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

INERT I a—X

Small appetizer

FYV—TH—FVOEH KONERE E—VLY vy IV —X

Smoked olive salmon with autumn vegetables and beet and apple sauce

FINEE FOBXFa2 v YNVATTYRXLEZTY —=INTFDOIANRYF a

Olive hamachi marinated with Hatsukoi Kyun lemons from Kagawa prefecture

~ R 2 BENSES N~

Your choice of seafood dish

FIR L TRHASAOEE RFroH Ly MMEIT AYA DY —RXT

Galette of sea bream and potato with white wine sauce

BZA~—NiFEOHT XA [EEEETREERZIZBEPART +1,800)

Lobster wrap pasta dough with bisque lobster

~AALTUT Ay aBERILEI N~

Your choice of an main dish from below

FYV—7Ha—ZADFEHu—RA P a ARV —RE2HEZIT \

Roasted olive pork and herb with romesco sauce

FEDRKEE PNV AL —FDEBEe—X b FEDT 2T

Charcoal-grille lamp meat with sweet potato low temperature with lamp meet broth sauce

KEEEMFRT7 A VRKBEZ L 72T 770uyy—= BRNYa 7DV —RX (#3800
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin and foie gras with truffle sauce

HA—%22E L7 b AS BIRESESET 1 LORKEE A LEBMES Y —RX  (+5800) )

Charcoal-grilled Japanese black Wagyu beef(rank A5)tenderloin and soy sauce

kkk

EVTFOBNESR

Smoked Mon blanc

I—b—% ik

Coffee or Tea

S8R, EONEF WA I =X NT A — X T Ty A — BIFERFaA AT

Your favorite choice of small sweets

)

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.



™ £ Y )

Degustation
TX2RETF 15,500

INERT Ia—X

Small appetizer

~HEEBEREEI N~

Your choice of appetizer

BINEE ZIOBXFa2 vy NbATTYXLEZFY —=INSFOINNRY F 3

Olive hamachi marinated with Hatsukoi Kyun lemons from Kagawa prefecture

Lod W ETFEHEEa—F L ERTV—DT Y —X

Moistly finished Sanuki chicken and leek terrine

~A—=TBEREI N~

Your choice of soup
HRLY—T7—RDIFALF XTI X—
Chinese cabbage clam chowder with sea food
LekLTYTF R YT ERY -+ Kedo—i (+50)
Les Célébrités specialty: lobster bisque

~HREBREOSEZ N~
Your choice of fish plate

FNR ATRAZAOER RF oAby M T AL VDY —RT

Galette of sea bream and potato with white wine sauce

B AT —VBEOS R UAS REEAEREE RS CEPRT (1800

Lobster wrap pasta dough with bisque lobster

~AAL VT4 T aBRBOLTEE N~

Your choice of main dish from below

FYV—7THa—RADFEHEO—RA P o ARV —REHRLT

Roasted olive pork and herb with romesco sauce

HFEDRKEE NI AL —FDBRU—R b FEOT 2

Charcoal-grille lamp meat with sweet potato low temperature with lamp meet broth sauce >

BEBEREMERAZ A VRKBEL 72T 750uy—= BRY 27DV —R (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin and foie gras with truffle sauce

HA—%22B L LEAS BREBLET 1 LORKEE BALEMED Y —R (+5800)
Charcoal-grilled Japanese black Wagyu beef(rank A5) tenderloin and soy sauce j

FINEE ZOBF 2V IYNHADY AR

Kagawa prefecture’s Hatsukoi Kyun lemon sorbet

EVTTUVDOBRNESR
Smoked Mon blanc

—be—F IR
Coffee or Tea

SEEL LO/NETFERZ I VT A —XTSTFv X— BlifEhFa 4 AT

Your favorite choice of small sweets

N

143

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



N e e e

BINT =7 ~ il ORWTE~

NEBRTIa—F 22,000
Small appetizer

~HRERBRNEE N~

Your choice of an appetizer from below
FY) —=7Y—E OB ROMBER E—Y LY rINY—2R
Smoked olive salmon with autumn vegetables and beet and apple sauce
FHINRE BOBF a2V Y NBATRYRLEFY —=TINTFDOHIARYFa
Olive hamachi marinated with Hatsukoi Kyun lemons from Kagawa prefecture
Lol Wit Efediia—F 2 &R v —D7 ) —X
Moistly finished Sanuki chicken and leek terrine
AZYTEXFXETLHROL—R VIV RADTVal RY—=XHET

Caviar and vegetable mousse and beef broth jelly

~A=TZRREPL LIV~
Your choice of soup
HRLV—T7—RDIFALF XTI X—
Chinese cabbage clam chowder with sea food
LeBLTZYT ARVX YT ERT « ReF=—N (500
Les Célébrités specialty lobster bisque

~ BB 2 BRUNL ES N~

Your choice of fish plate

BIR +S770MEDEREAERER=T RVBIED T —LT TV Y —R
Beignet of puffer fish with PONZU vinegar butter sauce
BIIR ATHASAOER K7 FoF Ly MMEIT BYA YOV —RT
Galette of sea bream and potato with white wine sauce
BIFZ—NVBEOH X 0 =Bh JWEAEELERTITHEPT  (+1800)

Lobster wrap pasta dough with bisque lobster

~AA VT4V aRENREI N~

Your choice of main dish from below
HEDRKEE NI AL —FDBER—X | FEDT 2T
Charcoal-grille lamp meat with sweet potato low temperature with lamp meet broth sauce
TIVRE EVarvuUfYLDRKE RV EL—XY—2
Charcoal-grilled pigeon with red wine sauce
FV—THa—ROFET—R F 0 ARV —R2HRLT
Roasted olive pork and herb with romesco sauce >
FEDRKEE Lo VEu—R Lo bo ABMERLZT
Charcoal-grille lamp meat with roasted pumpkin
RERENFATA VRABEL 74T 750uyy—= BrVa7DY—X
Charcoal-grilled Japanese black Wagyu beef (tank A4)tendetloin and foie gras with truffle sauce
AA—2ZELEHBEAS BRERET 1 LORKEE EELEBMES Y — X (+5800) )
Charcoal-grilled Japanese black Wagyu beef (rank A5) tenderloin and soy sauce
FNRE EZOBFavyhbADY AR

Kagawa prefecture’s Hatsukoi Kyun lemon sorbet
EVIIFUVOBNER
Smoked Mon blanc
I—-b—F TR
Coffee or Tea
STEELL LONETFERATL I =X VT 4 — AT Ty A— Blif&isF = 4 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
A=z vz 32.000

ARZVTEXFXETEHBREDOL—R AVVADTVal RY =T

Caviar and vegetable mousse and beef broth jelly

FHINRE BZOABAX 2V YNBATIYRLEFY —=TINISFOINNRY F 3

Olive hamachi marinated with Hatsukoi Kyun lemons from Kagawa prefecture

BEBNFORYy vz REDAVY AZ2HLT
Boiled Japanese black beef with MATSUTAKE broth soup

HORTL FOY—Z

Deep-fried abalone with abalone liver sauce

FNR S 770MEDENRZAETEER= RUBEDR -V TS5V Y —R
Beignet of puffer fish with PONZU vinegar butter sauce

B BHEEDTZF 2R ¥RZ RF<—1L %Y —RT

Boiled lobster with lobster bisque sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

( 7TV RE BV avn U XNDRKEE RN RL—XV —RLBIRE \
Charcoal-grilled pigeon with red wine sauce and grilled MATSUTAKE

RREBNFRAT A VIRRBEL 72T 7700y v —= RYF=Y =R LBERE
Charcoal-grilled Japanese black Wagyu beef(rank A4)tenderloin and foie gras with truffle sauce and griled MATSUTAKE }

HA—Z2ZELmEAS BREERET 4 LORKEE ESRLEBMED Y — R LHEERE
Charcoal-gtilled Japanese black Wagyu beef(rank A5)tenderloin and soy sauce and grilled MATSUTAKE

EVTT VDB NER
Smoked Mon blanc

a—b—F iR
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 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.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



3 Bﬁﬁjfg Menu célébrités
e o
Lh=—=a 2L 7Y F 50,000

EHEHLDofe. ARAVEF—T=v /X% ETDT 7 IRV v 3BEDELAET

Caviar and vegetable mousse and beef broth jelly

TExTTIFTDRIL IN—=I,TxRRXY—=ZADT VYT

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

BEBNFORYy vz REDAVY AZ2HLT
Boiled Japanese black beef with MATSUTAKE broth soup

B LT eoT7 YV hy &

Cream stew abalone

A—p 7 vAFT—NTN—DuT 4 LEFDITXR

Roasted Europe lobster with lobster broth sauce

FNR S 770EDENRZAETEER= RUBEDR -V TS5V Y —R
Beignet of puffer fish with PONZU vinegar butter sauce

~AA VT4V aERENRSEI N~
Your choice of main dish from below

(- T7FVARE EVaryuaUAYLORKE RVEL—XY—XLBEERE \
Charcoal-grilled pigeon with red wine sauce and grilled MATSUTAKE

FYV—THua—ZADHEEH O —ZA P a ARV —RAZHRZT

Roasted olive pork and herb with romesco sauce

KREBMERT A VRKBEL T 3T 7700y ¥ —= XY F—=Y =R LS >
Charcoal-grilled Japanese black Wagyu beef(rank Ad)tenderloin and foie gras with truffle sauce and grilled MATSUTAKE

HA—2ZBLEEBLEAS BREBS7 4 LORKEE EELEMES Y —RLHEERE
K Charcoal-grilled Japanese black Wagyu beef(rank A5)tenderloin and soy sauce and grilled MATSUTAKE )

~Til X DV BEOSEZI N~
Your choice from below

TELYDYz 7LV avVF—X 3T

Chef’s selection of three cheeses

FNERE ZOBF2vIyNBADIYNLR

Kagawa prefecture’s Hatsukoi Kyun lemon sorbet

EVTT VOBRVER
Smoked Mon blanc

EORR 5 y0BE =T 747 vz

Just-baked financier — best enjoyed within 5 minutes

a—b—F iR
Coffee or Tea

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.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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