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November Menu

Quartet
VT b

¥15,000 (8i52)

Paloudes Bourguignonnes et Couscous  ala purée de tomates séchées et dépinards
NRTYVDINXZav eI AV AZTV FIA PP hEIFHINAFEDE 21—

“Hamaguri Clam” Bourguignon with Couscous Tabbouleh, served with Sun-dried Tomato and Spinach Purée

Mi-cuit au thon et aux crevettes aux Champingnons confits et caviar
RIVERYVMGEDI X 2 BHDAVT1EXYETIRRA
Lightly Seared Tuna and Botan Shrimp with Mushroom Confit and Caviar

Canard sauté ala créme de cépes
WDVT— FNF—=HDIY)—LY—R

Sautéed Duck with Porcini Mushroom Cream Sauce

Salade de crabe et legumes de saison

LMW DY I 53T
Crab and Seasonal Vegetable Salad

Flan de foie gras sauce aux truffes
2ATTIDT7 7Y M)a7DV)—A
Foie Gras Flan with Truffle Sauce

Poisson du jour avec sauce inspirée du chef
AHDOfL 274V AEL—vay ) —A
Today’s Fish with “Chef’s Inspiration” Sauce

Venaison dEzo poélé Sauce aux champignons et au vin rouge
IYBEDFRTIL T eV ESA VDRI —A

Pan-Seared Venison with Champignon Red Wine Sauce

Baguette et beurre
NV

Bread

Pouding chaud aux chétaignes et sauce caramel
EPVIRDT T4 YT HT IV —RBA

Warm Chestnut Pudding with Caramel Sauce

Café
a—kt—
Coffee

KEMOAFRRICED HEBRNBHERICRZBEHIVET,

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

¥18,000 (Bi32)

Paloudes Bourguignonnes et Couscous  ala purée de tomates séchées et dépinards
NRTVDINXZav eI AV AZTV FIA PP hEIFHNAFDE 2 —L

“Hamaguri Clam” Bourguignon with Couscous Tabbouleh, served with Sun-dried Tomato and Spinach Purée

Mi-cuit au thon et aux crevettes aux Champignons confits et caviar
RIVERYUMEDIF 24 HDAV T4 EF P ETIHRA
Lightly Seared Tuna and Botan Shrimp with Mushroom Confit and Caviar

Canard sauté ala créme de cépes
LDV 7 — FNF—=HBDI2Y =LY —R

Sautéed “Omi Duck” with Porcini Mushroom Cream Sauce

Escabéche dormeau avec purée de tomates séchées et d’épinards
DI AARyT 2 FIAL P FEEHINAFHDOE 2 —L

Abalone Escabeche with Sun-dried Tomato and Spinach Purée

Salade de crabe et legumes de saison

BEFMP ROV 75
Crab and Seasonal Vegetable Salad

Flan de foie gras sauce aux truffes
IATIIDT7 7Y P27V —A
Foie Gras Flan with Truffle Sauce

Poisson du jour avec sauce inspirée du chef
AHDM ¥ 274V REL =2 av Y —R
Today’s Fish with “Chef’s Inspiration” Sauce

Beeuf japonais roti sauce Madére
FEPEFDuT 4 =7 ZEkD Y — 2

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
NV

Bread

Mille-feuille de chataignes avec créme épaisse au chocolat fondante
BDOINT4—2 2aTyRI2Y—LELAIFEFaal—rrY =24
Chestnut Mille-Feuille with Clotted Cream and Melty Chocolate Cream

Café
a—k—
Coffee

KEMOAFRRICED HEBRBHERICRBBEHIVET,

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

¥20,000 (B52)

Ormeau Bourguignon et Couscous a la purée de tomates séchées et dépinards
HHOUVDTINF=aVv eI AV A 7L FI4 b2 EIEHINAFHDOE2—L
Abalone Bourguignon with Couscous Tabbouleh, served with Sun-dried Tomato and Spinach Purée

Mi-cuit au thon et aux crevettes aux Champingnons confits et caviar
2IAERY MEDIX 24 HDAV T4 XY ETIRA
Lightly Seared Tuna and Botan Shrimp with Mushroom Confit and Caviar

Venaison poélé a la créme de cépes
BHDFIL FLF—=HDI2) =LY —2Z

Pan-seared Venison with Porcini Mushroom Cream Sauce

Salade de crabe et legumes de saison

AIA B EF B RDY 55
Snow Crab and Seasonal Vegetable Salad

Petit salé“porc Yamagata”aux Lentilles
WER—=2D7 5491

Yamagata Pork with Lentils

Flan de foie gras sauce aux truffes
DA77 IDT77Y M) a7V —A
Foie Gras Flan with Truffle Sauce

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

Réti de beeuf « Ume d Osaka » Sauce Vin rouge
KR AC—=7D07 4 FIALLDY—A
Roasted “Osaka Ume Beef” with Red Wine Sauce

Baguette et beurre
NV

Bread

Sorbet aux pommes
Yy IDT v —yh
Apple Sherbet

Glace épicée et compote de cerises noires
hERDTAAD) =Ly —2F ) —avFR—F
Five-Spice Ice Cream with Dark Cherry Compote

Mignardises
U\D S

“Mignardises”

Café
a—t—
Coffee

KEMOAFRRICED HEBRBHERICRBIBEHIIVET,

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



