- Menu Découverte A -

BEDOBEL &

Overture
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Ceviche-style Tiger Pufferfish with Ossetra Caviar and Root Vegetables
with Citrus Foam
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Foie Gras Poélé and Wild Boar Carbonnade,
Grilled Spinach and Mushrooms
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Homard Bleu and Mushroom Ragu and Shungiku Ravioli,
Epicus Fragrant Sauce
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Roasted French Pigeon Breast with Salumi Sauce
Served with McKean Pepper-flavored Thigh Confit and Lentil Ragu

Efioynv—Ya
Seasonal Cheese Platter
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Chestnut Blanc-Mange, Groitte Cherry Compote, Maple Flavor
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Mandarin Orange Nage
Irish Mist and Ginger Jelly with Cream Cheese and Green Anise Ice Cream
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Confectionery and Coffee or Tea

¥ 39,800 (HERE - $—C 2BR)
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¥ 34,000 (GHERL - I —E 2RR)

You may enjoy the above course for 34,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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BEDOBEL &

Overture
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Marinated Botan Shrimp and Ossetra Caviar,

Shellfish Jelly and Sea Urchin Cream
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Apple-shaped French Foie Gras Mousse
with Ruby Sorbet and Cinnamon-flavored Crumble Salé
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Braised Flounder Covered with Queen Crab and Scallop Mousse Flavored with Truffles
White Wine Sauce and Vermouth Sauce
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Roasted Ezo Venison with Sapan Flavor and Cassis Sauce
Braised Root Vegetables and Purple Cabbage
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Chestnut Blanc-Mange, Groitte Cherry Compote, Maple Flavor
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Fig and Chocolate Terrine Flavored with Spices and Red Wine
Almonds Ice Cream with Red Berries
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Confectionery and Coffee or Tea

¥ 36,800 (HER - Y—C 2BR)
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You may enjoy the above course for 30,800 yen by choosing appetizer
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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Beef Double Consommé
+ ¥4,200 (1&8)
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Beef Double Consommé, Demitasse Cup

+ ¥ 1,800 (1450
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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 (1%

BEIEHEOI L—T v aty b(2akED)
Crépe Suzette (for 2 persons)

+¥2,600 (1280
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The price includes consumption tax and 15% service charge.
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Menus are subject to change.





