Classique et Elegant

T2 TITHFVYET T2 RNDT T~ W T A Y R_R—A 2
Oscietra Caviar On Fennel Blanc Manger And Delicate Bouillabaisse Jelly

F~— VT I—DRKEE #H7 U —n HEEO 7 —U
Charcoal-Grilled Blue Lobster, Turnip Cream, Crustacean Coulis

i NNE—a T 4 RXTALR—XY—R GGV FaxT—Va
Abalone Confit With Butter, Béarnaise Sauce, Shellfish Juice, Parsley Green

HHO 7T s LRy 2 Ty Pa—XOT7a XL V=T RARTHA

Amadai Poached In Whey, Yellow Wine Fumet, Wasabi, Green Asparagus
XX Or

BIRAEffEoe2Ae—2 8 EAI7—RKY—2 fErlH
Spicy Roast Duck Fillet On The Bone, Bigarade Sauce, Celeriac And Mushroom
XX Or
RO —2 8 a—b—R"Z— JRUALV—2R
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+2,600 )

YIRS O 7Ly aF— A L—RA  TI—YaLRT
Fresh Cheese Mousse from Yugée Farm, Fruit Compote

T LAERKOY T Ty BYyoarT 4 Fa— Ty b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream
X% Or
BOINALATF 4Ty LVIRDODL—Z IUFOFEYD VAR F L —
Strawberry Crisp, Mint Ribot Milk Froth, Frosted Strawberry Powder
X% Or
JL—TT5RNFGF 4 aF N ReSGTARATZ Y —AEHEOT =) —X
Traditional Crepes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

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

Classique 27,000

w.m.e.C.S

3 Glasses Of Sommelier’s Selection 120mI U A >t~ &+ 11,000

RO A=a2—7T, §MEIEMAEZH FBEL ERD W=7 FET
Amadai and Canard both of them served on the above menu

Elegant 33,500

wmecs
4 Glasses Of Sommelier Selection 120mI U A >t~ ~ 14,500

AW OFHAIZL Y, FPEMB I UORA =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

2 R TXXY T T2 RXANDT TV T AR 2
Oscietfra Caviar On Fennel Blanc Manger And Delicate Bouillabaisse Jelly

THT T ITHF—IVEFEDOT ) —X RUTER RBenloval HUAR—Z b
Terrine Of Pigeon And Duck Foie Gras Au Pain D Epices,
Celeriac Jelly, Blackcurrant Paste

BEDOERDETA T ANTHA W HEHEO~ I xET A9 HRE
White Asparagus In Different Textures, Scallops In Broth And Marinated, Hyuganatsu

=T N— TIZUT—LWEOaT Yy REL AN ADE WY — R
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

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

SHIPSEDO 7 Ly aF—Ah—A TI—VaRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote

T LABEKOY Ty Ty BYpoarT 4 Fa— Ty b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream
XIx Or
HOINLAT 4Ty LVIRDL—Z IUFOFED DAY H—
Strawberry Crisp, Mint Ribot Milk Froth, Frosted Strawberry Powder
XIix Or
JL—FTFGRINTF g9 F )L RS TA AT Y —LEMED Y =) —X
Traditional Crepes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

a—b — XA
Coffee or Tea

7T 4« T—)b
Petits Fours

40,000

w.m.e.C.S

4 Glasses Of Sommelier’s Selection 120mI U A >t~ Kk 18,000

¥YET arTAAVNETV=ZAN—RANEERZT

BPIO—LIEFy BTy MZEETXE7  The first plate can be replaced by a caviar set.
# = F 720,000, ~/L—7%40,000 BIEME A TEREW - LET
Caviar, Condiments, Toast and Blinis /Supplément Oscietre 20,000, Beluga 40,000

w=/h#E[wheat  p=¥%it/E/peanuts m= F/mik e= Ji/eggs b= Ziflbuckwheat c= niZ/crab s= xUshrimp

B2 LT VAR OB LB EHET, —EARAF v 7IZBH LHL 72XV, / Kindly let us know if you have any food allergies or dietary requirements.
KBHEIITEEBL S — 2B E EN TRV £9, / Prices include service charge and consumption tax.



