- Menu Découvertes A -

BEDOBEL &

Overture
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Marinated Salmon with Ossetra Caviar, Truffle and Leek Salad
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Fried Ezo Abalone and Grilled Conger Eel,
Mushroom Risotto and Red Pepper Jus de Veau
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Lobster Fricassee with Carrot and Vanilla Cream and Shellfish Sauce
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Pasta Stuffed with Stewed Ezo Venison Loin and Thigh
Poivrade Sauce Flavored with Blackcurrant
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Cheese Platter
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Peruvian Cacao Sorbet with the Aroma of Floral Flavored Tea
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Declinaison of Thinned and Ripe Grapes, with the Aromas of Alico Rouge and Sauternes
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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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Pan-fried Foie Gras with Grape Sauce,

Fruit and Almond Ecume
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Fried Tiger Pufferfish and Truffle-flavored Risotto
with Mushrooms and Red Wine Sauce
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Roasted Pigeon Breast and Braised Thigh with Vichiperiferi Pepper

NRIV—=FEHHAFADYINR TJa—=F)VRTL—NN—=RF4—DFED L LB
Peruvian Cacao Sorbet with the Aroma of Floral Flavored Tea
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Persimmon and Muenster Cheese Wrapped in Kadaif,
Bergamot-scented Citrus Compote and Pomelo Glacé
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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 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 (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%
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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.



