i HIRLE Salut
Friday Lunch
' ) 6,000

INERT Ia2—R

Small appetizer

BRED/RT » R« v /8—=a TAGATAME BE X Ad bKO/NE REREDOINEL

Les Celebrites traditional paté de campagne with autumn vegetables from Tagatame farm

~A—=TEBEREI WV~

Your choice of soup

NE—=F 9 VBERDOBRRA—T /| RBD< Y X/ T KA R/EREZFZF

Chilled butternut squash soup with marinated squid, avocado and pistachio

A—=7« R RUYVLHBODAZME-TET7F Y HMHOTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVekL7UTF ARV % UYFT ERJ -« FFw—n (+500)
Les Célébrités specialty: lobster bisque (+500)

~RAAVTFA T aBEREE N~

Your choice of an main dish from below

Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce

RO HYFORKEE ERLERORXEOE2—L LY 4 XLy V=X \

AT EEZFT—NBELEEDONRA AHBEE VXV EZa VEBOTFRY —R (+1,500)
Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

FEDANRSL R —R | KBEDIaY FFaf Z2HRAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

LHER ) —FRT A MARORKBEL EDFEFONE—aL T4 EHF—FY—X

Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade

K FBREEMFRAT 4 VIRKFEEL 72T /570Duyv—= %FU:7@V—x&mm)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

*kk
ZZVBEDL—RT Ty RZLEBRD~Y T —Ta

Marriage Nigori Sake mousse glacé and Kyoho grapes

a—br—F IR
Coffee or Tea

3SEI=x T4 —X

Small sweets 3 kinds

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

£ on= A 9 e 4 BEE  (2a We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Shrimp ~ Crab Wheat Fgg Buckwheal Milk Peanut  Walnut . . . .
menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

&

FRREE Y —E RN - MRBLZ ALRERR ERY £7

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



Esperance
ITART VR 7,500

INERT Ia2—R

Small appetizer

BRED/RT » R« v /8—=a TAGATAME BE X Ad bKO/NE REREDOINEL

Les Celebrites traditional paté de campagne with autumn vegetables from Tagatame farm

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

( RO HVFORKEE ERLERORXEOE2—L T T Ly hY—2 \

Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce

AFHEZFT—NELEDONS ABHBEE VXV EZa VEBOTFRAY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

HFEDANRA Ra =R b KEXDITY bFaf2HAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

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

RIYVBEDOL—RT Ty LERDTY T —TVa
Marriage Nigori Sake mousse glacé and Kyoho grapes

a—b—¥ iR
Coffee or Tea

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

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.

7 PER [ s E 5
Shimp  Crac  Wheal  Fgg Buckwheal Mik  Peanut

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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



Inspiration
TVAETIUF v 10,000

INERT Ia2—R

Small appetizer

~ R BEOLLES N~

Your choice of an appetizer from below

o7yt BREEH KEPLOAVREL—Y a3V

Instant smoked and pressed horse mackerel inspired with the autumn breeze

BRRED/RT « K« HvX—=2a TAGATAME BRE & A bRD/NE REFEDILRELS

Les Celebrites traditional paté de campagne with autumn vegetables from Tagatame farm

~A—=TBERESI WV~

Your choice of soup

NRE—=FyVEMDBRR—T /| BBD~Y) X/ TRA R/ ERZFF

Chilled butternut squash soup with marinated squid, avocado and pistachio

A—=T+ R ROV E@EOREE-TT7 7 HHHOTFa2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVebBL7YT RARVU¥YT ERZ -« FF<w—L (+500)
Les Célébrités specialty: lobster bisque (+500)

~AA VT4V aRBREREI N~

Your choice of main dish from below

RO TIZORKEE ERLERaRXFOE2—-L 2T R Ly Y —R -\

Charcoal-grilled bonito served with charred leck purée and vinaigrette sauce

AFHEZFT—NELEDO A BHBEE DXV EZa VEBOTFRAY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

FEDANRL ZAu—RX | KBEDIay bHaf Z2HAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

bR ) — KU1 MABORKEEL EOFEDNRE—ay 74 EHF—KRY—X

Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade

KREBMENT A VRREE LT 2T 770uyy—= BEYaT70Y—R (+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100) J

HEOINANRLT « 753 VADIXAf 2

Ginger sorbet and “La France” nouille

CCYVBDL—RT 7y R LERDOTYT—Va
Marriage Nigori Sake mousse glacé and Kyoho grapes

a—br—F IR
Coffee or Tea

SFELL FO/NETFZRIZ I =% NT A —XTF 9 X — BHERFaA R T

Your favorite choice of small sweets

FRREE Y —E RN - WRBLZ ALREFRR ERY £7

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



N\ )

Supreme
a7 U A 13,000

INERTIa—X
Small appetizer

~HiRERBRENRL EE N~

Your choice of an appetizer from below

HME L FL—TFIN—YDENEN N—R=y POLRAT—= J

Sweet shrimp and grapefruit tartare with parsnip espuma

Bo7ryt BREEN KELPOLOAVRAEL—Yav

Instant smoked and pressed horse mackerel inspired with the autumn breeze

XX ETEICHEDEAZVTEXF Y ET LHERXDOL—R

Caviar from Italy and vegetable mousse

~A—=T2BERL SN~

Your choice of soup

NE—=Fy VEMDBERA—T /| RIBD<Y) X/ TR R/ ERZFF

Chilled butternut squash soup with marinated squid, avocado and pistachio

RA=7+ B ROV EE@ORZE-TZT7 7 HHHOTX2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LekBL7YT RARV¥%YT ERJ -« FF=w—1 (+500)
Les Célébrités specialty: lobster bisque  (+500)

~ Rl BENSES N~

Your choice of fish plate

KNREKFADINT 4 —2LEf BBEINE—Y—R :]

Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

RO TIZORKEE BHRLERaRFOE2—-L 2T R Ly Y —R

Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce

HFBEZTT—NGELEDORA BHBEE U x VEa VEBOIFRAY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

~AAL VT4 T aeBROLEE N~

Your choice of main dish from below

FEDANRSL ZAu—R | KBEDIaY FFaf Z2HRAT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

JLHER ) —HRT A MARDRKEEE SDEFEONE =T 4 EHF—FY—R

Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade

BREEMFRT A VRKEEL 74T 7570uyi—= BIY 270V —X(+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) J

HEEOINRET « TFVADIX[f 2
Ginger sorbet and “La France” nouille
CYVBEDL—RTFy R LEK(RDODITIT—Va
Marriage Nigori Sake mousse glacé and Kyoho grapes
a—e—F IR
Coffee or Tea
SR LONEFERA I =X NT A — AT Ty B— BIFERFaART

Your favorite choice of small sweets

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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



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

INERT Ia2—R

Small appetizer

Bo7ryt BREEH KELPLOAVRAEL—Yav

Instant smoked and pressed horse mackerel inspired with the autumn breeze

BRDNRT « K« v /8—=2 TAGATAME BEE A 5KO/NERBROIVES

Les Celebrites traditional paté de campagne with autumn vegetables from Tagatame farm

~ Rz BENS LS~

Your choice of seafood dish

ROAIZOmRKEE ERLEROXXOE2—LETA X T LY PV =R

Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce

AFHEZFT—NELEDONA ABHBEE VXV EZa VEBOTFRAY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

~AAVFA YT a B BROLES 0~

Your choice of an main dish from below

( HEDARL ZT—R b HELEOITY b2 BHEXT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

db¥EER ) — KT A MPBORKEEE EOFEDNRA—aL 74 EHF—RY—X

Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade

FREBHFAT A VIRKBEE L 72T 770uyd—= BFY 70DV —RXH#3100)
Charcoal-grilled Japanese black Wagyu beef(rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

*kk

RIYVBEDOL—RT Ty LERDTY T —Va
Marriage Nigori Sake mousse glacé and Kyoho grapes

a—b—¥ iR
Coffee or Tea

SR LO/NETFZRATEI =% N T 4 — X T Ty B— BifERFaf AT
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.

7 PER [ s E 5
Shimp  Crac  Wheal  Fgg Buckwheal Mik  Peanut

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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



Degustation
FX2AREIF 15,500

INERRT I 2—X

Small appetizer

Bo7Lyt BREEH KEIPLOAVREL—Y a3V

Instant smoked and pressed horse mackerel inspired with the autumn breeze

~A—=TBERLEI WV~

Your choice of soup

NE—=Fy YBERDOBRRA—T /| RBD< Y X/ T KA R/EREFZ

Chilled butternut squash soup with marinated squid, avocado and pistachio

A=7+ R RUVVLH@DODRAZME-T27FY HMHDTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LekLT7YT ARVXYT ERF - F-F<w—n (+500)
Les Célébrités specialty: lobster bisque  (+500)

~ R Z BREOSES N~

Your choice of fish plate

RYHTIZDRKEE ERLIERaRFOE2—-L LT R Ly bV —R

Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce

HFBEZTT—NGELEDORA BAHBEE U x VEa VEBOIFRAY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

~AAL VT4 T aREPKESI N~

Your choice of main dish from below

( HEDANRAL Zu =R+ KEXDIay bFafZ2HRAT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

db¥EER ) — KT A MPBORKBEE EOFEDARA—aL 74 EHF—RY—X

< Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade >
FREBMFAT 4 VIRKBEE L 72T 750uy—= BErYVar7DY—R (+3,100)
K Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) )

HEEOINRET « TFGVRADXA 2
Ginger sorbet and “La France” nouille
CZYVBEDLA—RT TR LEM(D=YT—Va

Marriage Nigori Sake mousse glacé and Kyoho grapes

a—b—¥ iR
Coffee or Tea

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

Your favorite choice of small sweets

CRHEVZUEITHIEE 8 MBEDT LIS >R RELTEDETY,

i N3 ‘ LA(F)  zob. enrLls—asrbonEsaucsmgrn,
Booas o i e REE  (on We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Shrimp  Crab  Wheat  Fgg Suckwhesl Mik  Peawt Walnct 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.



£ N\ T N e

Saispn
'Y 22.000

INERT Ia2—R

Small appetizer

~AIRERBRENSEEI N~

Your choice of appetizer

HfRE L —TIN—=YDEALEN NR—R=y TDITRTS—=

Sweet shrimp and grapefruit tartare with parsnip espuma

BRRDIRT « R e By 78—=a TAGATAME ERE A D KD/ E REFRE OIS

Les Celebrites traditional paté de campagne with autumn vegetables from Tagatame farm

XX ETHITHOEAZVTEXF Y ET LHREDL—R

Caviar from Italy and vegetable mousse

~A—=TEBEREI WV~

Your choice of soup

NE—=Fy YBERDOBRRA—T /| RBD< Y X/ T KA R/EREFZ

Chilled butternut squash soup with marinated squid, avocado and pistachio

A=7 R RUVVLHEDODHAZME-T27FY HMHDTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam
Le®BLT7YT AT X YT ERXT « ReF=—N (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BEPS LS~

Your choice of fish plate
ANBLEKTADINT 4 =2 EFF BBELNZ—Y—X
Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce
ROV AV ZORKSE KB LR RFOE2—L LY A X T LY FY—R
Charcoal-grilled bonito served with charred leek purée and vinaigrette sauce
AFEEFT—NBELEEDONRA AHBEE VXV EZa VEBOITFRY —R (+1,500)

Canadian lobster and mushroom in puff pastry with chicken and champignon sauce (+1,500)

~AAL T4 T aBBOLKEE N~

Your choice of main dish from below

HFEDANRSL Zu—R | KBED2ay FFaf 2HA2T

Spice-roasted lamb with cocotte-cooked autumn vegetables

ILHHER ) —FT A MFBORKBEL EOEFONE—av T4 EHF—FY—X
Charcoal-grilled Hokkaido snow white duckling with sweet potato butter confit and sauce bigarade

REREBEMFRT A LRKFEE LT+ T 750uyv—= BbYaTgoy—R
Charcoal-grilled Japanese black Wagyu beef(rank A-4) tenderloin with foie gras and truffle sauce

HEBDOINRET « TFVADIXAf 2
Ginger sorbet and “La France” nouille
COVHEDL—RTFZy R LERDOTY T~V
Marriage Nigori Sake mousse glacé and Kyoho grapes

a—br—F IR
Coffee or Tea

8 PRIl EONREFZRA I =% VT 4 =X T Ty & — %ﬂ%&?a4Xf

Your favorite choice of small sweets

)

Tt

FRREE Y —E RN - MRBLZ ALREFRR ERY £7

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



Menu Chef
hLh=—a vxz7 32,000

Fx ETHICEEDIA XY TEX ¥ ET LHERDL—R

Italian caviar and vegetable mousse

HHL TL—FIN—VDENEN NR—R=Y TDILRTS—=

Sweet shrimp and grapeftuit tartare with parsnip espuma

RA=7+ R ROV LE@ORZE-TZT7 7 HHHOTX2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

DY 7— HEHELEROXFXFOE2—LLEYARTLY FY—R

Roasted abalone with charred leek purée and vinaigrette sauce

KANREKFTADINT 4 —2LEFF BBLNRE—Y—R
Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

TEBEDRKEE 7X)T—=)—2

Charcoal-grilled lobster with American sauce

~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

Bk AS BBRIGET7 4 VRADRKEEE BV aT70Y—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with truffle sauce

CCYVBDL—RT 7y R LERDOTYT—Va
Marriage Nigori Sake mousse glacé and Kyoho grapes

a—br—F IR
Coffee or Tea

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

Your favorite choice of small sweets

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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