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mEDOBEL &

Overture

23y bV REFV IV —EVOR VAL EMBEREDIIZRITT
VT NEBRAAINEE MR U —LA
Scottish king salmon tartar with apple flower garnish,
chive oil and Sakekasu cream

SHOEEZbO/NER—

Small plate of seasonal vegetables

BERAORIL “Tnsvay”
BEFIYRYLEBEOIFaNEEIEVWY Y U —=aY—2
Pan-fried red snapper a la Florentine,
steamed spring cabbage and Sakura shrimp, Champagne sauce

ZoNBEE LT 7TA AT VE F3%
BrBUBHREN—ANFRYNN—DEFZDV 2
Tenderly grilled Iceland lamb,
spring vegetables and verbena berry

RVIA—LRTA NV IaDOTSURVUIT

Mango and white balsamic vinegar blanc-mange

SRUVA—OFEDZBENZINF—HEANOY
THEOEY 2L & EIT

Lavender bavarois and Kotoka strawberry puree

BRONEF LI - —F AR

Confectionery and coffee or tea

¥ 15,000 (HERE - $—C 2BR)

% ki =a—&b, W% (R e nem xR0V EE s X opEEREY 3 - a—2
¥ 12,000 (GHEBL- Y —LARHR)

You may enjoy the above course for 12,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

BMICEBTUVVF —DH L BEMEDHONPLOARY v TITBHULIFIEE N,

Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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TEOBREEEMWNZETET,
You may add the following dishes for additional charges.

BEVEDLSERI S VAEAYV I N SFYETRIVTAAY MERZT

Ossetra caviar glistening like a black gem, served with condiments

+ ¥11,500~ (10g~)

BF— 7 SHTHETHFEBAIEI ATV Y A

Okura beef double consommé

+¥4,000 (1280

BF—XVIVKDBHEERF—AEBROLLZIN
Cheese platter

+ ¥ 3,000 (1%48)

I—AD—FHE TFILOPRBIZEEWEZZITE T,

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

W<FEEELEHIFY—0A VOREERKLDIFES
EETA > ThEFEFERFETIA VY —AE M) aTd BOBEERZT
Charcoal roasted Kumamoto Aka-ushi sirloin,

red wine sauce and truftles, with spring vegetables

+¥3,600 (1480

WMAEAREENSNE 71 LOHERKDIFES
EEYA Y THEFEFERRIA VY —AL M) a7 BEOHRERZT
Charcoal roasted Kumamoto Wao sirloin,

red wine sauce and truffles, served with spring vegetables

+ ¥6,000 (148)

BEHEOI L —TF2a¥y M2akkD)
Crepe Suzette (for 2 persons)

+¥2,400 (1580

FORB T BB —EAR10% D mENTEYET,

The price includes consumption tax and 10% service charge.




- Menu Découvertes -

BEDOBEL &

Overture

HFRBEZEOT VR LTI SVUAEFY T M SFYET7 BBEOY 2L EERNOI U —LA
Marinated Botan shrimp and French Ossetra caviar,
shellfish jelly and sea urchin cream

TSVASVREIT AT TS EERMESATIN—YDIT—TIAEILT
T7—EVROIFa—LEHEEOISV T
Marbled French foie gras with natural dried fruit,
almond foam and Matcha crumble

TVYV—=V T ANRSHADT S =Tz huard A ILOEDEZLOEET

Green asparagus granite with a scent of lemon oil

B 0 F2ADRBIEILTEZDE
BrEY7 S VORKREEDD EFRBENDRTA NTANSHADT S8V
White asparagus gratin with saffron and clam broth,
lightly skin-grilled Konbujime Shirogisu

FTARASY ROBRZERIBEEAIZFELEOZ—A
BFBOFEWREOHE AKRERKOER Y - EROFEEFEDY 2

Grilled Iceland lamb and Japanese bamboo shoots, spring vegetables,
new onion coulis and sauce of young Sansho leaves flavor

v d—¢HRUA MY IO TS URUYT

Mango and white balsamic vinegar blanc-mange

ARVFPER—AMERZ =Y 2 L |WOMRY P ALEOHEW

Italian roasted pistachio encountering citrus fruit

BRONEFLI—b —F A

Confectionery and coffee or tea
¥ 38,000 (GHEBL - T — AR

% ki =a—x b, W (R ea nemz ROV EE s W opEEREY 3 ha—2
¥ 30,000 (GHERL - I —E 2RR)

You may enjoy the above course for 30,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

BMICEBTUVVF —DH L BEMEDHONPLOARY v TITBHULIFIEE N,

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



- Menu Merveilleux Souvenirs -

EDOBEL &

Overture

FEONMTEMNEDAIY SV REF VI —FEY
TSVABEFY I N SFYETETANRSHAOYa—7ay
Scottish king salmon with light seasoning of Sakekasu, served with caviar and asparagus chaud-froid

BMEBEZEEFSHAEDNS— 2OV R- Ut —
Fyayw bOFrZIURVVEEEIT

Sweet bread with Sakura shrimp and spinach paste, served with carrot declinaison

EEHFEE/NSR—MIZHEILTT

Small plate of seasonal vegetables

-V RDSENEAR VTV —OBRFED—A NIV AV Y DFED
ZEO=aVFLEROE2VERZAT FREOBNY —AT
Roasted European lobster mandarin flavor, broad bean gnocchi and onion puree,

served with shellfish sauce

TSVAYY S VEBBRAOD—Z b
TAFRYTZURYNR—DEZIEERET AT T SON— T U T EH
JLVvENaTDOYSH
Roasted breast of Challandais duck, voatsiperifery pepper thigh meat
and foie gras in brick pastry, served with watercress and truffles salad

o Iyd—rRUA MUY IanTSYIY Y

Mango and white balsamic vinegar blanc-mange

BYOI7SY X SAERTIHT AL

Rum savarin with coffee caramel syrup

BRONEF LD —b —F AR

Confectionery and coffee or tea
¥ 38,000 (GHERL - T — L AR

% ki =a—x b, W @ e anmrsROVEE s W opEERVEY 3 a—2
¥ 30,000 (H2BL - o —E 2HHA)

You may enjoy the above course for 30,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

Ao a—REWIIRILEANRTECET,

Menus are subject to change.
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You may add the following dishes for additional charges.

BEVWVEDLSERISVAEAY I FSFYETRIAVTAAY MERZT

Ossetra caviar glistening like a black gem, served with condiments
+¥11,500~ (10g~)

WA — 7 SHETHEFRBAaIEI ATV IV Y X

Okura beef double consommé

+¥4,000 (1480

BF— XTIV EIDBHEERF—AEBROLLTZIN
Cheese platter

+ ¥ 3,000 (1540

I—AD—FHE T OBPREIZEEWZEITE T,

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

WEREENG“ME" 74 LOBERKL D BEE
EEYA Y THEFEFERETA VY -2 M) 2T HEOHRERZT
Charcoal roasted Kumamoto Wao sirloin,

red wine sauce and truftles, served with spring vegetables

+ ¥ 3,600 (1448)

BEHOIL—F a2ty b2aksD)
Crepe Suzette (for 2 persons)

+¥2,400 (150

FORB T BB —EAR10% D mENTEBYET,

The price includes consumption tax and 10% service charge.
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