Esperance
ITART VR 7,500

INERT Ia2—RX

Small appetizer

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

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

( BOO—2 K ZLIVDFANETNEY N —ZRDT—T MHSLT \

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

Fe—NEOYT— FaV—YV—XLBDu—XL (+1,500)

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

MRILEEAPABDAL 74 T—V < F - T4 F =T VA

Mikan Chicken from Wakayama “Poule au vinaigrette ”

FREBHFNT A VIRKBEE L 72T 770uyy—= BRJaTZDY—R (#3100
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)
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~%~ BREHIBOTIFTE—F

Sakura - Strawberry a la Mode

a—b—¥ oI
Coffee or Tea

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

Your favorite choice of small sweets

CREVELEFIREE 8 BBOT LIS R RZLTEDET,
TOft. BT LI F—2HBHE0H IE[/ECTHHIZE0.

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMliE I — B2 - MBI ALRERR ERY £7

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



Inspiration

TVAETIUF v 10,

INERT Ia2—RX

Small appetizer

~ R BEOLLES N~

Your choice of an appetizer from below

WL VT F—X BBEEBEOEEDT VXYV

Firefly squid and comté cheese, Awaji onion déclinaison

000

LU TV TERD/NRT « Ko Hvi—=a RRBEEDRTA VT ARG HRAZERAT

Les Cérébrités traditional paté de campagne served with grilled white asparagus

~A—=TBERESI WV~

Your choice of soup

BX 70—V abHEXXxRYDY a—T 7Ny BRPRTAIVRA—THNT

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

LeBLZ7YF ZRRVXVUF ERZ -+ ReFo—ib
Les Célébrités specialty: lobster bisque (+500)

~AA VT4V a BRI EI N~

Your choice of main dish from below

oo —RpF ZJLIYVDFANETNEY PV —ZADV—TIMET

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

Fe—NEEODYTF— FaVY—YV—REBOu—Rp

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

HERLREDEENRVRREE FEOVa2Y—RAT

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

MRILEEAPABDOILY T4 =V o F « T4 X—=T LA

Mikan Chicken from Wakayama “Poule au vinaigrette ”

EES7 4 VRORKEEE 772y THEFERVA VDY —R
Charcoal-grilled Japanese beef fillet with red wine sauce (+2500)

FREEMFRT 4 VRRKBEE L7 2T 7 70uyv—= BrYaTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce  (+3,100)

e Fv LA nrs/7 R
Sansho pepper and Kiwi sherbet

~&~ HELIHEOTIFE—F
Sakura - Strawberry a la Mode
I—b—X kIR
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.

(+500)

(+1,500)

(+2,500)

(+3,100) J




Supreme
a7 U A 13,000

INERRT I 2—X

Small appetizer

~ R BEOLLES N~

Your choice of an appetizer from below

JHBEREAEDO I NNy Fa REDARy XE,

Hokkaido water octopus catpaccio, green bean "Zuppetta" style

LeBLZYTEMRDINT « Fe Ao R—=a RKBEEDORTA MTANRGHRAZERAT
Les Cérébrités traditional paté de campagne served with grilled white asparagus

P TDEREE Trd—=af
Baked turban shell Burgundy style

~A—=TBER LS~
Your choice of soup
BET7O2—ValBXxRYDVa—-T7AY BRPRTAIVA-THAT
Baked cheese and spring cabbage “Chou farci” with consommé soup
LVebBL7YT ARVU¥YT ERZ -« RF<w—L (+500)
Les Célébrités specialty: lobster bisque (+500)
~ Rl BENSES N~

Your choice of fish plate
TAYDVaRbFal FYLVEOVT—LEBTALDV—R
Just-Cooked Akou fish, sautéed spinach and yellow wine sauce
F=—NEEDYT— FaV—=YV—XEBHDu—X} (+1,500)

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

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

[ HFELREOFERVHEE FEOV 2%V —RT \

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

JLEEER /) — RV A PFUNL—RE T ARG HADRKEEEZ SILFHEEBNT 20V —R

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

EEF7 4+ VRORKSBEE 772y Y THETERVA VOV —R (+2,500)
Charcoal-grilled Japanese beef fillet with red wine sauce(+2500)

KBBEEBMFRT 4 VIRKBEE L 74T 7570uyi—= B aT7DY—R (+3100)
\ Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) )

IREF A DT TR
Sansho pepper and Kiwi sherbet
~~ BELZEHEDOTFE—F
Sakura - Strawberry a la Mode
I—b—FIIREK
Coffee ot Tea
L LONEFZRA I =X NT 4 — AT Ty 5 — BIFERF aA AT

Your favortite choice of small sweets

FoRMliE I — B2 - MBI ALRERR ERY £7

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





