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

INERT Ia2—RX

Small appetizer

BREXBHOINNAYFa BHEOTFZYRV YV

Marinated kelp of Sea bream carpaccio with white cabbage déclinaison

FELL Ko, HERZVDAYV T4 LEVDIF a—ALHEPD LKEDYSX

Veal tongue confit with lemon ecume and red mustard mizuna salad

~ Rz BENSES N~

Your choice of seafood dish

HiEDL=T N P2 hERVEFOEBRLAZ—Y—X

Meuniére cod with tomato and Ponzu and burnt butter sauce

BIF—NEELRABEDLF arR FI—NBEDTXFREN—TEDF A V(1800

lobster and winter vegetables with americane sauce and herb oil

~ AL VT A YT A BROL B~

Your choice of an main dish from below

( JLiEHE R/ —RTA MMBOU—R b A=Y v s EB Y~ )

Roasted duck meat with garlic sauce

RO —RDRKEE /WD TFLEY FIAVY—R

Charcoal-grille venison loin with venison sausage with orange condiment and red wine sauce

FREBHFAT A VIRKBEE L 72T 770uyd—= BFY 270DV —Z(H+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

\ )

kkk

OFagar—Lr2HotBELDN—FLA—R BZADTO

Deep-red heart mousse made with chocolate

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.
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Degustation

FELRARI LY 15,500

INERTIa—X

Small appetizer

~HRZ BRI ZS N~

Your choice of appetizer

BiixBAOHI ARy Fa AROTIIVRIV
Marinated kelp of Sea bream carpaccio with white cabbage déclinaison

FILLKole, FEEZL DAV T4 LEVDIF2—A K, LKEDYSX

Veal tongue confit with lemon ecume and red mustard mizuna salad

~A—=TBROLEE N~

Your choice of soup

RNV—F FIAITARFOREZ—Va FBRITIORMZAA—TLT

Potage soup of white asparagus is image of land of melting snow

L-®L7YT ARXUxUT ERZ - FeFw—n
Les Célébrités specialty: lobster bisque

~ Rz BENS LS~

Your choice of fish plate

HEDOL=T NV I hERVEFOEBRLARAZ—Y—X

Meuniére cod with tomato and Ponzu and burnt butter sauce

B —NHELABREDZF 2R F2—NEEDZXFREN—TEFB T A L +1,800)

lobster and winter vegetables with americane sauce and herb oil

~ AL VT Y Y2 BROL ES N~

Your choice of main dish from below

BORMR—7DFEBKEa—RF RNEZ—RFFEaLEVa2DY—R

Hokkaido pork of low temperature roasted with butter potato puree and meat broth sauce

BERBEO—XDORKBEE I\ WOV TFLEY KISV Y—X

Charcoal-grille venison loin with venison sausage with orange condiment and red wine sauce

BEREMFRTAVRAEL 74T 770uyy—= BRFY 270DV —R (+3800)

Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce
A5 SV LBEBMF 0 —RORKBEL 7T /DY T —

BEHRALVVITARLRBRADFY —7FA VT

Homemade meringue ice cream with olive oil

OFagarv—Lre2foBELDON—FLA—R BZADTO

Deep-red heart mousse made with chocolate

a—b—¥ oI
Coffee or Tea

8 Bl LO/NEF2RA I =X VT4 —XT Ty B — Bif&eF aA AT

Your favorite choice of small sweets

FRMiEIZ Y — B2 - AR ALRERRERY £,

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

(+5,800)

Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce

)

B
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—
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Saison
A 22,000

INEBT I a—X

Small appetizer

~HRZBEOL SN~

Your choice of an appetizer from below

BHXHEOINNRYFa HEOTIZYRVY

Marinated kelp of Sea bream carpaccio with white cabbage déclinaison

RVAH=,BOI ey MENT HV 77V —DE2 L ENRNTLDFA NV

Chatlotte of crab and strawberties with cauliflower puree and basil oil

ARV TEFXETEHEOL—R AUV AOVal KNY—XNT
Caviar from Italy and marinated Kabosu Buri fish from Oita with citrus fruit
~A—=T BRI TESI N~
Your choice of soup
RV— FIAPTANRGFORE—=Va FWTORMBAA—-TVLT
Potage soup of white asparagus is image of land of melting snow
LekL7YT ARVUxYF EBRZ e« R A=—n (+500)
Les Célébrités specialty: lobster bisque

~ BB BRONL ES N~

Your choice of fish plate

BEEDL=TN P2 hERVEEOERLAZ—Y—2R

Meuniére cod with tomato and Ponzu and burnt butter sauce J

&HDU—ZX | AWNMELY VTV —R

Roasted golden eye snapper with white miso and white wine sauce

BIF=—NEELABEDIF 2R FI—NVBEDZXREN—THFBZFAN (+1,800)

lobster and winter vegetables with americane sauce and herb oil
~AA VT4V aERBENREI N~

Your choice of main dish from below

JLisEE X/ —FK9A MNBOu—X b H—=YvIrFEBZY—R

Roasted duck meat with garlic sauce

R — XORKEEE DL TFLEY FILVYV—R

Charcoal-grille venison loin with venison sausage with orange condiment and red wine sauce

KREBMFERT A VRRBEL 7T 7700y Y —= BF)aT7DY—R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

HERALVFTA R LBRERDFY —TFANT

Homemade meringue ice cream with olive oil

OFaav—refozEMLDON—FALA—RX FTEADTO
Deep-red heart mousse made with chocolate
a—b—F A
Coffee or Tea
SHEELL LOINEFRRIATEI =% VT 4 — AT Ty B — BF&RFaA X T

Your favorite choice of small sweets

FMiE T — B2 - AR ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Menu Chef
A=z 7 32,000

ARV TEFXYETEHREDOL-RX AUV ADVal RY—=X{AT

Caviar from Italy and marinated Kabosu Buri fish from Oita with citrus fruit

ATAH=EDVxnruy MENLT AV 75— L ERTLVDFA NV

Charlotte of crab and strawberries with cauliflower puree and basil oil

HFIELL Ko, FEEV DAY T4 LVEVDZFa—LL,EIPOLAEDOYSH

Veal tongue confit with lemon ecume and red mustard mizuna salad

DRI L FDY—RT

Deep-fried abalone with abalone liver sauce

&HAD O —R |+ HHEEESZY 777V —R

Roasted golden eye snapper with white miso and white wine sauce

A vFEDZF 2R TRAYF—XV—R TV INV RFT

Braised spiny lobster in american sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

db¥EEE R/—F9UA4 MNBOu—X b+ H—YUvIHEBZI—R

Roasted duck meat with garlic sauce

BERBEO—XDORKBEE I\ WOV TFLEY KISV Y—X

Charcoal-grille venison loin with venison sausage with orange condiment and red wine sauce

KREBBMFERT A VRIIEL T 2T 7700y vy —= BbJa7oy—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

ASSvr7B EREMFa—RDRKBEE 73T 75DV F5T—

Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce

OFagar—Lr2HotBELDN—FLA—R BZADTO

Deep-red heart mousse made with chocolate

I—b—% i3RI
Coffee or Tea

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

Your favorite choice of small sweets

IE hE 5P 3L EEE {3
Shrimp Wheat Egg Milk Peanut  Walnut

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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