BUEHBYE Salut
S HY 2 6,000

INERT Ia2—RX

Small appetizer

SREDDEDT ANGH R > 7V —BHALT

Sanukinomezame asparagus,Caprese style

~A=TBRO SN~

Your choice of soup

BELLBVEEFXRYDIN—FT L HREATFODRY T —T 2R~
Soup of springe cabbage and scallop

LeBBL7YTF RRVUXYF ERZ e« ReFo—i (+500)
Les Célébrités specialty: lobster bisque

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

(- BORKE EBRINEZ—DY—RETuyalY)—nDE¥al \

Charcoal-grilled “Hatsu-gatsuo” (eatly-season bonito) with browned butter, served with broccoli purée

Roasted lobster with new year onion with lobster broth sauce

BLSHMBORKEELERLELDTLE FEXFxXV 2T
Stew of beef offal and chicken with cabbage

BREBNFRTIAVRKEL 7 AT 770uydy—= BEYaT7DY—RX  (+3,800)
Charcoal-grille Japanese black Wagyu beef (rankA-4) tendetloin and truffle sauce

Hx—22E L BEASBERBRET A VORKE YU TVICBELAT—LET (+530
K Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt j

*kk

H#BL EOALSADFAITZ B E R 0T LIV DY —R
BREE Bko<YT—Va
Bavarian of milk with yogurt sauce and FUKUOKA peach

a—b—F iR
Coffee or Tea

3EO/NET

3 small sweets

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FE[/E(CTHEHIZ SN,

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRR R — RN - B2 ALRERRERY £,

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



\

Esperance
TANT VA 7,500

INERT I a—X

Small appetizer

SREDDHDIDT ARG H R TV —BHAILT

Sanukinomezame asparagus,Caprese style

~AA T4y v aRBERSLEI N~

Your choice of an main dish from below

MBORKEE R INREX—DY—RETuyaY—D¥al

Charcoal-grilled “Hatsu-gatsuo” (eatly-season bonito) with browned butter, served with broccoli purée

Roasted lobster with new yeat onion with lobster broth sauce

BAHBORKBELERLELYDTLE HExexXV Ltz

Stew of beef offal and chicken with cabbage

BREZMFRNZ A VRKBEL 74T 770uyd—= BRr)aT7DYV—R #3800
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

*kk

HBEDALEADFALRBERER AN TLI—-TA DY —R
mREE o~V 77—V

Bavarian of milk with yogurt sauce and FUKUOKA peach

a—b— IR

Coffee or Tea

8L LO/INETFRRATEI =X NT A — AT Ty B— BHERFafRXT

Your favorite choice of small sweets

CREVWELEFIRIBE I RBOT LIS >R RZLTEDET,
TOAh. BT LI F—Z2HBFE0H BE[/E(CTEHIZE.

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMlifk Y — R - WABZHTRER R LR T,

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




Inspiration
TVAREZVF 10,000

INERRT I 2—X

Small appetizer

~HIRZBRULS SN~

Your choice of an appetizer from below

SHREDDIDTANRGHR Mol h TV —BHIT

Sanukinomezame asparagus,Caprese style

FEILL YL BRERE BROVIYY FLLBLFIALTxa0xrs/ 7€
Grilled pork sausage from KAGOSIMA with potato and dried baby sardines

~A—=T2BRER SN~

Your choice of soup

HELLBVWEEXFXRYDTN—FLRETFORY T —VaR—F
Soup of springe cabbage and scallop

LekBL7YT RARVU¥%YT ERT -« FF=w—n (+500)
Les Célébrités specialty: lobster bisque
~AALVUTF 4T aRBOLLEI N~
Your choice of main dish from below
(- MBORKEE B INAZ—DY =Rt TuyaY—DEal

Charcoal-grilled “Hatsu-gatsuo” (early-season bonito) with browned butter, served with broccoli purée

BIFF— N EEOu—R P EHERE Fo—ABEEOTFR (+1,800)

Roasted lobster with new year onion with lobster broth sauce

HEDRKBEE FREFEEFOI7VY Va2 Fe2Y—RT
Charcoal-grille lamp meat with MANGANJI bell pepper wrap lamp meat and lamp broth sauce

BEMBORKBELERVEL DT LE FEHEL kT

Stew of beef offal and chicken with vegetables

KHREEBMFRT 4 VIRKBEL 72T/ F70uyi—= BRrJaTZDY—R (+3,800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

HA—22EL BEASBERBRET A LVORKEE 37 VITEE LK — LT 5300
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt

BRRE NK¥EDOITFR

Homemade Japanese tea “YAMECHA” ice cream

HBEKEBEDALEADHA LTV EZEZTHEEAARNRuT LIV EFDY—R
BREE Ko~V T7—Ta
Bavarian of milk with vogurt sauce and FUKUOKA peach
a—b—F7zidRR
Coffee or Tea
SEHL LO/NEFERMAEI = VT A — AT Ty X — BIFERFaART

Your favotite choice of small sweets

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LI F—Z2HBHE0H FE[/E(CTHEHXIZE0N.

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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




Supreme
a7 LA 13,000

INERTIa—X

Small appetizer

~AERZRENLSLES N~

Your choice of an appetizer from below

ERREOT ANZOTEEY Ll ARy FatbiiT &/ FEBWMEOHBEHE 7Y —RT
Carpaccio of KANESAKI blue grouper with KANOO shop salt koji sauce

BRI /YLl BRERE BROYYYY HLLBLFYIALTVxanxzs/ 78
Grilled pork sausage from KAGOSHIMA with potato and dried baby sardines

AZVTEXFXETLHBRDL—R AVIADTVal RNY—XENT
Caviar and vegetable mousse and beef broth jelly
~A=TBRP LSV~
Your choice of soup
FELLBEVEEXF X RYOIN—TFTLHRETORIT—V2R—7
Soup of springe cabbage and scallop

VL 7UTF ARV xYFT ERZ« FFv— (+500)
Les Célébrités specialty: lobster bisque

~BRBZBRERNL ZS N~

Your choice of fish plate

BRREDORFLT AT I/F7ONM—V FafLLY—2R
Deep-frying FUKUOKA conger eel and foie gras with Duglere sauce

BIFe—LigEOu—X b eHERE Fv—NTEDTFR (+1,800)

Roasted lobster with new year onion with lobster broth sauce

~AA VT4 T aBEREE N~

Your choice of main dish from below

HFEDORKBEL FBESEEFOTI7NVY Va2 REY—RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and lamp broth sauce \

REMBORKBELFEFNVEL DTV FHE L

Stew of beef offal and chicken with vegetables

INBDBRKBELBEL R AMRERREAOHEDY —R >

Charcoal-grille dock meat with KUBOTA farm of summer orange sauce

BREBNFRAT 4 VIRKBEL 72T 770uyd—= BLJYaT7DYV—R (+3800)
Chatcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

HA—22E L BLEASBERBRET 4 VORKEE V7 NVITEE L/AK—LE T80 )
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt

wBHREE \&FEOTTR
Homemade Japanese tea “YAMECHA” ice cream

HBEDALEADFARRWEGE R AN0TLI—I NV DY —R BRERE ko) T7—Va
Bavarian of milk with yogurt sauce and FUKUOKA peach
—b—F iR
Coffee or Tea
SN LOINEF BRI ATEI =X VT 4 —XT T v A — Big&laFaA X"C

Your favorite choice of small sweets

1E3)

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



R Bonsoir
riday Dinner .
RN T—)L 10,000

INERT I a—X

Small appetizer

BIGHRBOT INZOFEY L IARYFafbrT
H ) FEMEOEBEE -T2 — R T

Carpaccio of KANESAKI blue grouper with KANOO shop salt koji sauce

FELL YL BRERE BROVIVY FLLBEFIYALDxanzisH
Grilled pork sausage from KAGOSHIMA with potato and dtied baby sardines

~ BB BRUNL ES N~

Your choice of fish plate

VBORKE ERLNAZ—DY—RETuyaY—n¥Eal

Charcoal-grilled “Hatsu-gatsuo” (eatly-season bonito) with browned butter, served with broccoli purée

BIA~—NVEEDOU—RA P EHENRE F~—NEEDTF R (+180)

Roasted lobster with new year onion with lobster broth sauce

~AAL VT Ay aBERLEES N~

Your choice of an main dish from below

HEORKEEL FESEETO7 7Ly Ta ReEY—RT \

Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and lamp broth sauce

INBDRKBELREEL S ARHEBRIADOHEDY —X

Charcoal-grille dock meat with KUBOTA farm of summer orange sauce >

KEEEMFR T 4 VRKFEZ L 72T 770uyy—= BFYaT70DY—RAH+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

HAx—2ZELE BEASHBRERSET 4 LORKEE V7B E LK —LIET(+5,800)
Charcoal-grille Japanese black Wagyu beef(rankA-5) tendetloin and butter and salt

kkk

BB EDALEADEAZRBZEEREAARNRuT LI -V DY —R
BREEE BRo<V7—Ya

Bavarian of milk with yogurt sauce and FUKUOKA peach

I—b—% ik

Coffee or Tea
SEHL LO/NETERMATEI =X NT A — AT T X — BFE&RFaA R T

Your favorite choice of small sweets

)

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FE[/E(CTHEHIZ SN,

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRR R — RN - B2 ALRERRERY £,

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



Degustation
FELRARI LY 15,500

INERT Ia2—RX

Small appetizer
~HRZ BEFLS LS N~
Your choice of appetizer
SREDDEDT ARG HRE[M ol 7L —BHET

Sanukinomezame asparagus,Caprese style

FREL YL BERHRE BEOVIYY HLLBLFIALTVxanxs/7E8
Grilled pork sausage from KAGOSHIMA with potato and dried baby sardines

~A—=TEBEREI WV~

Your choice of soup

HELLBVWEEXFXRYDIN—FLRETFORY T —VaR—F
Soup of springe cabbage and scallop

VL 7UTF ARV xYFT ERZ« FFv— (+500)
Les Célébrités specialty: lobster bisque

~ R Z BREOSES N~

Your choice of fish plate

BORKEE ERILNAX—DY—RXEeTuyayY—D¥al

Charcoal-grilled “Hatsu-gatsuo” (eatly-season bonito) with browned butter, served with broccoli purée

BIFF—nrifEEOa—RA FeHFERE F—NBEEDTFR (+1800)
Roasted lobster with new year onion with lobster broth sauce
~RAAL T4y T aRBERSLEI N~
Your choice of main dish from below

FEORKBEE HFEFEEFOT7AY VaReY—RT A\
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and lamp broth sauce

B HBORKELERVELDTLE FEXFaXVeH#ic
Stew of beef offal and chicken with cabbage

RBEREMFRTIAVRRKEL 73T 7570uyy—= B aT7DY—2R (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

AA—2%ELE BEASBREBEZALVORKEE YV TNVIZEBE LNAKX — LT +5800)
Charcoal-grille Japanese black Wagyu beef (rankA-5) tendetloin and truffle and foie gras with beef broth sauce

wmREE N\N&EDTTR
Homemade Japanese tea “YAMECHA” ice cream

HBLELALEADHALTZWEFER AR T LIV IOV =R
BERE Moy 7—-Va
Bavarian of milk with yogurt sauce and FUKUOKA peach

a—b—F iR
Coffee or Tea
ST LONETF R Z eI =X VT4 =X T Ty A — BERFaART

Your favorite choice of small sweets

N

143

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Saison
A 22,000

INERRT Ia—X
Small appetizer
~HIREBEOS LS N~

Your choice of an appetizer from below

EIFHIEDT ANADOFREY Uiz ANy Fafb kT H /7 ABMEOHEBEHE Y — AT
Carpaccio of KANESAKI blue grouper with KANOO shop salt koji sauce

HFELL I BRERE BROYI VY FHLLBLFIAUDxaDxs/I7E
Grilled pork sausage from KAGOSHIMA with potato and dried baby sardines

ARZVTEXXETEHBEDL—R AUV ADValL KRY—XNT

Caviar and vegetable mousse and beef broth jelly

~A—=T BRI TESI N~

Your choice of soup
FRE LBV EEF X RYDIN—T LHRETDODRYVT—TVa R~
Spring cabbage velouté & scallop soup
LVebBL7YT ARVU¥YT ERZ -« RF<w—L (+500)
Les Célébrités specialty: lobster bisque

~ BB BRI ES N~

Your choice of fish plate

BRREDORFLT AT I/F7ONM—V FafLLY—2R
Deep-frying FUKUOKA conger eel and foie gras with Duglere sauce

B~ — VDU —ZX e HERE F2—NLTEDTFZ (+1,800)

Roasted lobster with new year onion with lobster broth sauce

~ AL VFL Y 2 B BRI LS~
Your choice of main dish from below

( NBORKHE L SR ARBBRS AOHEDY —2 3\

Charcoal-grille dock meat with KUBOTA farm of summer orange sauce

! KRBBMFRT A VRRBEL T T 7 70uyy—= BbYaT7DY—2R }
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

HE—2%HLE BEASEREBERFT A LVORKE LU 7VICTBELNRZ—LHET (+5300)
& Charcoal-grille Japanese black Wagyu beef(rankA-5)tenderloin and butter and salt )

wBRRE N\&EEDTFR
Homemade Japanese tea “YAMECHA” ice cream

HBEKELALEIADEAZRBESEZ®R AN T LI—TNV DY —R
BREEE HRo~<UVT7—Ta
Bavarian of milk with yogurt sauce and FUKUOKA peach

a—be—F iR
Coffee or Tea

8L LO/NEF WAL I= % VT4 —X T Ty I— B ERF aA AT

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Menu Chef

h=—a vx7 32,000

ARV TEXX ETEHRDL-RX AUV ADTVal NY—-XHAT

Caviar and vegetable mousse and beef broth jelly

SHEZEDDEDT ARG H RS TV =BT

Sanukinomezame asparagus,Caprese style

HIFHRIED T ANZORFBEY Lle IRy FafhinT
B ) FEMEDEBEFE oY — R T
Carpaccio of KANESAKI blue grouper with KANOQO shop salt koii sauce

ORI L HDVY—RT

Deep-fried abalone with abalone liver sauce

BRAREDORTFLIZAT 7SOV —V TaZLLY—2R
Deep-fried FUKUOKA conger eel and foie gras with Duglere sauce

A BBEDTF 2R TRV Fr—XV—R T IV EFT

Braised spiny lobster in american sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

INBORKBEL LR ARBRBEIAOHEDY —R

Charcoal-grille dock meat with KUBOTA farm of summer orange sauce

KEREBMFERNT A VRKBEL 72T /700y Y —= BIYaTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce

BA—%2ZBLE BEASBEREBL 740 LORKE U NIZBEILNAZ—LET
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt

HBLELALEADHALRBEZAEE AT LI—-I VDY —R
BRERE Ho<YT7—Va
Bavarian of milk with yogurt sauce and FUKUOKA peach

a—b—F7zidRR
Coffee or Tea

8L LO/NEF WA I= % VT4 — X T Ty Z— B ERFaA AT

Your favorite choice of small sweets

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LI F—Z2HBHE0H FE[/E(CTHEHXIZE0N.

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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

J

130



Menu célébrités
Lh=za L 7VUTF 50,000

EfedHLbol. FXETOTIV XYV SEENELALT

Caviar with gold leaf, enjoyed three ways

3T TITIDRIV Th—=IDL,TxRRXIY—RADT V¥ TN

Pan-seared foie gras with seasonal fruits, served with a sauce japonaise

7732y TRy V= LEREBMEO—2RLEENLE ) 2T

Wagyu sirloin, poached a la minute, with uni and truffle

B LEIF D 7Y vk

Abalone fricassée

=7 VFe—ATN—DT7F LT IFaf it LT eF~— AT N—DuT 4

Savory flan of blue lobster and roasted blue lobster finished mi-cuit

HFREP L TINZOUT 4+ ZEDYDKANT
Roasted KANESAKI blue grouper

AAx—%22ELz BEASBREBEIALORKE SUVINVZBELNAX—LET
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt

TEDLYDY =7V IV avyF—X3

Chef’s selection of three cheeses

HEDORMELFHOTAL—Y

Golden sphere with seasonal fruits

ERHIBS 70EEETC74F v

Just-baked financier — best enjoyed within 5 minutes

a—b—% ik
Coffee or Tea

CREVWELEFIRIER I RBOT LIS R RZLTEDET,
oM. BT LILF—ZHRFE0OH EE[EBCTHEHLSIZE 0,

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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