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- Déjeuner -

BEDOBEL &

Overture

RINREEHROTI A RELATYIDED
HBEEERADY —Z
Marinated cutlass fish and summer vegetables with shiso and sumac flavor
Amazake and pickled plum sauce

SHOEEZbO/NE—

Small plate of seasonal vegetables

A IAVEALDRIL XNR=IVEVILT A L—IRY/X—DEFD
P MEHDODS KDY — A
MFOE2ZLENR—PT VYT THENZARA VET VFab—aHKiT
Pan-fried golden threadfin bream with Nepalese sil-timur pepper flavor
Tomato and shellfish sauce

*" Served with eggplant puree and Spanish anchovies wrapped in brick pastry

ER3ABMTIIYRXUEBERAOB—A N RI A VEAKDEDY o
E—=vonrs—JkeEHiC
Roasted duck breast marinated in “moromi koji”
Red wine-flavored duck jus with beet coulis

* RAAY bPEE—POTYZU—X

Muscat mojito verrine

A F L—ABFEDNRIALNEDA—THILT

Watermelon soup with lychee mousse

BRONETLI—b—FBFHE

Confectionery and coffee or tea

¥ 15,800 (HERE - $—C 2BR)

% ki =a—& b, W% (R e nem xR0V EE s B opEEREY 3 - a—2
¥ 13,000 (GHERL- Y —LARHR)

You may enjoy the above course for 13,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

BMICEBTUVVF —DH2BEMREDHONPLOARY v TITBHULIFIEE N,

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

+¥12,000~ (10g~)

BF— 7 SHTHETHFEBAIEI ATV Y A

Okura beef double consommé

+ ¥4,200 (14&%8)

BF—XVIVKDBHEERF—AEBROLLZIN
Cheese platter

+¥3,200 (1250

I—AD—FHE TFiLOPRBIZEEWEZZITE T,

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

B<FEEELEHNFY—0A VOREERZLDIFES
EETA > ThEFEFERFETIA VY —AE M) aTd BOBEERZT
Charcoal roasted Kumamoto Aka-ushi sirloin,

red wine sauce and truffles, with spring vegetables

+¥3,800 (148%)

WEEARRENSG “FIE” 74 LORT L
EEDA Y THEFEFERRIA VY —AL M) a7 BEOHRERZT
Pan-fried Kumamoto Wao sirloin,

red wine sauce and truffles, served with spring vegetables

+ ¥6,300 (148)

BT L—T> a2ty b(2akED)
Crepe Suzette (for 2 persons)

+x2,600 (14%8)

FORB T BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.




AIZEGORFERLRIA=2—
The 60th Anniversary Menu

- Menu Découvertes -

BEDOOBEL &

Ouverture

HFREZEOS VR LT SUAEFY T b SFYET7 BBREOY 2L EERNOI U —LA
Marinated Botan shrimp and French Ossetra caviar,
shellfish jelly and sea urchin cream

THTITSDRIL AV BRI TEINRTRYN—DFD
UL M ERIYOEaLEARS AL UM FY T
Pan-fried foie gras with Indonesian cubebe pepper flavor
Grilled corn puree and caramelized pineapple

IINV—=I I MDITS=ZFTRZTIVS—ARF—ADL—AENIIVELVEVDOED LA

Burrata cheese mousse on fruit tomato granite with basil and lemon oil

ERBLIXZOVT—ICEHREOTVIERZT
SXZDOFADBENE =LY IO 2BOY—R

Sauteed Managatsuo and turban shell with grilled summer vegetables
Two flavor of sauces, turban shell liver-filled herb butter and balsamic

g8

TAASY ROMRBERIEEW ZFEDOE—X b
BEEHFOIVR—PEN—TDAVT A AV NIEZDEBD Y 2
Roasted Iceland lamb
Grilled eggplant compote and herb condiment with ginger-flavored jus

* YAAhY bPEE—POTIZYU—X

Muscat mojito verrine

BE&koavR—beBEON—F=—
Golden peach compote and white peach

BRONEF LD —b —F AR

Confectionery and coffee or tea
¥ 39,800 (GHEBL - T —L AR

% ki =a—& b, W% (R e nemr ROV EEE W opEERVEY 3 — ha—2
¥ 32,000 (GHZERL - I —E 2RR)

You may enjoy the above course for 32,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

BEBTUVNVF = DHEERRIEDHON LD ATy ZITEHLIF7EE W,
Should you have any food allergies or special dietary restrictions, please notify us beforehand.



- Menu Merveilleux Souvenirs -

mEDOBEL &

Overture

FEONMEHNESDATY SV REY—EY
TSVABEFY I N SFYETET ARG HAOYa—7ay
Scottish salmon with light seasoning of Sakekasu, served with caviar and asparagus chaud-froid

BMBEZEEFSHAEDNS— 2OV R- Ut —
Fyaoy bOFrIURVVEEEIT

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

FEEHFEE/NSR—MIZHEILTT

Small plate of seasonal vegetables

- RPSENEAR VTV —OBRMFED—A NIV AV Y DFD
ZEOZayFLEROEaLZRIT FREOCENY - T
Roasted European lobster mandarin flavor, broad bean gnocchi and onion puree,
served with shellfish sauce

TSVAYY S VERBROR—X b
T4 FRYTzUYRYNR=—DEFEBEERET ATV ITSD/NR— T U I aAH
JLVvEMNaAaTDOYSH
Roasted breast of Challandais duck, voatsiperifery pepper flavored duck and foie gras
in brick pastry, served with watercress and truffles salad

<TAHhY bEE—bDT Y —X

Muscat mojito verrine

BYOI7SU X SAERT AT AL

Rum savarin with coffee caramel syrup

BRONETFLI—b—FBFHE

Confectionery and coffee or tea

¥ 39,800 (HER - 3—C 2BR)

% ki =a—x b, W @ e aemrsROVEE s W opEERVEY 3 a—2
¥ 32,000 (H2BL - o —E 2RHA)

You may enjoy the above course for 32,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

T OBIERFLa— A TBEV L LET,

We would like customers sitting at the same table to order the same course.
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TEHROBREEZEMWNZETET,
You may add the following dishes for additional charges.

BEVWVEDLSERISVAEAY I FSFYETRIAVTAAY MERZT

Ossetra caviar glistening like a black gem, served with condiments
+¥12,000~ (10g~)
Bt — 7 SHTHETERABMICEI AT ILa Y Y X
Okura beef double consommé
+x4,200 (1£48)

BF— XTIV EIDBHEERF—AEBROLLTZIN
Cheese platter

+¥3,200 (1%

I—AD—FHE P OBREIZEEWZEITE T,

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

WEERBREMFFNE" 71 LOKRT L
EEYA Y THEFEBFERRTIA VY —AE M) a7 AOHRERLZT
Pan-fried Kumamoto Wao sirloin, red wine sauce and truffles,

served with seasonal vegetables

+ ¥ 3,800 (1448)

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

+ ¥2,600 (1448)

FRBEE BB — AR5 % EENTEYE T,

The price includes consumption tax and 15% service charge.

AZ 2= ZERICLIGEVTECET
Menus are subject to change.
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