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September Menu

Quartet
VT b

¥12,000 (Bi34)

Rillettes de Saumon
P—EYDYLY b
Salmon Rillettes

Fruis de mer et Légumes de saison Fagon jardi

FaFUR E ZBT R D S
Garden-style Seafood and Seasonal Vegetables

Foie gras et Aubergines Sauce Balsamique
7AT7 7 LN VY afEDY — A
Foie Gras and Eggplant with Balsamic Sauce

Soupe de Crustacé
RIAH ZEMEDA—THENET
Snow Crab and Shrimp Soup

Poisson du jour avec sauce inspirée du chef
AHDOf 274V AEL—YayV—2R
Today’s Fish with “Chef’s Inspiration” Sauce

Agneau

FPEDZYN RAZ—FY—R ZYWEREILY DY 55
Grilled Lamb with Mustard Sauce, Grilled Vegetables and Watercress Salad

Baguette et beurre
INY

Bread

Soupe de raisans avec glace vanille au Sésame blanc

FIEDA—7" FIRBIRDY 7 =57 4 A A
Kyoho Grape Soup with White Pepper-Infused Vanilla Ice Cream

Café
a—kt—
Coffee

KEMOAFRRICED HEBERNBHERICRZBEHIVET,

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

Excellent
Il Vb

¥15,000 (8i52)

Rillettes de Saumon
P—EYDYLY b
Salmon Rillettes

Fruis de mer et Légumes de saison Fagon jardi

F DR & TR 2R o SR A
Garden-style Seafood and Seasonal Vegetables

Foie gras et Aubergines Sauce Balsamique
TATTZERMY 2OV DY — A
Foie Gras and Eggplant with Balsamic Sauce

Ormeau marine Basilic parfumé

flld=Y 2 NI)VEE

Marinated Abalone with Basil Essence

Figues roties et Prosciutto au Vinaigre Balsamique
BACREENLOTT 4 2 IVY aREDY — R

Roasted Fig and Prosciutto with Balsamic Sauce

Soupe de Crustacé
AIAN ZEWMEDA—T VLT
Snow Crab and Shrimp Soup

Poisson du jour avec sauce inspirée du chef
AHOMf 274V AEL—Yayy—2A
Today’s Fish with “Chef’s Inspiration” Sauce

Beeuf japonais roti sauce Madére
EpEoRT 4 27 7WEkDY — 2

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
NV

Bread

Terrine de figues et Glace Grand Marnier
WAERDTFY—R 502N TDTA ATV —LIRA

Fig Terrine with Grand Marnier Ice Cream

Café
a—k—
Coffee

KEMOAFRRICED HEBRBHERICRBBEHIVET,

»*¢All menu items are subject to change according to purchase availability.
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September Menu

Advance
PENV R

¥20,000 (B52)

Rillettes de Saumon
Y—ErDYLY b

Salmon Rillettes

Fruis de mer et Légumes de saison Fagon jardi

0 L UR1 & R 2R o0 S B A
Garden-style Seafood and Seasonal Vegetables

Foie gras et Aubergines Sauce Balsamique
AT 7EMT SNV aEDY — A
Foie Gras and Eggplant with Balsamic Sauce

Ormeau marine Basilic parfumé au Cavir

D=V 3 APNLVEE FYETIHRA

Marinated Abalone with Basil Essence and Caviar

Petit salé“porc Yamagata”aux Lentilles

HEIRD 7749 L

Yamagata Pork “Petit Salé”

Soupe de Crustacé
HIBHD 2 — 7130 C

Crustacean Soup

Poisson du jour avec sauce inspirée du chef
AHOfE 274V AEL—Yaryy—2A
Today’s Fish with “Chef’s Inspiration” Sauce

Réti de beeuf « Ume d Osaka » Sauce Vin rouge
R AE—=7007 4 HRILLDY—R
Roasted “Osaka Ume Beef” with Red Wine Sauce

Baguette et beurre
NV

Bread

Compote de figues et Granité
ERDAVF—rEer 727

Fig Compote with Granité

Semifreddo au Citron
LEVDERITZLY R T7ZFMRDN—=I T ANHT
Lemon Semifreddo with Vanilla-Infused Virgin Olive Oil

Café
a—kt—
Coffee

Mignardises
INEE
“Mignardises”

KEMOAFRRICED HEBRBHERICRBIBEHIIVET,

»¢All menu items are subject to change according to purchase availability.
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September Menu

Cours gastronomique de 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.



