Sl IRYE Salut
Friday Lunch
' ) 6,000

INERT Ia2—RX

Small appetizer

I RTFAERERLENRT « Re B R—=aDTLyE RIS DLVTAL I3y

Paté de campagne with semi-dried figs, red wine reduction

~A=T BRI LI N~

Your choice of soup

#Ha—F L T IV R=T DR, AREEX
Sanuki Cochin bouillon soup enclosed in puff pastry

Le®LTYVT ARV ¥YT ERZ -« F-Fv—n (+500)
Les Célébrités specialty: lobster bisque (+500)

~AAL VT4 T aRBEPKESI N~

Your choice of an main dish from below

( FY—TH—ELORIIEE L I SDRAF Tz HFH FREa—L e T v TSy —2 \

Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

HFAERT—NVIEEDRKIELEVRVE V¥V Eoalede—VEEDTFR  (+1500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence (+1,500)

FHEBEDOT7 4 VR YazmyVzVE FEOANEANY—REXY—DAVTLEY

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

JLHEHEPEMR R 0 — RDRKBELRDNIFD B —R F KYA Y —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

RREBMFRT A VIRKBEE L 73T 770uyy—= BLY 270DV —R(+3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

kkk

MBEDEV TSy T e~ Tr7PIv

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

3SEI=x T4 —X

Small sweets 3 kinds _

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.

FRR Y — RN - WEBZALRERRERY £,

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



Esperance
ITART VR 7,500

INERT Ia2—RX

Small appetizer

I RTFAERERLENRT « Re B R—=adD7LyE KIS DLVTAL I3y

Paté de campagne with semi-dried figs, red wine reduction

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

(’ FYV—TH—ELDORKBEEL IFDAS LT YK FERFC1—LET 7L TS5V Y—R '\

Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

HFHEFT-VBEORIEEBIHOE T x L Bma v e Ae—MEEDIER  (+50)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence (+1,500)

HEBRDZ7 4 VA YazmyYVz i FEOEINVEINVY—RERY—DaAVT4EY

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

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

MBEOEV TSy T o777V

Mont blanc with Japanese chestnut, "A Ma Facon"

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.

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

FRR Y — RN - WEBZALRERRERY £,

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

FNREZF Y —=TN=FDOTa23IE¥ K2BEVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

I RSAEIRLE T+ Re By —=aD 7Ly KIALAVDLTFA 2T ay

Paté de campagne with semi-dried figs, red wine reduction

~A—=TBERESI WV~

Your choice of soup

ko —F> 7L IV R=T D, AHEEE
Sanuki Cochin bouillon soup enclosed in puff pastry

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

~RAAVTFA T aBEREE N~

Your choice of main dish from below

FYV =TV —FELVDRKIBEAIFDAGFT VY SH HERHE2—L TP TS5 Y—R -\

Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

HFXEAT—VEBEDRKBELEVRVE VX Eoa v eAv—VEDIX R (+1500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence  (+1,500)

BEBRD 74 VA Samy VB BEOEIALAINLY—RERY—DaAVF4EY

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

et RE T —RORKEERD)IDa—R b KIS VY —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

HREEMNFR7 A VIRKEEE L 72T 770uyy—= BEJaT7DY—RX #3100
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100) J

HINBREEZOBAX 2V INLADBNWI RS —< T

Light espuma made with Kagawa's Kyun lemons

MBEOEVTTFY T e~ 77V

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

8RRl EONEFZHIATEI =% VT4 =X T Ty B — BHERF aART

Your favorite choice of small sweets

FRR Y — RN - WEBZALRERRERY £,

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



—

Y =T —EVORKPLA I FDAF V2 Y X FHFEa—L Y7V T TV —R
Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

£ N T ) T

BEBEDT7 4 VR YamvVzlVE FEOANVAINY—ZAERY—DAVTALEY \

Charcoal-grilled A5-grade olive beef tenderloin with autumn truffles and foie gras with beef essence sauce (+4,800)

Supreme
a7 U A 13,000

INERTIa—X
Small appetizer

~HIRZBRVLSES N~

Your choice of an appetizer from below

BB )RR A A DWBH VR F—F T
Lightly smoked Kagawa cuttlefish cold carbonara style

HNREF Y —TINTFDLa2IE KE2BYVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

—

ARV TEXFXYETLHAXDLA—Z BEREBROFYV—TFA LT

Fresh rice mousse with Italian caviar, served with Takao farm olive oil

~A—=TBERLEI WV~

Your choice of soup

#Ba—F L T IV R=T DR, AREEX
Sanuki Cochin bouillon soup enclosed in puff pastry

LVekBLT7YT RARVU¥YUT ERZ -« KF=—b (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BENS LS~

Your choice of fish plate

BIR ATHAIA»DL RRFHORARD T2/L1LY—X

Kombu-cured wild flounder from Marusen fresh fish in Kagawa, paired with Dugleré

HFEEA—MBEORKFELEYVEVE VX Eoa v bFw—VEDIXR  (+1500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence  (+1,500)

=

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

REEo—RORKEERLEDINIFDOOE—R | KTV —RT

Charcoal-grilled Yezo deer loin with roasted Kishu persimmon, red wine sauce

ANFVIBEFTV—-TE 74 VRORKEE KE) 27, 72T 75 HFIFRADY—R (+4,800)

J

HNRERZROBXF 2 VY NDBADBNI RS —<EIET
Light espuma made with Kagawa's Kyun lemons
MROEVYTZY TexT7IV
Mont blanc with Japanese chestnut, "A Ma Facon"
I—b—FIIREK
Coffee ot Tea
8Ll EONEFRRATEI =2 VT4 =KX T Ty B — BERF aA R T

Your favotite choice of small sweets

FRR Y — RN - WEBZALRERRERY £,

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



ﬁd“@ E]')"?‘*”E Bonsoir
riday Dinner .
AUV YI—)L 10,000

INERT Ia2—RX

Small appetizer

BNREZF Y —=TIN<eFDY2IE K2BYVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

B3I RSAERRET « R e hu—=adD 7L ok FIALVDLF4 2T ay

Paté de campagne with semi-dried figs, red wine reduction

~ Rz BENSES N~

Your choice of seafood dish

FV—=TH—EVORKBELA I TDRATFT VYT X FHEa—-L LYy TV V=R

Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

B AERT—NVEEEDRKIELEVRVE V¥V Eoalede—VEEDTFR  (+1500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence (+1,500)

~ AL VT A YT A BROL B~

Your choice of an main dish from below

HBEBRDZ7 4 VA YamyYV VR BEOEIAVEINVY—REXRY—DaAVTA4EY ‘\

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

JL¥EHEPEMR R 0 — RDRKBELRDNIFiD B —R F KYA VY —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

RREBMFRT A VIRKBEE L 73T 770uyy—= BLMY 270DV —R(+3100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

kkk

MBEOEV TSy T o777V

Mont blanc with Japanese chestnut, "A Ma Facon"

a—b—¥ 72
Coffee or Tea
SR LO/NETFZRAEI =% N T 4 — X T Ty B— BifERFaAf AT
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.

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

FRR Y — RN - WEBZALRERRERY £,

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



Degustation
TFTX2AZTVF 15,500

INERRT I 2—X

Small appetizer

FHNREZF Y —=TN=FDOTa3IE¥ KE2BEVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

~A—=TBERLEI WV~

Your choice of soup

#ii I —F v 74 AV R—T DA BIHEE
Sanuki Cochin bouillon soup enclosed in puff pastry
(+500)

LeBLZYF ZRRV¥VUF ERXZ -« R Fe—ib
Les Célébrités specialty: lobster bisque  (+500)

~ R Z BREOSES N~

Your choice of fish plate

FYV—=TY—EVDRKFEEA I FDAF T zYFH FRE2—L LT 7V TFVY—R
Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

HFEEFI—VBEORKBELEVRVE Yy Eoa v edw—VlEEDTX R (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence  (+1,500)

~AAL VT4 T aRBEPKEI N~

Your choice of main dish from below

( BEEREDZ7 4 VH Yazmy Yz BEOEZNEINVI—RERXY)—DAVTLEY \

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

Je¥EEERRE 0 — 2D R KBEERD)IFDOT—R . RKIA VY —=RAT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce >

KREBMFRT A VRKIEE LT 4T /70uyd—= BbVaT7DY—2 (+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

\

HNREZIDBX 2V YNDBADBNWI RS —< T

Light espuma made with Kagawa's Kyun lemons

MBEDEY STy T e T7IV

Mont blanc with Japanese chestnut, "A Ma Facon"

a—be—¥ iR
Coffee or Tea

SEﬁutwmﬁ%éﬁz_\—¥w74—f77w%—%ﬂ%&%a%X?

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.

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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



Saispn
'Y 22.000

INERT Ia—RX

Small appetizer

~AIRERBRENSEEI N~

Your choice of appetizer

BB )RR A A OB VR F—F T
Lightly smoked Kagawa cuttlefish cold carbonara style

HNREFY —=TINFOTaIE¥ KEBVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

ARV TEXXET EHRODLA—RX HREROFYV—-TFANT

Fresh rice mousse with Italian caviar, served with Takao farm olive oil

~A—=TEBEREI WV~

Your choice of soup

B —F v T4 BV R=T DA WHHEE
Sanuki Cochin bouillon soup enclosed in puff pastry

VekBLT7YT ARV ¥ YT ERXT « R F=—N (+500)
Les Célébrités specialty: lobster bisque (+500)

~HARAEBREROSESI N~
Your choice of fish plate

BIR ATHAIA»DL RRFHORARD T2/L1LY—X

Kombu-cured wild flounder from Marusen fresh fish in Kagawa, paired with Dugleré

Y =T —EVORKPLA I FDAF oV Y X FHEa—L Y7V TFTVY—R
Charcoal-grilled olive salmon and salmon roe mélange salad with Shungiku purée and white wine sauce

HFXEAT—MEBEDRKBELEVRVE VX Eoa v eAv—VEDIX R (+1500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom and lobster essence (+1,500)

~AAL VT4 T aBRBOLEE N~

Your choice of main dish from below

AR T — 2 DR K ERDNFHOT—R b HTA VY —ZT 3\

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

BEBD 74 VA Samy VB BEOEIAANLY—RERY—DaAVFA4EY

Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

ATV IBETY =787 4 VRORKE KbV a7, 72775 HFxFRADY—R

Charcoal-grilled A5-grade olive beef tenderloin with autumn truffles and foie gras with beef essence sauce )

HINRERZROBEF 2 VY NDBADBNWI RS =T
Light espuma made with Kagawa's Kyun lemons
MRDEYTFY T < T7IV
Mont blanc with Japanese chestnut, "A Ma Facon"
I—b—F iR
Coffee or Tea

8 Rl EONEFZHATEI =% VT 4 —XT Ty & — %ﬂ%&?a%%f

Your favorite choice of small sweets

FRR Y — RN - WEBZALRERRERY £,

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



Menu Chef
L=z vx7 32,000

ARV TEXFYETLHADLA—Z BEREBROFYV—-TFANLT

Fresh rice mousse with Italian caviar, served with Takao farm olive oil

BRI A A DB VR F —FHILT
Lightly smoked cuttlefish cold carbonara style

HNREFY —=TINFOTaIE¥ KEBVEDHT
Olive Hamachi from Kagawa lightly poached "Chaussée-Style," garnished with autumn flavors

LA I TDAF LTz FH FHE2—-LLEY P TTUY—R

Abalone and salmon roe mélange salad with Shungiku purée and white wine sauce

BIR ATHAIA»DL RRFHORARD T2/L1LY—X

Kombu-cured wild flounder from Marusen fresh fish in Kagawa, paired with Dugleré

A EEDRKFE TAVIF—XY—2R

Charcoal-grilled lobster with American sauce

~AALTTF Y Y YA BRELEE N~

Your choice of main dish from below

Je¥EEERRE 0 — 2D R KBEERD)IFDOT—R F RKIA VY —=RAT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

ASTVIBEFYV—TH 74 VRADRKEE KRV 27874777 HIXADY—R

Charcoal-grilled A5-grade olive beef tenderloin with autumn truffles and foie gras with beef essence sauce

MEOEV TSy T o777V

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

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

Your favorite choice of small sweets

FRR Y — RN - WEBZALRERRERY £,

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