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Esperance
ITART VR 7,500

INERT Ia2—RX

Small appetizer

WCORANLET VF U T4 7Y —EYy TZEXRFELTZXFa—A

Atlantic salmon cooked at 49°C with spiced écumé

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

figL/R>F Y ROy F—=fRAHEA BINRO” FZOBEPA>NLA” DY —R \

Sea bass and pancetta wrapped with zucchini, "Hatsukoi Kyun Lemon" from Kagawa

F=—NELBOI XNV VI VA (+1,500)

Lobster and sea bass quenelle, Lyonnaise style (+1,500)

REgBou—2 v MNEEOY~u /B8 Mzfiolcy 4 XLy FY—2R

Roasted Tamba chicken from Kyoto with vinaigrette sauce made with Yamaroku soy sauce from Shodoshima

KREEMFR T A VIRKEZ L 74T 750uyd—= BRJaT7DY—RX #3100
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

J

*kk

~ME~ NFF/KE/V3aF

~Farly summer dessert~ Banana / Edamame bean / Chocolate

a—b—¥ 723
Coffee or Tea

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

Your favorite choice of small sweets

CREVWELEFIRIEE 8 REBDT LIS R RZLTEDET,
A, BMT LI F—2HBHE0H IE[/ECTHHIZE 0.

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.

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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



Inspiration
TVAETIUF v 10,000

INERT Ia2—RX

Small appetizer

~ R BEOLLES N~

Your choice of an appetizer from below

WCORANLET b F VT4 7Y —FY TERFLZTFa—A
Adantic salmon cooked at 49°C with spiced écumé

LeBvLZYVFERDNT « Re bR —=a U7 7/f2D=—RAYF X LT

Les Cérébrités traditional paté de campagne served with Nicoise salad with egg

~A—=TBERESI WV~

Your choice of soup

ERLZASf—Pa—VDTRS—<LE—T7a IR

Burnt sweet corn espuma with beef consommé

VL 7UTF ARV xYFT ERZ« FFv— (+500)
Les Célébrités specialty: lobster bisque (+500)

~AA VT4 T anBEPKEI N~
Your choice of main dish from below

figL/R>F Y ROy F—=fRiAds BINRO” FZOBERA>NLA” DY —R

Sea bass and pancetta wrapped with zucchini, "Hatsukoi Kyun Lemon" from Kagawa

F=—NEELBOI XN VI VRE (+1,500)

Lobster and sea bass quenelle, Lyonnaise style (+1,500)

MPR—=7 TUITADRKEEE BBEDDEDT ARG HRALEMEFEDLIV 2

Charcoal-grilled premium Kobe pork, Sanuki asparagus and Japanese mustard -Infused Ju

R B ou— b NEEOY~a 78 lzfiolcy 4 XLy Y —2R

Roasted Tamba chicken from Kyoto with vinaigrette sauce made with Yamaroku soy sauce from Shodoshima

KREBMER T A VIRKBEEL 72T 750uyy—= BRYaT7DY—R (+3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce (+3,100)

iREFo AL DIF R
Sansho pepper and kiwi sherbet

~PRE~ NFF/BE/vaaF

~Early summer dessert~ Banana / Edamame bean / Chocolate

a—br—F IR
Coffee or Tea

8 Bl LO/NEF2RATI =X VT4 —XT Ty B — Bif&eF aA AT

Your favorite choice of small sweets

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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

a7 U A 13,000

INERRT I 2—X

Small appetizer

~HiIRZE BB LSV~
Your choice of an appetizer from below
WCDODKANLET b F v T4 29—y TERFSLZTLXa—A

Atlantic salmon cooked at 49°C with spiced écumé

LeB2LZYFBHRDONRT « Re Gy NR—za U774 TD=—RAAYF X LIkiT

Les Cérébrités traditional paté de campagne served with Nicoise salad with egg

BHNLT7I /BB XR EBOTRT—< HREAA—TLT

Senshu octopus with amino acid extract, tofu espuma - inspired by the rainy season

~A—=TBERESI WV~

Your choice of soup

Burnt sweet corn espuma with beef consommé

LVebBL7YT ARVU¥YT ERZ -« RF<w—L (+500)

Les Célébrités specialty: lobster bisque (+500)
~ R 2 BEOCES N~

Your choice of fish plate

WNRFDL=TN LMK FTZADLTF 2R RFDHHDEENY — R & HABEOW

Pan-fried Senshu eel and braised Senshu water eggplant, light sauce of eel broth and Sake foam

Fe—nifEE Lo x VI VE (+1,500)

{ BRLZAS — F 2=V DIRF =t P—eTa Y R

Lobster and sea bass quenelle, Lyonnaise style (+1,500)

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

( SEFHBO T —R b NEBOYen 2 BlEE oY 4 XLy FY—2

Roasted Tamba chicken from Kyoto with vinaigrette sauce made with Yamaroku soy sauce from Shodoshima

MPR—=7 TUITADRKEEE BBEDDEDT ARG HRLEMEFEDLIV 2

Charcoal-grilled premium Kobe pork, Sanuki asparagus and Japanese mustard -Infused Ju

HRESMER 7 A VRKEEZ L 73T 7570 uy—= BN a70DY—X

e XL DT TR
Sansho pepper and Kiwi sherbet
~ME~ NFF/BE/V3aF
~Early summer dessert~ Banana / Edamame bean / Chocolate
a—e—F IR
Coffee or Tea
STl EONETFRMATEI =X N T 4 — AT Ty Z— BIf&RFaA R T

Your favortite choice of small sweets

FRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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

(+3,100)
k Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) )
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Degustation
FX2AREIF 15,500

INERRT I 2—X

Small appetizer

HACORKANLET Vv T4 97—y ZEXFBEZFXFa2—A

Adantic salmon cooked at 49°C with spiced écumé

~A—=TBERLEI WV~

Your choice of soup

ERLZAS —bPa—V DR S—<LE—T7aL YR

Burnt sweet corn espuma with beef consommé

VL 7UTF ARV xYFT ERZ« FFv— (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BENSES N~

Your choice of fish plate

figL/R>F Y ROy F—=fRiAds BINRO” FZOBERA>NLA” DY —R

Sea bass and pancetta wrapped with zucchini, "Hatsukoi Kyun Lemon" from Kagawa

Fe—nifEE Lo x VI VE (+1,500)

Lobster and sea bass quenelle, Lyonnaise style (+1,500)

~RAAVTFA T aBEREE N~

Your choice of main dish from below

FEDRKBE IVEENAILDY ) R—PBY—X \

Charcoal-grilled lamb with mint and basil Genovese sauce

MRER—=I TVITLADRKEEE HEDDEDT ARG HRLMEFHDIV a

Charcoal-grilled premium Kobe pork, Sanuki asparagus and Japanese mustard -infused Ju

REEBEOou—X v MNEEOYeu /B MEHokT 4 X LY FY—R >

Roasted Tamba chicken from Kyoto with vinaigrette sauce made with Yamaroku soy sauce from Shodoshima

RREBMFRT A VIRKBEE L 72T 770uyy—= BRrJaT7DV—R (+3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100) j

IRE XA DIST R

Sansho pepper and Kiwi sherbet

~ME~ NFF/EE/VaaF

~Eatly summer dessert~ Banana / Edamame bean / Chocolate

a—be—¥ iR
Coffee or Tea

SR LONEFRWATEI =X NVT 4 — AT Ty X — BFERFaA AT

Your favorite choice of small sweets

CREVWEUEIRNIEEG 8RBT LIS HRRZLTEDET,
TOAl. BT LI F—2HHEDOHFE[EBCTHHIZE 0.

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
menu. Should vou be alleraic to anv food inaredients. please ask restaurant manaaer for assistance.

kL-d El ETE %
veat  Fgg  Suckwheal Mik  Peaout  Walnu

FMiE T — B2 - AR ALRERRERY £,

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



Saison

17N 22.000

INERRT I 2—X

Small appetizer

~HIRZBROLSES N~

Your choice of appetizer

FV~FHIZTDHINNRYFa FHBHHFEIFESIBPLLDOY—R

Seared Managatsuo carpaccio with Kyoto Manganji pepper sauce

VRV T TERONRT « R AV NR—2a Uy T TLTD=—RARY T X Likic
Les Cérébrités traditional paté de campagne served with Nicoise salad with egg

RS L7I VBIXR EEOTRS—< HWHREAA—-DLT

Senshu octopus with amino acid extract, tofu espuma - inspired by the rainy season

~A—=T2BRER SN~

Your choice of soup

ERLAf—bPa—VvODTRS—<LE—T7aL IR

Burnt sweet corn espuma with beef consommé

LekdL7YT RARVXYT ERF -« ReF=—N
Les Célébrités specialty: lobster bisque (+500)
~FARERBREROSEI N~
Your choice of fish plate

BHRFOL=TN ERMAFZADLZF 2R REIODHHDERN Y — R & HABEDH,

Pan-fried Senshu eel and braised Senshu water eggplant, light sauce of eel broth and Sake foam

(+500)

Fe—NigE LD XNV YI VR (+1,500)

Lobster and sea bass quenelle, Lyonnaise style (+1,500)

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

HFEDRKEE IVFERINILDTY = ) R—=BY—R

Charcoal-grilled lamb with mint and basil Genovese sauce

BB ou— b NEBOY~us/78lzfiolcy 4 XLy Y —2R

Roasted Tamba chicken from Kyoto with vinaigrette sauce made with Yamaroku soy sauce from Shodoshima

KREBEEBMFRAT A LRKFEEL 72T 750uyy—= BRI aT7ZDY—R (+3]100)

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
~ME~ NFF/EE/aaF

~Early summer dessert~ Banana / Edamame bean / Chocolate

a—b—¥ iR
Coffee or Tea

8 Bl LO/NEF2RATI =X VT 4 —XT Ty B — Bif&eF aA AT

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Menu Chef
L=z vx7 32,000

RBMNELETI/BTXR GROTRT—< WHNZAA—VLT

Senshu octopus with amino acid extract, tofu espuma - inspired by the rainy season

KOFTHIZOHANRyFa FEHHIEFLIBLLOY—R

Seared Managatsuo carpaccio with Kyoto Manganiji pepper sauce

VRV TV TERONRT « R AV NR—2a Uy T TLTD=—RARY T X Likic
Les Cérébrités traditional paté de campagne served with Nicoise salad with egg

LERLASf —Fa—Y DR S—<EE—TaL VR

Abalone and burnt sweet corn espuma with beef consommé

BINRFOLA=TN EBMAFZADZF 2R REFOHHOBENY — R & HABOW,

Pan-fried Senshu eel and braised Senshu water eggplant, light sauce of eel broth and Sake foam

L7 EiF e BlEEO L F 2R BELEBEOTIF AT

Steamed lobster with crustaceans sauce

~AALTTF Y Y YA BRELEE N~

Your choice of main dish from below

Bk AS BEfdYd—afORKEEE TI7I=y Y TR ETERVA DY —R
Charcoal-gtilled Japanese black Wagyu beef (rank A-5) sitloin with red wine sauce

b AS BB T 4 VADRKEEE BV a2T70Y—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with truffle sauce

W EXFTALDT TR
Sansho pepper and Kiwi sherbet

~PRE~ NFF/BE/vaaF

~Early summer dessert~ Banana / Edamame bean / Chocolate

a—br—F IR
Coffee or Tea

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

Your favorite choice of small sweets

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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





