If you are pregnant and have any specific ingredients or raw foods under restriction, please provide us with details.
Kindly note your reservation may be declined if there is a wide range of ingredients that cannot be consumed,

or if we are not able to use commonly used ingredients such as wheat, eggs, olive oil, butter, almonds, etc.

HKEMOAFRRICED HEBREHERICRBBEHIVET,

2¢All menu items are subject to change according to purchase availability.



