Degustation
FX2AREIF 15,500

INERRT I 2—X

Small appetizer

LBV 7Y TRRD/ST « R hv8—=a RKFEEDORTIA VTARGHRAEZRLT
Les Cérébrités traditional paté de campagne served with grilled white asparagus

~A—=T2BERLEI N~

Your choice of soup

BX 70—V bHEXXxRYDY a—T 7Ny BRPRTAIVA—THNT

Baked cheese and spring cabbage “Chou farci” with consommé soup

VoL T7YT ARV%YT ERF -« ReF=—N (+500)
Les Célébrités specialty: lobster bisque (+500)

~ R Z BREOSES N~

Your choice of fish plate

oo —R bk ZJLIYVDFANETNEY PV —ZAD2—T MET

Roasted spanish mackerel with watercress oil and vermouth sauce, marble presentation

Fe—NEEDYT— FaY—V—XEBDu—RX}| (+1,500)

Sautéed lobster with curry sauce and roasted bamboo shoots (+1,500)

~AA VT4V a BRI EI N~

Your choice of main dish from below

[ FELRBEOFE UBMEE FEOVa%Y—RT 3

Baked Lamb in herb breadcrumbs with Shiso, sauced with lamb jus

ALHBER ) — KT A bF = YNL—RL T ARG HADRKEEE  EIIFHRBEENT 20Y —R
Charcoal-grilled Hokkaido Snow White Cherry Valley Duck and asparagus with Kinzanji Miso sauce >

FHREBHFATZ A VRKBEEL 72T 770uyd—= BFVaT7DY—R (#3100)
K Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) )

RE XL DTTR

Sansho pepper and Kiwi sherbet

~B~ BEZHEOTFE—F
Sakura - Strawberry a la Mode

a—b—% TR
Coffee or Tea

8Ll EONEF WA TZI =X VT 4 — X T Ty X — BFERFaA AT

Your favorite choice of small sweets

CRHEVZUEITHIEE 8 MBEDT LIS >R RELTEDETY,
TOM. BT LI F—Z2HHE0OHFE[BCTHEHIZE0.

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our

E f A ° .
menu. Should vou be alleraic to anv food inaredients. please ask restaurant manaaer for assistance.

= e El ETE %
Shrimp  Crab  Wheat  Fgg Suckwheal Mik — Peanul  Walnu

FoRMliE I — B2 - MBI ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.



(

\

Saispn
'Y 22.000

INERTIa—X
Small appetizer
~HiEEBEOL SN~
Your choice of appetizer

HEBEaVTF—X BBEBORBDOT 7YXV

Firefly squid and Comté cheese with Awaji onion

JLHEEEABED AN Ry Fa REDARy X,

Hokkaido water octopus carpaccio, green bean "Zuppetta" style

YHPromfEE Trd—=a
Baked turban shell Burgundy style

~A—=TERBEVOEZ N~
Your choice of soup

BET7u0—TalEXXxRYDYVa2—T7NAY BRPRTAIVARA—THALT

Baked cheese and spring cabbage “Chou farci” with consommé soup

LekBL7YT RARV¥%YT ERV -« FF=—1 (+500)
Les Célébrités specialty: lobster bisque (+500)
~ Rz BERS LS~
Your choice of fish plate
TAYDVaRbFal FYLVEDVT—LEBTALDYV—R
Just-Cooked Akou fish, sautéed spinach and yellow wine sauce
Fe—nNEEDYT— FaV—YV—XtEDu—X| (+1,500)

Sautéed lobster with curry sauce and roasted bamboo shoots (+1,500)

~AA VT4V aEREREI N~
Your choice of main dish from below

HELREOEENRVIREE HFEOVa2Y—AT \

Baked Lamb in herb breadcrumbs with Shiso, sauced with lamb jus
LHHER ) —RTA b F 2 YNV—IRET ARG HRADRKIEE  EIIFHRBEEND 20Y —R

Charcoal-grilled snow white cherry valley duck from Hokkaido with Asparagus, Kinzanji miso sauce

EHiEd 7 4 VRORKFEEZ TSIy Y THRETFERVS VDY —R

Charcoal-grilled Japanese beef fillet with red wine sauce

KREEMFRT A VIRKEEL 72T /70uyy—= BLrJaT7DYV—R (#3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce (+3,100)

e FvAnr/7 2

Sansho pepper and Kiwi sherbet
~~ BREDZEHEDOTFE—F
Sakura - Strawberry a la Mode
a—b—F i
Coffee or Tea

8RB LO/NEF2RHATI =X VT4 —XT Ty B — B ERFaART

Your favorite choice of small sweets

FoRMliE I — B2 - MBI ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.



Menu Chef
hLh=—a vxz7 32,000

A Z Y THEX ¥ BT LALEEEKEO I ARy F 3

Hokkaido water octopus carpaccio, cavier from Italy

P FromEpEE Ird—=af
Baked turban shell Burgundy style

LVebBLZYVTERDNT « ReHoR—z=a RIKFEEORTIA FTARGHREZHRLZT
Les Cérébrités traditional paté de campagne served with grilled white asparagus

fDOR=T & 7 F Vs

Deep-fried abalone béignet with Aosa seaweed

TaATDT A Faf FYLVEDOYTF—LEHEBTALLDY—R

Just-Cooked Akou fish, sautéed spinach and yellow wine sauce

LTt EiF7eA BifEEDTF 2R BELRBHBEEOTX X T

Steamed lobster with crustaceans sauce

~AA VT Ay T aeBERLESI N~

Your choice of main dish from below

LHEER ) =T A b F 2 YNV—RET ARG HAORKIEE  EIIFHREEENY 20V —R \\
Charcoal-grilled Hokkaido Snow White Cherry Valley Duck and asparagus with Kinzanji Miso sauce

BEAS B Y —uf L ORKEE TI7IovYTHHETERIS VDY —R

Charcoal-grilled Japanese beef fillet with red wine sauce

Mk AS BB 7 4 VRADRKEEE BBV 2T70DY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with foie gras and truffle sauce )

MEF VAL DT TR
Sansho pepper and Kiwi sherbet

~tk~ KBHELIHEDOTIFE—F

Sakura - Strawberry a la Mode

a—br—F IR
Coffee or Tea

8RRl EONEFZHIATEI =X VT4 =X T Ty B — BHERFaART

Your favorite choice of small sweets

FoRMliE I — B2 - MBI ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.





