BUEHBYE Salut
S HY 2 6,000

INEZRT R a—X

Small appetizer

KHB— 2 &l o Bk D /3T R v i—=a2 EuY DL AT— FEERELT
Tradition pate of YAMATO pork with celery salade

~A—=TEBRENTES N~

Your choice of soup

( “,\Ol) yy_}v” \
TxHAEDHERA—-TFLay I ADTaL

“Paris soit” of potato cold soup and jelly beef broth

LEELILAZILORE—Va TFIVIA hEEMDO T +—A

Hokkaido corn potage soup with squid and soy sauce foam

LeBLTZYT ARVUX YT ERXT « ReF=—2L (+500)
\ Les Célébrités specialty: lobster bisque

~AA T4y v aRBERSLEI N~

Your choice of an main dish from below

( KA, EHF. 7Zuv—Y2DIN T4 —2 V=2 —)V—R \

Mille-feuille of sword fish and egg plat and cheese with garlic matiniere sauce

BFF~—NEENDT—RA s TAXR—R@ 77V LEPLIZAIZSDEY  +1,800)

Bouillabaisse of lobster is saffron and charred garli

< MRUAPABLEEREOU— b LEVESZTFSY —2

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

RHEREEEBMFRATAVRKEEL 72T 7700y d—= BRYaT7DY—RX  (#380)
Charcoal-grille Japanese black Wagyu beef (rank A4) tendetloin and truffle sauce

K AAx—22B L &L AS BREBFORKEE 0 TVICEBE LAZ—LET  (+5800) j

Charcoal-grille Japanese black Wagyu beef (rank A5) tendetloin and butter and sal

Higf~wyd—a2aryIDEVE BXVRZA NV

Modern style tart with mangoes and coco nuts

a—b—F iR
Coffee or Tea

3 FED/NET

3 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.

FoRRERY —E R - WABZATRER R LR T,

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



(

BFA=—NEENOT—RF TAXR—REA $ 7T LERLIRAISDED 1,800

FEREEMFRNT A VIRKBEE 74T 770uyd—= BRYaT7DY—R +380)

Esperance
TANT VA 7,500

INERT I a—X

Small appetizer

KME—Z 2o ERDNRT Ry ——a2 FuYDLAT— REHELT

Tradition pate of YAMATO pork with celery salade

~ AL VTS VY 2B ES N~

Your choice of an main dish from below

KIJA, g+, 7a=o—2adINT74—a2 Y= — LY —R \

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

Bouillabaisse of lobster is saffron and charred garlic

MRILAPABLEHEDT—ZX N LEVEEITTYV—R

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

Charcoal-grilled Japanese black Wagyu beef! (rank A4)tendetloin with foie gras and truffle sauce j

*kk

B~y d—¢aaFyYDELVE EXVAEAN

Modern style tart with mangoes and coco nuts

I—b— IR

Coffee or Tea

8 R LO/NEFZRATEI =X NT A — AT Ty B— BHERFafARXT

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

~WiRE BREL B SV~

Your choice of an appetizer from below

~BEDOWBEFYV~RMNEaDE T 7 RE ANy F a3

Carpaccio of octopus is south provencal style

KIB—2 o EHRO T RV —=a oY DLAS—K2RAT
Tradition pate of YAMATO pork with celery salade

~A—=TERBEVOKEZ N~
Your choice of soup
)y )\
X HTAEDBPRRA—-TLav I ADTal

“Paris soit” of potato cold soup and jelly beef broth

iEEEL S CAILDORE—Va TFIVAHLBMDOT +— A4

Hokkaido corn potage soup with squid and soy sauce foam

LekL7YT ARV XYT ERF -« FeFe—n (+500)
Les Célébrités specialty: lobster bisque )

~AAL T A YT aRBEERESI N~

Your choice of main dish from below

KIDA. e, 7uex—YadDINV74—2 2= — LY —R -\

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

FBFA—NBEDU—R b TAFXR=RA Y75V LEBLIZARLSDED  (+1800)

Bouillabaisse of lobster is saffron and charred garlic

RXEORKBELHBELIBLLOTZ 7Ly MELT FOY —RT
Charcoal-grille lamp meat with MANGAN]JI bell peper wrap lamp meat and tomato sauce

FRILAPABLEEHEDO—Z N LEVHEEIYT TV —R

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

ﬁ@%éw¢m74Vﬁk%k?t?ﬁ?@nyv—:§§FUJ7®V—X(Hmm-j

Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

R WEBOTARZY—ALEM
Ice cream of Kyoto Tofu with soy sauce
BfwrI—LaafyYDENE EXVREL N
Modern style tart with mangoes and coconuts
I—b—F i
Coffee or Tea
SRR EO/NETFRRATLI=X VT A — AT Ty B — BHERF aART

Your favorite choice of small sweets

| Caas

CREVWEUEIRNIEG I RBOT LIS HRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FHE[E(CTHEHXIZ 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.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Rediscover Kansai~BlED 5 F 0 H A~

13,000
INERTIa—X
Small appetizer

~HIEEBBEOLL SN~

Your choice of an appetizer from below

~EDOWBEY) ~RMEa0E T ad 7 RE AANRYF 3

Carpaccio of octopus is south provencal style

HORY V= ERMAKFR BRPHDA Y AEL—Yay
Boiled eel and SENSHU water eggplant design is fire work inspiration

AZVTEXXETEBREDL—R AUV ADTVal RY—XNT

Caviar and vegetable mousse and beef broth jelly

~A=T BRI ES N~
Your choice of soup
“/\Ou \/7_11/” \
UV AAEDHRRA—-FTLavyADoTav

“Paris soit” of potato cold soup and jelly beef broth

ILWEELIBAILDORE—Va TEAVAHLEHMDOT +— 4

Hokkaido corn potage soup with squid and soy sauce foam

Le®BL7YT ARV YT ERT « ReF2—N (+500) )
Les Célébrités specialty: lobster bisque
~ R BROEE N~
Your choice of fish plate
K& EH#RT. 7av—a20IN74—2 Y =T—LY—2R

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

BFF=—nifpEoa—X b+ 74 XR—RE 477 2EBLITAIZL DFED (+1,800)

Bouillabaisse of lobster is saffron and charred garlic

~AAL VT4 T aBECLEI N~

Your choice of main dish from below

RXEORKBELHBELIBLLOTZ 7Ly MELT FOY —RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

FRILAPABLEEHENDO—ZA N LEVHEEIYT TV —R

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

FhEOEHI— . RY+—0uFr 4 Y —2HDY—RT >

Roasted veal meat with morel mushroom sauce

BEREMERAT A VRABEL7AT770uyy—= BrYaTZDY—X (#3800
Charcoal-grilled Japanese black Wagyu beef (rank A4) tenderloin with foie gras and truffle sauce

HEA—%Z2ZE L% BEAS BREBFORKE >V IVITEBELNAZ—LET (+5800)
Charcoal-grille Japanese black Wagyu beef (rank A5)tenderloin and butter and salt

RH REBOTA A7 Y —L LB
Ice cream of Kyoto Tofu with soy sauce

By I—2aaryIYDELVE EXVREA N
Modern style tart with mangoes and coco nuts
a—b—F ik
Coffee or Tea
8L LO/NETERIATEI =X NT 4 — AT Ty X — :bﬂ%tr%a/fxr

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

\

INEBRT I a—RX
Small appetizer

KMR—=2 2o ltlBHhD /T Fhv/—=a EuYDLAS—RZ2HRLT
Tradition pate of YAMATO pork with celery salade

~BOE ) ~BMNEZaD@E7Tad 7V RE ARy F a

Carpaccio of octopus is south provencal style

~ R 2 BENSES N~

Your choice of seafood dish

KA. IEii#. 7a<e—YadDINT74—2 Y=o —LY—R

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

BHF~—nfEEDT—R s TAXR—RA 75 EEB LA DED +1,800)

Bouillabaisse of lobster is saffron and charred garlic

~AALTUT Ay aBERILEI N~

Your choice of an main dish from below

FEOBRKEEE FESE 5B L0774y MER< FOY—2T \

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

HER—FVITLADH—Y Y 7L MEF~T FDY—XT

Roasted pock and garlic with tomato sauce >

KEEEMFRNT7 A VRKBEZ L 72T 770uyy—= BRNYa 7DV —R #3800
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HAx—2ZE Lk BEAS BREBEDRKEE OV 7MTRE LNZ—LET  (+5,800)
Charcoal-grille Japanese black Wagyu beef (rank A5)tendetloin and butter and salt )

kkk

B~y d—¢aaFyYDANVE EXVAREAN

Modern style tart with mangoes and coconuts

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

)

IEA0

CREVWEUEIRNIEG I RBOT LIS HRRZLTEDET,
TOfl. BT LI F—2HHE0HFE[EBCTHHIZE0.

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

INERTIa—X
Small appetizer
~HREZBREOPL LIV~
Your choice of appetizer
KR —2 2ffio B RO RT FhH Y R—=a EuVDLATF—FE2RAT
Tradition pate of YAMATO pork with celery salade

~HDWEY ~BHEa0ET T 7 VRB IV Fa

Carpaccio of octopus is south provencal style

~RA—=TERBERES N~
Your choice of soup
“/\gu \/7_11/” \
X HAEDHBR—TLavIRADValL

“Paris soit” of potato cold soup and jelly beef broth

LBEEL I DABILORE—TVa TEAIVIAHLEBHMOT +— A
Hokkaido corn potage soup with squid and soy sauce foam
VoL 7YT ARVUxUT ERJ -« FeF=—ib (+500)
Les Célébrités specialty: lobster bisque )
~HRE 2 BRI LS N~
Your choice of fish plate

K&, ¥+, 7ae—Ya0IN74—2 @Yoz —AY—R

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

BA—NBEDO—R | TAFXR—REA Y77V LRBLEZARLSDEY (+1800)

Bouillabaisse of lobster is saffron and charred garlic

~AAL VT4 T aBBROLKEE N~

Your choice of main dish from below

RXEORKBELHBELIBLLOTZ 7Ly MELT FOY —RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

FARILUAPABLEBRXDU—R b VEVEHEEIYTIY—X

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

BEREMERATALVRREL 72T 75700y y—= BRYaT7DY—RX  (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

H*—%%Ebtﬁﬁﬂ5ﬁﬂ%m¢®ﬁkﬁi@#wmﬁibﬂﬁ—aﬁf&ww.)

Charcoal-grille Japanese black Wagyu beef (rank A5) tendetloin and truffle and foie gras with beef broth sauce

RH REBOTA A7 Y —L LB
Ice cream of Kyoto Tofu with soy sauce
By d—LaaFyYDENVE EXVREAN
Modern style tart with mangoes and coconuts

—be—F IR
Coffee or Tea

8 FERXEDL ED/NEF- 2R 2 T2 2 VWT4—177V¢—%ﬂ%&?a4Xf

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Rediscover Kansai~BWEDO S F 0 H A~
22,000

INEBTIa—X
Small appetizer
~HiREBERIES N~
Your choice of an appetizer from below
~HOWEYV~RMEa0E T aT 7V RE IRy Fa

Carpaccio of octopus is south provencal style

BORY ¥z LRMAKF R BRPOLDA Y RAEL—Vay
Boiled eel and SENSHU water eggplant design is fire work inspiration

ARZVTEFXETEBEDL—R UV ADTVal RNY—X{IET
Caviar and vegetable mousse and beef broth jelly
~A=T BRI ES N~
Your choice of soup
“,\o]) \/]7_11/” \
UxHAEDBRRA-TLavyinVal
“Paris soit” of potato cold soup and jelly beef broth

MBEELIBAZILORE—TVa THFIA L LEEMDT +— A

Hokkaido corn potage soup with squid and soy sauce foam

LekBLT7YT ARV % YT ERJ « ReF=—iL (HM)-)
Les Célébrités specialty: lobster bisque

~BRB BRI ES N~

Your choice of fish plate

FXHLKRE, ENADIL—L ZLVFXEXET LT 7V TFUY—X

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

BrF~—ngEoun—2A s T4 XR—RE V75 EEBRLIZAIILDED (+1,800)

Bouillabaisse of lobster is saffron and charred gatlic

~ A VT A YL 2 e BERLES D~

Your choice of main dish from below

HFEDRKBELTREFLE5BOLDOT7 7 VY MR FDY —RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

HER—I L ITLDH—Y v 78EE I b~ bDY—RXT

Roasted pock and garlic with tomato sauce

FEOEHaI— b R Yr—0usrys Y —a2EDY—XT

Roasted veal meat with morel mushroom sauce

KRBEBMFRT A VIRKBEL 727 770uy Y —= B aT70DY—R
Charcoal-grilled Japanese black Wagyu beef (rank A4) tenderloin with foie gras and truffle sauce

BA 2R U BEAS BREBBEORIEE o 7 LB E LK — L BT (+5,800) j

Charcoal-grilled Japanese black Wagyu beef(rank A5)tenderloin and butter and salt

B REBOTAZR7Y—ALEH
Ice cream of Kyoto Tofu with soy sauce
B~y d—taary YDAV EXVAREZAL LV
Modern style tart with mangoes and coconuts
a—b—F iR
Coffee or Tea
SHEELL LO/NEFRM AT I =X NT 4 =X T Ty B — BHERF aA AT

Your favorite choice of small sweets

A

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Menu Chef
A=z Lz 32.000

A ZYTEXY ET LHEDLA—R VI ADTV 2L RY =T

Caviar and vegetable mousse and beef broth jelly

KB —2 2o EHRD T R v /%—=a2 kuYDLALAS—R2HRLT
Tradition pate of YAMATO pork with celery salade

BORy Y = LRMAFR FEKPLDA VY RAEL—Y a v
Boiled eel and SENSHU water eggplant design is fire works inspiration

ORIV FDOY—RT

Deep-fried abalone with abalone liver sauce

FEBEKE, ENLADOV—L FLVFXXETLETP VTSV —R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

BBl EOU—R N TAVYR—RA 75 LERPLIZAIRLDED

Bouillabaisse of lobster is safron and charred garlic

~AAL VT4 T a BRI ESI N~

Your choice of main dish from below

F¥ORKIELTEF L 5HBDLOT 7Y MERT FOY—RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

FHoB¥Ha— bRy r—ousrs Y —2HEDNDY—RXT

Roasted veal meat with morel mushroom sauce

RKEBEMFERT A VRRBEL 7 T 7700y —= BV aTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HA—%Z28LE BEA BREBEORKE SV INVICBE LA —LET j

Charcoal-grille Japanese black Wagyu beef (rank A5) tenderloin and butter and salt

B~y d—taatryYnErLts EXVAEANL

Modern style tart with mangoes and coco nuts

a—be—F itk
Coffee or Tea

8Ll EONEF AT I =2 NT 4 =X T Ty Z— BlF&RF aA AT

Your favorite choice of small sweets

1560

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.

FoRMlifg Y — BB - MBI SRR LR Y £7.

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



Menu célébrités
Lh=za L7V 50,000

&BEDHL Lo, AL VEF—H=y 7 X% ETDT7Y XYV v SBROELALT

Caviar and vegetable mousse and beef broth jelly

TZAxTTITIDRIL TA—=IETRRXI—ADT VBTN

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

T72Iz9TRyVzLERBEBMFu—RREEL N a7

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

B ETEBOT7 YV By &

Abalone fricassée

S—u 7 vyIFv—NAI7NA—DusF 4 LZDTXR

Roasted Europe lobster with lobster broth sauce

FEHEARE, ENLDL—L TFLVFFXETLETF VTS5V Y—R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

A& —Z2ZBLE BEAS BREBL 74 LORKEE PV INICBEILNZ—LIHET
Charcoal-grille Japanese black Wagyu beef (rankAS5) tenderloin and butter and salt

TELYDY =278V IV a vy F—XIME

Chef’s selection of three cheeses

BEORELFHOIN—Y

Golden sphere with seasonal fruits

BB S 708EET74F v vz

Just-baked financier — best enjoyed within 5 minutes

a—b—F iR
Coffee or Tea

CREVZUEITHIER 9 RBOT LIS >RRELTEDEY,
ZOM. BT LILF—2HBHE0OHFHE[EB(CTHEHIZE0N.

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.
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