- Menu Découvertes A -

BEDOBEL &

Overture
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Sautéed Seasonal Seafood and White Asparagus
Served with Burgundy-style Butter and Chicken Jus
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Foie Gras Confit with White Wine Jelly and Berry and Beet Salad
Hazelnut Oil and Balsamic

A—p9NEAT—ITI—DOa—AMNIN—TOE) ZEHET
HBEDOY 2 TNV ILDED

Roasted European Omar Blue with the Aroma of Herbs Crustacean Sauce and Basil Flavor

A—u U NEOFEORTL & F)—aHOY —ALYI7SVREAKOZ Y —L4

Pan-fried European Veal with Clams, Morel Mushroom Sauce and Saffron-flavored Cream
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Seasonal Cheese Platter
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Cider Jelly and Green Apple Espuma with the Aroma of White Beer
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Citrus and Pineapple Tarterenveréee Style
Almond Cream and Blood Orange Sorbet
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Confectionery and Coffee or Tea

¥ 39,800 (HERE - $—C 2BR)

% biix=a—xb, Ww Gz sRoLEEs B opEERYEY 3 — a2
¥ 34,000 (GHTERL - 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.



- Menu Découvertes B -

BEDOBEL &

Overture
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Marinated Botan Shrimp and Ossetra Caviar
Shellfish Jelly and Sea Urchin Cream
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Fricassee of Ris de Veau and Morels
Foie Gras and Madeira Sauce with White Asparagus
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Pan-fried Red-spotted Grouper Sakura Shrimp Couscous with Vin Jaune Sauce
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Roasted Icelandic Lamb
Roasted Almonds and Dried Tomato Puree, Thyme-flavored Eggplant and Zucchini
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Cider Jelly and Green Apple Espuma with the Aroma of White Beer
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Madagascar Milk Chocolate Cream and Cherry Blossom Ice Cream
Red Fruit Compote with Amaro “Scarlet” Bubbles
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Confectionery and Coffee or Tea

¥ 36,800 (HER - 3—C 2BR)
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¥30,800 (HBL - o —E 2HHA)

You may enjoy the above course for 30,800 yen by choosing 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
+ ¥ 12,600~ (10g~)
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Beef Double Consommé
+ ¥4,200 (1&8)
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Beef Double Consommé, Demitasse Cup

+ ¥ 1,800 (140
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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 (140
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Crépe Suzette (for 2 persons)

+¥2,600 (1450
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The price includes consumption tax and 15% service charge.
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Menus are subject to change.





