S HIRE Salut

Friday Lunch

E i £ JEE
neal  Fgg  Suckwhesl Mk Peanul  walnut

YU 6,000

INEBRT Ia—X
Small appetizer

HMOEAPABDHTFZ VT4 —X FEDVAZTOT 72 FELA—=ZNL Y —2R

Chicken galantine with accent red apple pure and mustard sauce

~ A= T EBRELES D~

Your choice of soup

HEERHBHORA—Y 2 o=z itz
Cabbage and shellfish broth potage, served with clam beignet

LekLT7YUF ZART¥UFT ERFZ -« ReF=w—) (+500)
Les Célébrités specialty: lobster bisque (+500)

~AAVFA Y YA B BRI LS~

Your choice of an main dish from below

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

RUF 2y RFHFTRNMIEOET L JERLAK—Y —2 \

HFEFEAT—NVEDIRKIE TAVT—X V) —RERVF—=HEDOE2L  (+1,500)

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

BN 7 4 LR Yamy Yz Vil HFEOZAVLEZNVY) —REXRY—DaAvT4EY

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

WEET —ZADRKEEEMEBEROYS VY FLoooarTaE®r etz

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

FHEEEBM R T A LIRKBEE L 74T 7 70uyd—= BRIV aT70Y—Z(+3100)

Charcoal-grilled Japanese black Wagyu beef rank A-4 tenderloin with foie gras and truffle sauce (+3,100) j

kkk

B 7a<v—aziofe, WEF—XT—% ALVFDOTARIY—AEHkic

Decadent cheesecake made with several cheeses, served with meringue ice cream

I—b—F TR
Coffee or Tea

SHEI=x VT4 —X
Small sweets 3 kinds

Ll * EE C3a = H KDYH D GLVSID\ WHP Rl DNHUJHQ VKULPS FUDE ZKHDW EXFNZKHDW HJJ PN SHDQXW ZDIQXW LQ RXU
PHQX 6KRXIG \RX EH DHUJLF WR DQ\ IRRG LQJIUHGLHQWV SIHDVH DVN UHVWDXUDQW PDQDJHU IRU DVWLVIDQFH

FoRBER Y — BB - MBI S TRBERR LR £,

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



Esperance
TARS Y R 7,500

INERTIa—X
Small appetizer

HMOEAPABDHTFZ VT4 —X FEVDAZOT 7L FELA—EZNLEFY—R

Chicken galantine with accent red apple pure and mustard sauce

~AA VT Ay aeBERLES N~

Your choice of an main dish from below

(’ RUF 2 BTFHTENEHEORT L FERLAZ—Y—R \

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

AT BT —MBEORKEE TA) r—XY)—RERVF—=HEDE2L (+1,500)

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

HERDO7 4 VW YamyY oVl FEOIVZVY =AY —DIAVTAEY
Schnitzel-style Sanuki pork fillet with herb tartare sauce and berry condiment

FHEEEBMAFRN 7 4 LIRKBEZ L 74T 770y —= BRIV aT7DY—Z (#3100
Charcoal-grilled Japanese black Wagyu beef rank A-4 tenderloin with foie gras and truffle sauce (+3,100)
Kk

BEEO7u~—2amfliolr, WEF—XF—F ALVFDOTARZY—LEHZ

Decadent cheesecake made with several cheeses, served with meringue ice cream

a—b—F TR
Coffee or Tea

SHEMALL LO/NEF AR TEI =X VT 4 — AT T v B — BIf&E&RFaA AT

Your favorite choice of small sweets

8

JE 2o UE M g K dEE daa We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
it Crao W =] h Pear Wl . . . .
e fesl  Tee Sucamest Mk pes dend menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRRER Y — BB - MBI STRBER R LR £,

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



Inspiration
TUVAETI X 10,000

INERT Ia—X
Small appetizer

~HRZ BEOLLES N~

Your choice of an appetizer from below

HNREFY) = TN FDOENEN KEWOREET & HF5
Kagawa olive hamachi tartare with soft-boiled red yolk egg and gatland chrysanthemum

WOEBRPAEDH 72T 4 =X FLEVATDT 7y A=KV EY =R
Galantine of “Kinokuni Mikan” chicken with Kogyoku apple and moutarde sauce

~A—=THBEREI N~

Your choice of soup

HXEHHHORZ =TV a o~z Iz
Cabbage and shellfish broth potage, served with clam beignet

Le®LT7UT ARV UT ERT -« FFw—N (+500)
Les Célébrités specialty: lobster bisque  (+500)

~AA T4y aBERSEI N~

Your choice of main dish from below

N F 2y BTHTENEHIROFRTI L ERLANE—Y—R

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

HFEHEA—NIEEDRKYE TAVr—X Y —RLRVF—=HOE2L  (+1500)

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

BIEHEDZ7 4 LR Yamy Yz il HHEOEAVEALY —ZRERY—DaAvT4EY

Sanuki pork tenderloin, Schnitzel-style, with herb tartar sauce and berry condiment

WEET —ZADRKEEEEBEROYS VY FLoooarsTaE®r etz

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

FHREEMFERN T 4 LIRKBEZ L 74T 7 70uyy—= BKMVaT7DY—RX  (+3,100)
Charcoal-grilled Japanese black Wagyu beef rank A-4 tenderloin with foie gras and truffle sauce (+3,100) }

FELAEOFEOEXF 2V YNLADODTI AT —< T

“Hatsukoi kyun” lemon from Maruku farm - espuma-style

B 7a<v—aziofe, WEF—XT—% ALVFTDOTARIY —AEHkic

Decadent cheesecake made with several cheeses, served with meringue ice cream

T—b—F IR
Coffee or Tea

SHMALL LO/NEF AR T I =X VT 4 — AT T v B— BIf&E&RFaA AT

Your favorite choice of small sweets

FoRBER Y — BB - MBI S TRBERR LR £,

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

a7 LA 13,000

INETRT I a—R
Small appetizer

~HRZ BEORSZS N~

Your choice of an appetizer from below

FHINREFY) =T NTFDOENENL KEWOEEET & HFH
Kagawa olive hamachi tartare with soft-boiled red yolk egg and garland chrysanthemum

WOEAPAFEDHZ7 T4 =X FEVAZTDOT 7Ry FEL—=ZNL V=R
Galantine of “Kinokuni Mikan” chicken with Kogyoku apple and moutarde sauce

ARV TEXXET LY RY ==L @GREROAY —TFA LT

Ttalian caviar with capellini, drizzled with Takao farm olive oil

~A—=THBBER LIV~

Your choice of soup

HEERHBHOREA—Y 2 o=z itz
Cabbage and shellfish broth potage, served with clam beignet

L-gLT7VT7 AXTxUT ERZ - F-Fv—ib
Les Célébrités specialty: lobster bisque (+500)

~ Rl 2 BENS LS~

Your choice of fish plate

FIR ATEASAP»D RRFHORMARED Ta/7LLY—2

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

N F 2y BT HTENMEORT L R LNZ—Y =R

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

HFBWEAT—IVIEDRKEE TAY 7=V —ALRVF—=FDEa L

(+1,500)

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

~AA VT Ay T aBERS LI N~

Your choice of main dish from below

TFS5VAEYYay vy ¥vrou—=zk

French pigeon roasted in royal style

RRHE T —ZADRKEELWREOV VY FLovvnarFqevr itz

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

AT 7R bEZd ) =747 4 VRORKEE KbV 27¢ 74T 75 HZXRADY—R (+4,800)
Charcoal-grilled A5-grade olive beef tenderloin with autumn truffles and foie gras with beef essence sauce (+4,800) j

FELAEOFEOEXF 2V YNLADODT AT —< T

“Hatsukoi kyun” lemon from Maruku farm - espuma-style

BREO7u~v—Yazliof, WREF—RXT—F AL VFOTARIY—LE T

Decadent cheesecake made with several cheeses, served with meringue ice cream

I—b—F TR
Coffee or Tea

S RRHHLL LN T 2RI AT I =X VT A — AT Ty X — B EIRF aAA AT

Your favorite choice of small sweets

FoRBER Y — BB - MBI S TRBERR LR £,

All prices listed are inclusive of consumption tax and service charge.
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EHHRGE Bonsoir
riday Dinner .
RNV T—)L 10,000

INEBRT Ia—X
Small appetizer

HINREZTY = TN FDOENVLENL KEMOBREET LHH
Kagawa olive hamachi tartare with soft-boiled red yolk egg and garland chrysanthemum

WOEAPAFEDHZ7 T4 =X FEVAZTDOT 7Ry FEL—=ZNL V=R
Galantine of “Kinokuni Mikan” chicken with Kogyoku apple and moutarde sauce

~ R 2 BENS LS~

Your choice of seafood dish

N F 2y BTHTENMORT L ERLNZ—Y =R

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

HFEFEAT—NVEDIRKIE TAVF—X V) —RERVF—=HDOE2L  (+1,500)

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

~AA VT Ay T aBERS LI N~

Your choice of an main dish from below

( BIEFHED 7 4 LR Yamy Yz il HHEOEAVELY) —ZRERY—DaAvT4EY \

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

RRE T —2DRKBELBBEEDOYI VY FLoPDavTF4ELEIT

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

RERBENERT 4 VIRKIEZ L 74T 7 70uyd—= HEY 270V —Z(+3,100)
K Charcoal-grilled Japanese black Wagyu beef rank A-4 tenderloin with foie gras and truffle sauce (+3,100)

kkk

B 7as—Takfliol, WEF—RXT—F% ALV TOTARIIY—LEIkT

Decadent cheesecake made with several cheeses, served with meringue ice cream

a—b—F TR
Coffee or Tea

SHEMALL LO/NEF AR T I =X VT 4 — AT T v B— BUf&ERFaA AT

Your favorite choice of small sweets

GE2D aE oMo sk 5 wk= (3 =H KDYH D GLVSID\ LIHP Rl DNHUJHQ VKULPS FUDE ZKHDW EXFNZKHDI HJJ PUN SHDQXW ZDIQXW LQ RXU
i GrEe WAl Fes o Suomest Ml pesna e PHQX 6KRXIG \RX EH DNHUJLF WR DQ\ IRRG LQJIUHGLHQIV SIHDVH DVN UHVWDXUDQI PDQDJHU IRU DWIVIDQFH

FoRRER Y — BB - MBI S TRBERR LR £,

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

Degustation
FX2ARARF 15,500

INETRT I a—
Small appetizer

~AIRERBRERSEEI N~

Your choice of an appetizer from below

BFENRFEFY =T N FOENEN  KENOREETF LB
Kagawa olive hamachi tartare with soft-boiled red yolk egg and garland chrysanthemum

WHOEBPATDHTZ T4 —X FEYDAZDT 72y FEL—ZNFY—R
Galantine of “Kinokuni Mikan” chicken with Kogyoku apple and moutarde sauce

~A—=THBBER LIV~

Your choice of soup
HEEAMHTORE—Va o=z ikic
Cabbage and shellfish broth potage, served with clam beignet
LetLT7UT ARV xUT BRFZ -« RF~x— (+500)
Les Célébrités specialty: lobster bisque  (+500)

\ 7 S

~FARERBREOSESI N~
Your choice of fish plate

RUFzy BTV TRNEHEEORT L EBRINANE—Y—R

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

A —NVIEEDRKIE TAVIr—X ) —ZALRVF—HDOE2L  (+1,500)

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

—

~AAL VT AT aBREOLEI N~

Your choice of main dish from below

HERED 7 4 VA Yamy Yo FROAAVELY) —RERY—DAVT4EY \

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

WHREE T — Z2DRKBELBEOYI Yy FLoonarvTFaEwLEHIT

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

FHRBBITFRT A VIRKBEE L 7477 70uy—= BEJaT7DY—2R (+3,100)
Charcoal-grilled Japanese black Wagyu beef rank A-4 tenderloin with foie gras and truffle sauce (+3,100)

FEARLLBHEHOIZOBEX 2V Y NBADZ A S —< VT

“Hatsukoi kyun” lemon from Maruku farm - espuma-style
Bfo7u~s—Tazfliolk, WEF—RX7—F ALVTDOTARIY—LEHkiZ
Decadent cheesecake made with several cheeses, served with meringue ice cream

a—b—F T
Coffee or Tea

S FRHLL FO/NEABHIZA I = VT A — AT T Z— Bhf&RFaA AT

Your favorite choice of small sweets

&840

Iz 5 = H KDYH D GLVSID\ WHP Rl DWHUJHQ VKULPS FUDE ZKHDW EXFNZKHDW HJJ PLN SHDQXW ZDIQXW LQ RXU
Wheat  Eeg auckunes Wik |e\s»ut w.mu PHOX 6KRXIG \RX EH DWHUJLF iR DO\ IRRG LOJUHGLHOW SIHDVH DVN UHVWDXUDOW PDODJHU IRU DVVLVIDOFH

FoRMlifk i — ERF MBI S TRBRR LR £,

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



Saispn
u YAV 22,000

INERT Ia—X
Small appetizer

~HRZ BEOLLZS N~

Your choice of appetizer

BFINBREZTY —=TNIFOENLEN  KRENOWE ET L HE
Kagawa olive hamachi tartare with soft-boiled red yolk egg and garland chrysanthemum
ARl EHD XTAH=DTFF X
Snow crab gratin with crab miso

ARVTHEFXETEHYRY)—=RZE GREROZFY —TFA LT

Ttalian caviar with capellini, drizzled with Takao farm olive oil

~A—=THBBER LIV~

Your choice of soup

HEEHMHDOREA—Ya o=zl
Cabbage and shellfish broth potage, served with clam beignet

Le®BLT7UT ARV X YT EXF « R F=—L (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BEPSES 0N~

Your choice of fish plate

oy oakx gL EFET 7770 =20 X a—A

Crispy grilled Amadai fish, vin blanc sauce foam

N F 2y BT HTENMEORT L R LNZ—Y =R

Pan-seared monkfish wrapped in pancetta tesa with brown butter sauce

T FEHEA—NIEEDRKYE TAVFr—X Y —RLRVF—HOE2L  (+1500)

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

~AA VT A YV aBERSTEI N~
Your choice of main dish from below
BRRE 0 — ZADRKEELBREDY Yy FLovparT4Er&ikic ﬂ\
Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

TS5VAEEYay avyfvroua—=R b

French pigeon roasted in royal style

ATV I EFY—=THT7 4 VRORKEE KR 27, 74775 FFADY—R

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

FELRADEFOARF a2V Iy NBADZ AT =< T
“Hatsukoi kyun” lemon from Maruku farm - espuma-style
B 7u~v—Uazfliol, WEF—X7—F ALUFOTARIY—AEIkT

Decadent cheesecake made with several cheeses, served with meringue ice cream

T—b—F IR
Coffee or Tea

SHMALL LO/NEF AR T I =X VT 4 — AT T v B— BUf&E&RFaA AT

Your favorite choice of small sweets

FoRBER Y — BB - MBI S TRBERR LR £,

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



Menu Chef
hza v=z7 32,000

ARVTEXFXETEHYRY —=RZE @REROFYV —T7FA LT
Italian caviar with capellini, drizzled with Takao farm olive oil

BFNRFEFY =T N FOENEN  KENOREETF LB
Kagawa olive hamachi tartare with soft-boiled red yolk egg and garland chrysanthemum

A=K H/D RXTAHT=DTFTF=x

Snow crab gratin with crab miso

ORI L DY —RT

Seared abalone with liver sauce

HiHo o akex B EFEYr T =2 a—A

Crispy grilled Amadai fish, vin blanc sauce foam

A BIBEDRKEE TRAVF—XV—RERNVF—=HDOE 2L

Charcoal-Grilled spiny lobster with Armoricaine sauce and porcini mushroom purée

~AA VT Ay arBERKLEIN~

Your choice of main dish from below

(' RO —ZADRKBEETED YV FLoooarsaEr itz \

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

< TS5UREEYay uUAL¥roua—3R k

French pigeon roasted in royal style

K_ ASTU O EAY) =787 4 VRORKEE KEV) 2772775 FXRADY—2R /

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

BREO7u~—Yazliofk, WREF—RXT—F AL VFOTARIY—LE T

Decadent cheesecake made with several cheeses, served with meringue ice cream

I—b—F TR
Coffee or Tea

SHMALL LO/NEF AR TEI =X VT 4 — AT T v B— BUf&ERFaA AT

Your favorite choice of small sweets

FRPERY— RN HERBZETRERRERY 7,

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