ﬁd“@ E]')“W Bonsoir
riday Dinner .
AUV YI—)L 10,000

INERT Ia2—R

Small appetizer

VekLTZY T BRONRT » Re v —=a EEFREuXRay—R

Les Celebrites traditional pate de campagne with summer vegetables And Romesco sauce

~ R Z BREOSES N~

Your choice of seafood dish

fifl 7ue—T a0 AAMEE EBEOY —X

Sea bass and cheese pie baked in pastty, crustacean sauce

HFREF~—NEELELA—NVHO=Y = —IVE (+1,500)

Canadian lobster and mussels In Mariniere style (+1,500)

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

( TR FBORKEEE He— ) 27 L BEDTFRAEY —RT \

Charcoal-grilled Hokkaido duck with summer truffle and mushroom essence sauce

MWRER—TFLITADRKBEE FF7oTValhTRAEZ—FDY—2R

Charcoal-grilled Kobe premium pork with orange and whole grain mustard sauce

VEVERD FEFBHMBLEBRXO7 Vv E

Lemon-flavored Kyoto Tanba chicken and summer vegetable fricassee

KREBMFHRT A VRKIEE LT 2T 750uyv—= BEYaTDY—R +3100)
k Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

*kk

~E~ RNFF/EE/VaaF

~Summer dessert~ Banana / Edamame bean / Chocolate

a—b—¥ iR
Coffee or Tea

8 DL EONEFZHIATeI =X VT4 =X T Ty B — BHERF aART

Your favorite choice of small sweets
[ FEEE

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.



\

Degustation
TFTX2AZTVF 15,500

INERRT I 2—X

Small appetizer

N—=T@Dar74+ HROT4 XTVLY P —REFTALADTFR

Herb-infused sweet fish confit, cacumber vinaigrette sauce and kiwi sorbet

~A—=TBERLEI WV~

Your choice of soup
BDOBHYT 4 VI —=RR=TLF = MFEDIAL I AT 2L
Chilled peach vichyssoise soup with lobster consommé jelly

AL = b A=V DRE—-V 2 RA—-F L& FUERIY

Sweet corn potage with grilled corn
L-®L7UT ARXUxUYT ERJ - F-Fw—i (+500)
Les Célébrités specialty: lobster bisque  (+500)

~ R Z BREOSES N~

Your choice of fish plate

il 7oe—T oS AABEE BHESEDY —R

Sea bass and cheese pie baked in pastry, crustacean sauce

HFREST—NiEEELA—NVHDO<Y T —LE (+1,500)

Canadian lobster and mussels, Mariniere style (+1,500)

~AAL VT4 T a BB EE N~

Your choice of main dish from below

GEEFBORKEE Y<v— ) a7 eBEOTXREY—RT \

Charcoal-grilled Hokkaido duck with summer truffle and mushroom essence sauce

HER—I FVLITLADRREE FF50Valhi~vRZ—REDY—2R

Charcoal-grilled Kobe premium pork with orange and whole grain mustard sauce

VEVED FHEABMBLEBRXOZ7 Vvt >

Lemon-flavored Kyoto Tanba chicken and summer vegetable fricassee

BREEMFRNT A VIRKBEEL 74T 750uyy—= BR) 27DV —R (+3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100)

NRAF I TINDTFGRAEEED=YV T —Da

Pineapple sorbet and batley tea marriage

~H~ NFF/EE/vaaF

~Summer dessert~ Banana / Edamame bean / Chocolate

a—b—¥ iR
Coffee or Tea

8ﬁﬁut®m¥%éﬁz_\—¥w74—f77w%—%ﬂ%&%a%X?

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

FoRMliE I — B2 - MBI ALRERR ERY £7

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



Saispn
'Y 22.000

INEBRT I a—X
Small appetizer
~ARZ BEPLS LS N~
Your choice of appetizer
RV FHIZIOHINNRYFa FBABFEIBLLDOY—R
Seared Managatsuo carpaccio with Kyoto Manganji pepper sauce
VekL7YT BHONRT  RehvR—=a EBEELoARay-—2

Les Celebrites traditional pate de campagne with summer vegetables And Romesco sauce

RS E7I VBIXR EEOTRS—< HWHREAA—-TLT

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

~A—=TERBEVOEZ N~
Your choice of soup

OB 42 VT —AR—F e F—NGEEDAL I AT 2L

Chilled peach vichyssoise soup with lobster consommé jelly

AL =P A—=VDRE—T 2 RA—-FLBEE FUERIY
Sweet corn potage with grilled corn
LeBLT7YT RARVUxUT ERZ .+ ReF=—N (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rl 2 BEUOS LS N~
Your choice of fish plate
FBHRFOL=T NV LRINKT RADTF 2R RFOHUHOBENY — X & HAHEOR

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

fi§l7u~v—TanfBAHBEE HEEDY —X

Sea bass and cheese pie baked in pastry, crustacean sauce

HFREFT—NLEEELE A—NVHOTY =T — VR (+1,500)

Canadian lobster and mussels, Mariniere style (+1,500)

~AA VT4 YT aRBEPEI N~
Your choice of main dish from below

JeHREEFRORKEE V~—FY a7 EOTXR2Y—AT

Charcoal-grilled Hokkaido duck with summer truffle and mushroom essence sauce

FREBEBMART ( VRKBEE L 747 /70uyd—= BEYaT7DY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

RAFITNVDITFRAEERD<IT -T2
Pineapple sorbet and batley tea martiage
~H~ NFF/EE/VaaF
~Summer dessert~ Banana / Edamame bean / Chocolate
a—b—F iR
Coffee or Tea

8RB LO/NEF2RHATI =X VT 4 —XT Ty B — B ERFaA AT

Your favorite choice of small sweets

FoRMliE I — B2 - B2 ALRERR ERY £7

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



Menu Chef
hLh=—a vxz7 32,000

N—T#Dary74 SHRDOTA4XTLY NI —REFTIADTFTX

Herb-infused sweet fish confit, cucumber vinaigrette sauce and kiwi sorbet

Xx ETHICGEDEA XV TEXXY ET EHBRDL—X

Italian caviar and vegetable mousse

VetBLZYVTEHRDNAT « Re Hov—=a EBFFLoARay—2R

Les Celebrites traditional pate de campagne with summer vegetables and Romesco sauce

iy 57— ERLNAE—Y—RLBEXbyEDaY

Sautéed abalone with butter sauce and grilled corn

il 7ue—YanfgABEE BEREOY—X

Sea bass and cheese pie baked in pastry, crustacean sauce

A kfFEL A—NVHDOTY =T — )L A

Lobster and mussels, Mariniere style

~AA VT Ay T aeBERLESI N~

Your choice of main dish from below

B A5 BEAEY —uf LV ORKEEE
Charcoal-grilled Japanese black Wagyu beef (rank A-5) sitloin

B b AS BBRIGET7 4 VRADRKSEE BV a2T70Y—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with truffle sauce

NRAF I TINDTFGRAEEED=YV T —Da

Pineapple sorbet and batley tea martiage

~HE~ NFF/EE/VaaF

~Summer dessert~ Banana / Edamame bean / Chocolate

a—br—F IR
Coffee or Tea

8 DL EONEFZHIATeI =X VT4 =X T Ty B — BHERFaART

Your favorite choice of small sweets

FoRMliE I — B2 - B2 ALRERR ERY £7

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



Bastille Day

/\[}ﬁk

INERT Ia2—X

Small appetizer

XY ETHICHEDE. BEODL—RLFXET

Vegetable mousse with caviar served in caviar can

VU7V TERD/RT « K H—=a
Les Cérébrités traditional paté de campagne served with Nicoise salad with egg

~A—=TBER LI~

Your choice of soup

BOBET 4 VT —AR—T e F~w—NMEDI LI AT a2l

Peach vichyssoise soup with lobster consommé jelly

LeBLTYF RRYXYF ERZ - Kedo—i
Les Célébrités specialty: lobster bisque

D7V vt TA¥=a VA

Abalone Fricassee, Burgundy style

AMfEEDO—A s TAY =XV =2

Roasted lobster with American sauce

~AAL VT4 YT aBROLKEI N~

Your choice of main dish from below

JLREEFRORKEEE Y2— ) 27 BEDZFRAEY—RT

Charcoal-grilled duck from Hokkaido with summer truffle and mushroom sauce

BLEAS BEBME 74 VRORKBEE L 74T 7F7Duyd—= BrJ)aT7DY—R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tendetloin with foie gras and truffle sauce

~HE~ RNFF/EE/aaF

~ Summer ~ Banana / Edamame bean / Chocolate

a—b—F 23Rk
Coffee or Tea

SEEIL LO/NEFZRATI =X NT A =X T Ty B— BFERFaAXT

Your favorite choice of small sweets

FRREE Y —E RN - MRBZ ALRERR ERY £

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