- Menu Découvertes -

BEDOBEL &

Overture
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Marinated Salmon with Ossetra Caviar, Truffle and Leek Salad
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Beef Double Consommé
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Lobster Fricassee with Carrot and Vanilla Cream and Shellfish Sauce
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Charcoal Roasted “Aka-ushi” Sirloin,
Red Wine Sauce Served with Seasonal Vegetables
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Peruvian Cacao Sorbet with the Aroma of Floral Flavored Tea

FRAESLTFARESDT /U RV YV
FVIAN—=TablV—FTILIXDEDEHRZLT
Declinaison of Thinned and Ripe Grapes, with the Aromas of Alico Rouge and Sauternes
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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 specialty.
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Marinated Botan Shrimp and Ossetra Caviar, Shellfish Jelly and Sea Urchin Cream

+¥ 2,000 asm
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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Marinated Salmon with Ossetra Caviar,

Leek Salad and Truffle-flavored Vinaigrette
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Dish of Seasonal Vegetables
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Steamed Cod in White Wine with Pinot Noir Red and White Sauce
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Ezo Vension and Jerusalem Artichoke Cooked in Two Different Ways
with Sauce Poivre
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Peruvian Cacao Sorbet with the Aroma of Floral Flavored Tea
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Hazelnut and Roasted Green Tea Parfait Glace
Chestnut Cream and Mandarin Compote
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Confectionery and Coffee or Tea

¥ 17,000 (HER - 3—C 2BR)
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¥ 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.
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Menus are subject to change.



CERESTRER
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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 14#)
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Beef Double Consommé, Demitasse Cup

+ ¥ 1,800 (148)
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Cheese Platter

+¥3,800 (1240
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You may replace one of your dishes with the below for an additional charge.
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Charcoal Roasted “Aka-ushi” Sirloin,
Red Wine Sauce Served with Seasonal Vegetables

+ ¥ 3,800 (14#8)
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Charcoal Roasted “Wao” Fillet,
Red Wine Sauce Served with Seasonal Vegetables

+¥6,300 (14#8)
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Crépe Suzette (for 2 persons)

+¥2,600 (148%)
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The price includes consumption tax and 15% service charge.




