- Menu Découvertes B -

BEDOBEL &

Ouverture

HREZOTURETSUVAET YT N SFYET
FBREOY 2L LEROIU—L
Marinated Botan Shrimp and Ossetra Caviar,
Shellfish Jelly and Sea Urchin Cream
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Foie Gras Wrapped in Cabbage with Sauce Perigueux
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White Asparagus Gratin with Saffron and Clam Broth,
Lightly Skin-Grilled Kobujime Shirogisu (Japanese Whiting)
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Roasted Hay-Scented Iceland Lamb
Seasonal Vegetable and Ruby Porto Sauce
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Ruby Chocolate Espuma and Champagne Jelly

T /) T—=VDIT—T 2
VEVISAEZ U= DY ILREFVNY —
Foret Noire Hommage
Lemongrass Kriek Sorbet with Red Berries
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Confectionery and Coffee or Tea

¥36JNN)%§%&43M@

% ki =a—x b, W R e aemr ROV EE s W opEERVEY 3 — ha—2
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You may enjoy the above course for 29,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.
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We would like customers sitting at the same table to order the same course.
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You may add the following dishes for additional charges.
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French Ossetra Caviar with Condiments
+¥12,000~ (10g~)
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Okura Beef Double Consommé
+ ¥4,200 (1&8)
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Cheese Platter

+¥3,200 (1%
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You may replace one of your dishes with the below for an additional charge.
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Charcoal Roasted “Wao” Fillet,
Red Wine Sauce Served with Seasonal Vegetables

+ ¥ 3,800 (1448)
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Crépe Suzette (for 2 persons)

+ ¥2,600 (1448)
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The price includes consumption tax and 15% service charge.
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Menus are subject to change.





