- Menu Découverte -

BEDOBEL &

Overture

EEBOEE—F LA ATV T FSFYETEBEELEITHBEBOIFa—LA
Ceviche-style Young Yellowtail with Ossetra Caviar and Root Vegetables with Citrus IFoam

FEMATHE LT ZRBEAICEL A TNV Y R 2/NSBRAY T T

Beef Double Consommé

FR=NWTIN—LHROEDS T —LBFBHFHDIIAFY TEAEDY —A
Homard Bleu and Mushroom Ragu and Shungiku Ravioli,

Epicus Fragrant Sauce

REHLHIEY—1A VORERRK D G
EED A VT EFFBRFETA VY — A L AOHEERZ T
Charcoal Roasted “Aka-ushi” Sirloin,
Red Wine Sauce Served with Seasonal Vegetables

ROT o=V JUFY bOIAVER—b A=FIVDOED
Chestnut Blanc-Mange, Groitte Cherry Compote, Maple Flavor

ANA AEMFY S—FHIBERERLEFaIL—FDTIU—X
FNWRELT7—FEVNDIT SR
Fig and Chocolate Terrine Flavored with Spices and Red Wine
Almond Ice Cream with Red Berries

BRONEF L I—b —F T IEHA

Confectionery and Coffee or Tea

¥ 27,000 (GHEBL - I —E 2RHA)

a—20 ® EFROPHECEFNEETET

You may replace one of your dishes with the below for an additional charge.

VITHMEAE—-DANRY YT
Chef Shinichi Ikeda Signature

HABEOTIURETSVAEAY T NSFYET
HBREOY 2L EEMDIY—A
Marinated Botan Shrimp and Ossetra Caviar, Shellfish Jelly and Sea Urchin Cream

+¥ 2,000 asm

BMICEBTUVVF —DH 2 BEMEDHONPLOARY v TITBHULNIFIEE N,

Should you have any food allergies or special dietary restrictions, please notify us beforehand.



- Déjeuner -

EDOBEL &

Overture

IEEBEDOTYRENSTHEREL EHIT
HBKIBOT 4 2T Ly b URESOTFa—A
Marinated Young Yellowtail with Karasumi and Root Vegetables
Red Radish Vinaigrette and Citrus Foam

ZHOBHRZbO/NSR—II
Dish of Seasonal Vegetables

BERO LTIV HIVLAREOEZRAUNE—Y -
BHEEAVTA AV MEEDLET
Monkfish Meniere with Charred Butter Sauce Flavored with Fish Sauce
Chrysanthemum and Condiments

FEEEEBERDOHILVRF—R RHIAX—ROT7 7€V b
LYXEEF ) a%HRAT

Boar Carbonnade with Grain Mustard Served with Lentils and Mushrooms

ROTSy=xvyz JUZY bOAVKR—b A=TIVDED
Chestnut Blanc-Mange, Groitte Cherry Compote, Maple Flavor

IWVA—=T750—%(2%703%—VarUa

AINAAERVHREFOIUT—Va

Elderflower Scented No-bake Cheesecake
Marriage of Hierbas Ibicencas and Strawberries

BRONEF L I—b—F Tz AL

Confectionery and Coffee or Tea
¥1 7,000 (BB - T — AR

% ki =a—x b, W @ e anmrsROVEE s W opEERVEY 3 a—2
¥ 14,000 (HIEBL - B —E 2BR)

You may enjoy the above course for 14,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

Ao a—REWICRILEANRTECET,

Menus are subject to change.



CERESTRER

TEEOPREZEMWNZZITE T,
You may add the following dishes for additional charges.

BEWVEDLKERISVAEAY I b SFYETRAVTARAV MERAZT

French Ossetra Caviar with Condiments

+¥12,000~ (10g~)

BEHEMS TH LR BAaEL A TIVa Vv Y X

Beef Double Consommé

+¥4,200 14#)

FTIAAAYT

Beef Double Consommé, Demitasse Cup

+ ¥ 1,800 (148)

BEfioyo~v—a

Seasonal Cheese Platter

+¥3,500 (14

A—AD—mZE T DPRBIIEREWZZT X9,

You may replace one of your dishes with the below for an additional charge.

BLEbLHIEY—uA VDORERK D B
HED A VT EFFERRTA VY — XA AOBHRERZT
Charcoal Roasted “Aka-ushi” Sirloin,
Red Wine Sauce Served with Seasonal Vegetables

+ ¥ 3,800 (14#8)

WEEREENS “FIE” 7«4 LORBRRE DB
EED Y THLETFEFERRY A VY -2 AOHRERAT
Charcoal Roasted “Wao” Fillet,
Red Wine Sauce Served with Seasonal Vegetables

+¥6,300 (14#8)

BEHEOI L -T2 aty b 2aksb)
Crépe Suzette (for 2 persons)

+¥2,600 (148%)

FORB T BB — AR 5% mENTBYET,

The price includes consumption tax and 15% service charge.






