New Year’s Lunch :
_ Bon Année
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Amuse-bouches, the beginning of the new year!

BEN L8 IRESI N LT Iany—X

Smoked eel with balsamic sauce scented with sansho

HELHHHORE -V a2 BoR=x iz
Napa cabbage and shellfish broth potage with beignets of clams

~RAAVTFA T aBEREE N~

Your choice of main dish from below

&HNDu -+ HHEELZYV7V TV —R

Roast alfonsino with white miso-scented vin blanc sauce

BNEFEOU—R | EBEL=V=IDOT7 BV T2V —RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce.

AL TV BERERT A VRIEE L 7T 770uyy—= BbYaT70Y—R (+3,800)
Charcoal-grilled Japanese black Wagyu beef (rankA-4) Wellington with black truffle sauce (+3,300)

R EAS SV BEMEY—af L ORKEEE 7T 75 BRYa7nv4 7Ly Y —Z(+5,800)

Charcoal-grille Japanese black beef loin A-5 rank and foie gras with  truffle vinaigrette sauce(+5,800)

LoUHizl-Tz BMNAPA MEOTZY RV

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—br—F IR
Coffee of Tea

8 REELL EONEFZHIATEI =X VT4 =X T Ty B — BERF aART

Your favorite choice of small sweets
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FoRMliE I — B2 - B2 ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.
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Amuse-bouches, the beginning of the new year!

BRAEN L8 URESI N LT Iany—X

Smoked eel with balsamic sauce scented with sansho

BT FLy kL HEWIOZLEZL HBHOYalL e, LToZ&T7 7RV BT
Abalone shell of abalone and scallop tartar with jelly shell fish broth and flying roe

&HNDu -+ HHEELZYV7V TV —R

Roasted alfonsino with white miso and white wine sauce

~RAA VT4 aBEREE N~

Your choice of main dish from below

( BaE BEEORKES LEOT—2 F ETTT— EY—2 \

Charcoal-grille venison and roasted turnip with pepper sauce

BNEF¥Eou—X |+ EXL=V=2DT7 7L e aBkY—RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce

AL TV BBMERT A VRKIEE LT 2T 770uyy—= BEYaT70DY—R (+3,800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) Wellington with black truffle sauce (+3,300)

\ELA59V7%%ﬁ¢#—n4yoﬁkﬁa7z77$ %FU:7OV4*7VyFV—ZG&%®J

Charcoal-grille Japanese black beef loin A-5 rank and foie gras with truffle vinaigrette sauce (+5,800)

LboUgieE-Tz BMAPA MEROTZY RV v

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—b—¥ oI
Coffee of Tea

8 B LO/NEF2RATI =X VT4 —XT Ty B — Bif&RFaA AT

Your favorite choice of small sweets
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All prices listed are inclusive of consumption tax and service charge.



New Year’s Lunch
Menu Chef Dejeuner
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Amuse-bouches, the beginning of the new year!

SHOEDICH272Z M) 2 7 2BbRET TV REREZTORYL WORE TNV I TEY FYV—2R

Grilled scallop from France wrap fluffy winter truffle with lily bulb puree and burnt butter sauce

faoBic Fryklie HEWSLOZLEZL HEHtOYalve, LToZ2T7 7RV BT
Abalone shell of abalone and scallop tartar with jelly shell fish broth and flying roe

&H#Du—R | HMEEELIY7FVTIFUV—R

Roasted alfonsino with white miso and white wine sauce

=7y FI—NATN—DITFarR TRAYF—=XI—R TV INVERENTT

Charcoal-grille Lobster with americane sauce

~AAL VT4 T aBROLEE N~

Your choice of main dish from below

( BEE BREBORKEEZLEOD—XF KUTFT—FY—X \

Charcoal-grille venison and roasted turnip with pepper sauce

B EFEou—x |+ #E#HEL=V=2DOF7 7L T2k Y —RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce

ALV BBRRT A VRKIEL 7 AT 770uyy—= BrYa7Dny—XR
Charcoal-grilled Japanese black Wagyu beef (rankA-4) Wellington with black truffle sauce (

k BEAS SY 7 BEMEY—uf L ORKELT72TYS BRa7OY43x7Ly FY—X J

Charcoal-grille Japanese black beef loin A-5 rank and foie gras with truffle vinaigrette sauce

LoUHizl-Tz BMNAPA MEOTZY RV

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—br—F IR
Coffee of Tea

8RRl EONEFZHIATEI =X VT4 =X T Ty B — BERF aART

Your favorite choice of small sweets
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Shrimp Crab Wheat Egg Milk Peanut  Walnut

FoRMliE I — B2 - B2 ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.
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New Year’s Dinner ~
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Amuse-bouches, the beginning of the new year!

<Zuda—rLry b FBHFOE2LLEEFEDIZXS—<

Cutlet of tuna with chrysanthemum puree and Japanese yam ESPUMA

AR LHHHOREZ -V a2 o=z iic
Napa cabbage and shellfish broth potage with beignets of clams

V=NRKv 775 HEFEDTFFR I3V IRZAN

Sole bonne femme of sole gratin classic style

~AAL T4y T aBEREI N~

Your choice of main dish from below

BRE BRERBEORKEEXLEOU—XN RUYTF5—KY—X

Charcoal-grille venison and roasted turnip with pepper sauce

BrEFEDu—R N EBRL=V=2DOT7 28V PETaRY—RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce

AL SV BBMERT A VIRKBEL 72T /7Duyd—= BIYa7DY—2R
Charcoal-grilled Japanese black Wagyu beef (rankA-4) Wellington with black truffle sauce

(+3,800)
(+3,800)

R EAS SV BEMEY—af VORKEELE T T V5 BRYa7nv4 7Ly Y —Z(+5,800)

Charcoal-grille Japanese black beef loin A-5 rank and foie gras with truffle vinaigrette sauce

LboUHizl-Tz BMNAPA MEOTZY RV

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—br—F IR
Coffee of Tea

8Ll EONEFZHIATEI =X VT4 =X T Ty B — BERF aART

Your favorite choice of small sweets
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FoRMliE I — B2 - MBI ALRERR ERY £7

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

(+5,800)
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New Year’s Dinner
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Amuse-bouches, the beginning of the new year!

<=Zuda—rLry b FBHFOEa2LLEEFEDIZXS—<

Cutlet of tuna with chrysanthemum puree and Japanese yam ESPUMA

OBz FLry kLl HEWSLOZAVEZL HEBtOYalve, LToZ27 7V b
Abalone shell of abalone and scallop tartar with jelly shell fish broth and flying roe

AR LHHHOREZ -V a2 o=z iic
Napa cabbage and shellfish broth potage with beignets of clams

V=NRKv 775 HEFEDTFFR I3V IRZAN

Sole bonne femme of sole gratin classic style

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

BRE BRERBEORKEEXLEOU—XN RUYTF5—KY—X \

Charcoal-grille venison and roasted turnip with pepper sauce

BrEFEDu—R N ERL=V=2DOT7 28V PETaRY—RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce

AL SV BBMERT A VIRKBEL 72T /7Duyd—= BIYa7DY—2R >
Charcoal-grilled Japanese black Wagyu beef (rankA-4) Wellington with black truffle sauce

Charcoal-grille Japanese black beef loin A-5 rank and foie gras with truffle vinaigrette sauce (+2,800)

BEAS SV BEBMEY—af VORKBEL T 2T 75 BMJagdovaxTvy l\‘/—'X(+2,800)}

LboUHizl-Tz BMNAPA MEOTZY RV

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—br—F IR
Coffee of Tea

8RRl EONEFZHIATEI =X VT A — AT Ty B — BHERFaART

Your favorite choice of small sweets
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All prices listed are inclusive of consumption tax and service charge.



New Year’s Dinner
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» Menu Chef Diner
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Amuse-bouches, the beginning of the new year!

SHEDICH07Z M) 2 72 BDRTET TV REREZTDRIV WORET—NV I TEY FYV—2R

Grilled scallop from France wrap fluffy winter truffle with lily bulb puree and burnt butter sauce

faoBic FLryklie HEWSLOZLEZL HEtOYalve, LToZ27 7V M
Abalone shell of abalone and scallop tartar with jelly shell fish broth and flying roe

&H#Du—R | HMEEELIY7FVTIFUV—R

Roasted alfonsino with white miso and white wine sauce

F—u b7y FI—ATN—DITFarR TRAYF—=XI)—=R TV INVERENTT

Charcoal-grille Lobster with americane sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

BBE BREORASEELEOT—-X} RUTF—KY—-X \

Charcoal-grille venison and roasted turnip with pepper sauce

B EFEou—x |+ #E#HEL=V=2DOF7 7L T2k Y —RT

Roasted bone-in lamb loin with a touch of caramelized garlic and a jus sauce

ALV BBRRT A VRKIEL 7 AT 770uyy—= BrYa7Dny—XR >
Charcoal-grilled Japanese black Wagyu beef (rankA-4) Wellington with black truffle sauce

BEAS ZV 7 BBMEY —uA Y ORKEL 72T 77 BEVaTdZOV4RxTLy bY—2R
Charcoal-grille Japanese black beef loin A-5 rank and foie gras with truffle vinaigrette sauce J

LboUgieE-Tz BMAPA MEROTZY RV v

Dessert of Warabi Mochi wrapped mandarin orange with citrus “Déclinaison”

a—b—¥ oI
Coffee of Tea

8 B LO/NEF2RATI =X VT 4 —XT Ty B — Bif&eFaA AT

Your favorite choice of small sweets

FoRMliE I — B2 - MBI ALRERR ERY £7

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