Decouverte et La Baie

T2 b TITF¥YET T2 RNDT T~ W T A Y R—A 2
Oscietra Caviar On Fennel Blanc Manger And Delicate Bouillabaisse Jelly

FrXOT)—)L R~ U 3% BORKEE ROy s T
Kinki Marinated In Fleur De Sel And Pepper, Lightly Grilled Over Charcoal,
Vegetable Grecque, Yuzu

BEDOBRRDRTIA T ANRNTHA M BHO~Y LT A3 ARE
White Asparagus In Different Textures, Scallops In Broth And Marinated, Hyuganatsu

NP AETANTIVFLIHREOT7 7Ly — HT7T VROV BT LA
Fillet Of Scorpionfish Stuffed With Vegetables And Tarragon,
Saffron Roasted Bone Jus, Sazaé And Rouille
XL Or
o —2ADxv AT 4 <LV —RA N—TLIVYITAETD=avx JRNXTIVIOaRT
Roast Veal with Spices, Marengo Sauce,
Herbed Potato Gnocchi and Red Pepper Compote (+600 )

XL Or
RO —2 F a—kt—"F— JRUAL L J—2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+2,600 )

SHIBSREO 7Ly aF— A L—RA  TI—Y aLRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote

T LEEKROY T T RBRYyoar T 4 Fa—)b Ty b7 U—L4
Rum Savarin, Fruit Jam, Amaretto Cream

Xix Or

BOIAATF 4Ty LVIRDODL—Z IUFOFED DA F T H—

Strawberry Crisp, Mint Ribot Milk Froth, Frosted Strawberry Powder
Xix Or
L —F TR FTF o g9F )L NS TA AT Y —LAEHED Y =) —X
Traditional Crepes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+1,400 )

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

Découverfe ]3,500 w.m.e.c.s
2 Glasses Of Sommelier’s Selection 120ml U A >t~ ;6,500

La Baie 19,000 w.m.e.cs
FRROA=Z2—T, IV ITEFFLmMGBAL LBV WEZTET ((FRREINEER L)
Both Scorpionfish and Veal are served in addition to the above menu (no extra charge of Veal)

3 Glasses Of Sommelier’s Selection 120mI UV A > & > 8,500
w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
KB IITHEBL S P — EXBREENTE Y £3, / Pricesinclude service charge and consumption tax.



Signature

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

THT T IFGHF—INEFEOT ) —X RUFER RBEolDYal B AR—Z |
Terrine Of Pigeon And Duck Foie Gras Au Pain D Epices,
Celeriac Jelly, Blackcurrant Paste

BIEDERDHRTA T ANRTIHA M HHEDO~ Y xET A3 HAE
White Asparagus In Different Textures, Scallops In Broth And Marinated, Hyuganatsu

F~—NTN— TIZUTF—LEOaay L AN ADE WY —R
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

BYIBEO 7Ly aF—AL—RA TN—YaALRT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote

T LEEKROY T T RBRYyoarT 4 Fa—)b Ty b7 U—L4
Rum Savarin, Fruit Jam, Amaretto Cream
Xix Or
BOINATF 4Ty LVIRDODLA—Z IUFOFED VAR F L —
Strawberry Crisp, Mint Ribot Milk Froth, Frosted Strawberry Powder
Xix Or
JV—T TGN TF ga ) RE=FTA A7V —LEMGEDOT =) —X
Traditional Crepes Flambées Suzette Style,
Vanilla Ice Cream And Citrus Verrine (+1,400 )

o — bt — TR
Coffee or Tea

7T 4« T—)b
Petits Fours

28,000

w.m.e.C.S

3 Glasses Of Sommelier’s Selection 120ml U A >t~ ;10,000

¥YET arTAAVPNETV=ZAR—RANEERZT

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

w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
KB IITHEBL S P — EXBREENTE Y £3, / Pricesinclude service charge and consumption tax.



