Decouverte et La Baie

PN EEE v o — AT V=N AT TOT4 XTIy b Xy ET R —
Raw Scallop, Horseradish Cream, Okura Vinaigrette, Caviar Powder

FUXFOTINL— L RELT R R 2L R 27 —A b~hFY4oxT Ly b
Kinki Marinated In Fleur De Sel And Grilled Skin-Side Down,
Celery Gelée And Cream, Tomato Vinaigrette

RUA RT ARG DNZ—ar7 4 JyrYa—XEROa YA fili
White Asparagus Butter Confit, Yellow Wine Consommé, Yuzu Zest

JYAE—F A4 RAEBDOEEDO T 7 S — 2 —T 4 ZH—L~ULFy NAKD Y 2
TV =T ART I A
Steamed Sawara In A Crispy Rice Crust,
Roasted Jus d'Arréte with Sherry Vinegar and Vermouth, Green Asparagus
XX Or
OERR—A L NEbLL ATVAERFYXYDOar T 4Fa—)b RUJIT—RKY—X
Roasted Venison Loin With Coffee Butter, Pumpkin,
Blackcurrant Jam, And Red Cabbage, Pepper Sauce (+700 )

XX Or

FiEROr—2 N a—b—R"Z— JRUALV—2R

Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+3,400 )

T AERKOY T T BRYyoar T 4 Fa—) Tvlby b7 U—A
Rum Savarin, Fruit Jam, Amaretto Cream

Xix Or

BIRDBEDEE DAV T TV —H RNUL LRI 4 AL

Strawberries In Different Textures, Cacao Pulp Cream, Basil, Lemon Confit Meringue
Xix Or
JV—TT7F R NTT4vat ReIGTA ATV —LEMEDOT =) —X
Traditional Crépes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+1,400 )

a—bt — XX/ ST 4 T—IL
Coffee or Tea /Petits Fours

2 Glasses Of Sommelier’s Selection 120ml UV A > &~ r6,500

La Baie 20,000 wh.m.e.c.s
FROA=a2—T, #EEERNEZHFBELERY W0 ET (EREBINEEZ L)
Both Sawara and Venison are served in addition to the above menu (no extra charge of Venison)

3 Glasses Of Sommelier’s Selection 120ml 7 A &~ k8,500

xPBOBELOT F— & TIBEIMWE T F 3
SHIMSEDOD 7 Ly aF—A L —A TI—YV A LIRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote (+1,000 )

wh=/N#/wheat p=¥itA/peanuts m= F/mik e = JB/eggs b= ZiF/buckwheat c= »iZlcrab s= xWshrimp wa =< %#/walnuts

B LT VL —OHDBEMHKIL., —ERARZ v 7 ZBH LI 7ZE, / Kindly let us know if you have any food allergies or dietary requirements.
ANOEREIC LY, FEMBLOA =2 —NENETIZRDEENTIVWET, / Menuitems or products may change based on the availability of ingredients.
BMOEHIZONTIE, P—ERARZ v 7IZB&ALTE SV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZ/HH, / Japanese rice.

KB IITHEBL S P — EXBREENTE Y £3, / Pricesinclude service charge and consumption tax.



Signature

Fv=hI7FYET HUNRFORIFX LIx—NTU—b FITTOT4FXT Ly b
Oscietra Caviar, Fleur De Sel Marinated Kampachi, Horseradish Cream, Okura Vinaigrette

THT T TRV EAFEOT ) =X RUTFTER ReErloval A=A |
Terrine Of Pigeon And Duck Foie Gras Au Pain D Epices,
Celeriac Jelly, Blackcurrant Paste

RIOA NT ARG ONRE—ar7 4 TyrroYa—X@koar >y A fht
White Asparagus Butter Confit, Yellow Wine Consommeé, Yuzu Zest

F~—NTN— TIZUT—LWEOaT Yy FEL AN ADET WY —R
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

T AERKOY Ty T BRYyoar T 4 Fa— Tvlby b7 U—LA
Rum Savarin, Fruit Jam, Amaretto Cream
Xix Or
BIRDRIEDE DA SNVT I V=5 NP LEyaAryI 4 ALUS
Strawberries In Different Textures, Cacao Pulp Cream, Basil, Lemon Confit Meringue
Xix Or
JV—TTFGRNETF ga ) RE=FT ARV —LEMGEDOT =) —X
Traditional Crépes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

o—bt — X TER
Coffee or Tea

T4 e T—)L
Petits Fours

29,000

wh.m.e.c.s

3 Glasses Of Sommelier’s Selection 120ml U A4 & > K 10,000

)P OELOT P — Mo TIBINWTZ 20 £ 3
SHIMBED 7Ly aF— A —RA TN—V I RT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote (+1,000 )

XY ET arsT 4 A NETIV = —AMERZIT

BAIO—LIZF ¥ 7y MZEETEET  The first plate can be replaced by a caviar set.
# = 720,000, ~/L—7%40,000 BINEME A TERWZ LET
Caviar, Condiments, Toast and Blinis /Supplément Oscietre 20,000, Beluga 40,000

wh=/N#/wheat p=¥itA/peanuts m= F/mik e = Ji/eggs b= ZiF/buckwheat c= »iZlcrab s= xWshrimp wa =< %#/walnuts

BMREICT VAR —0HEBEMHT, P—E 22X v 7IZBH LEL Z&EW, / Kindly let us know if you have any food allergies or dietary requirements.
A OFHAIZL Y, FPEHMBLIUORA =2 —NENERICRDIHENTSWET, / Menu items or products may change based on the availability of ingredients.
B OEMIZOWTIE, —ERARYX v 7(ZBFHAL 72X, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EpEkzfiH, / Japanese rice.
FFLEHSIITHERBL E P — AR E TR Y £9, / Pricesinclude service charge and consumption tax.



