Nouvelle Epoque

Thoughts behind the Nouvelle Epoque

When the Hotel Okura Tokyo opened in 1962,
Grand Chef Masakichi Ono faced the challenge of separating
French cuisine from the "Western Cuisine" genre.
At the time of the opening, he invited three French chefs to join him.

Thus, the foundations of Okura French cuisine were established.

In 1973, the Hotel Okura Tokyo South Wing opened,
along with the French restaurant La Belle Epoque.
This marked the beginning of Japan's glamorous history of French cuisine.
We are proud of our predecessors' culinary legacy,
which has included French chefs from both home and abroad

for the past half century.

Having inherited the lineage of Okura French cuisine,

my mission is to sublimate it in a contemporary way.

Through delicate heating and a spoonful of playfulness,
each dish is accompanied by sounds, aromas, and unique textures.
Please enjoy the most recent Okura Gastronomy, with high-quality service

in the Japanese modernism architecture of Yoshio Taniguchi.

Chef Shinichi ITkeda




- Menu Découvertes -

BEDOBEL &

Ouverture

T—EYVRDERT Y PTRART A9 5DaAV T+

* V=T NVXTIYUXUEZFHDOT L=V &Y v —RY b
Duck foie gras confit enclosed in almond biscuits,

Sauterne marinated seasonal fruits and sherbet

F—0 SHETHE ETIRHARCELI A TNVAV Y ABNSWAY T T

Okura beef double consommé

EEEXEELRIE—OTLE MadoEdED ¥/ - ) U—LoaruA4>vYy —2A

Braised flounder and leeks truffle flavor, served with Pinot noir white wine sauce

TSVRA Y SVEBBADORY L
NAHY TOBEREMZTZHRITA VY —A

Butter roasted Challandais duck served with red wine sauce blue honeysuckle flavor

EHOTIN—ITSH Y

Seasonal fruits gratin

BN UL EIVN—TDN— T U w7 EaH
HSANVTAATY—=LEEEIT KOBEDW

Black figs and rhubarb crispy brick pastry, served with caramel ice cream, Autumn flavor

BRONEF L I—b —F I IEHH

Confectionery and coffee or tea

¥ 25,000 (GHZRL - —E2BR)

a—20 ® EFROPHECEFNETET

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

VITHMEAE—-DANRY YT
Chef Shinichi Ikeda specialty

HABEOTVRETSVAELIY I NSFYET
HBREOY 2L EEROZ U —LA

Marinated Botan shrimp and Ossetra caviar, shelfish jelly and sea urchin cream

+¥ 2,000 asm

BMICEBTUVVF —DH2BEMREDHONPLOARY v TITBHULIFIEE N,

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



- Lunch -

mEDOBEL &

Overture

EEMIZEOTY X MBETRA NETIVIDOYSHEHEILT
TN—=F—ADY—AETVVDEDLFa—LA
Marinated scallops with apples, avocado and walnut salad,
served with blue cheese sauce and gin foam

S OEEZbO/NER—

A little plate of seasonal vegetables

Za—YV-SUREFUVIY—EVDOIFaA
QYT UR—EAHIVEEVDED
TUTA—TDTLVELBRNE—DT VTSV —R
Half-cooked salmon with coriander and cardamom flavor,
served with braised chicory and smoked beurre blanc sauce

Wy

BEEBREORT L NTHRELHHFOE2 L
HROESOZLYVINBRIIS—FY—2
Roasted noisette of venison from Hokkaido served with Haccho miso and eggplant puree,
forest mushrooms and sauce poivrade

* EHOIIN—V TSR

Seasonal fruits gratin

SESHMIZEENZEZESMINTOUY—TaTSVDLA—A

Tender fromage blanc mousse, vineyard style

BRONEF L I—b —F Tz FHLAE

Confectionery and coffee or tea

¥ 15,800 (HER - 3—C 2BR)

% ki =a—x b, W @ e aemrsROVEE s W opEERVEY 3 a—2
¥ 13,000 (H2BL - o —E 2RHA)

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.

Ao a—REWICRILEANRTECET,

Menus are subject to change.
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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 (1&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.

BFELHMET—0A VORERK D BE
EHET AV ThEFEFERFETIA VY —AE M) aT AOHEERZT
Charcoal roasted Kumamoto Aka-ushi sirloin,

red wine sauce and truftles, with seasonal vegetables

+¥3,800 (148%)

WEREENS “NE” 74 LOBERK DB
EETA Y THEFEFERRIA VY =L M) a7 AOHRERLT
Charcoal roasted Wao fillet, red wine sauce and truffles,

served with seasonal vegetables

+ ¥6,300 (148)

BEHEDOY L—T> a2ty b(2akED)
Crépe Suzette (for 2 persons)

+¥2,600 (148

FORB T BB — AR 5% mENTBYET,

The price includes consumption tax and 15% service charge.
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The 60th Anniversary Menu

- Menu Découvertes A -

BEDOOBEL &

Overture

AINFELTS=Z—AIADII R Va b TETA VY DF—Ya
TSVAEFYV I N SFYETEHRAT
Marinated Kawahagi and Granny Smith,
served with white wine jelly a la nage and Ossetra caviar

VR Td—DE—A T VT4 —=TDAZAUE
FEONRTIN—F—XERDI J—LY —2R

Roasted sweetbread and caramelized endives, served with blue cheese sauce

EESLVET TSV OESANMEOIY Y A TR IHILTE

Abalone saffron flavor pot-au-feu style

FR—=NTN—DT7 VAV EEEFHDOSEF Y A< —IVO2BEDY —AT
Fricasseed lobster and Shungiku ravioli,
served with American sauce and light lobster creme sauce

TSV VY SVEBBMRAORY L
NANY TOBERENZTZRTA VY —A

Butter roasted Challandais duck served with red wine sauce blue honeysuckle flavor

FEHOIN—IT 5K

Seasonal fruits gratin

BN UL EIUN—TDI— T U v aH
HSANTA ATV —LEEHITKOHEDN

Black figs and rhubarb crispy brick pastry, served with caramel ice cream, Autumn flavor

BRONETFLI—b—FBFHE

Confectionery and coffee or tea

¥ 39,800 (HERE - $—C 2BR)

X ERA=a—& 0. WM (@ e meE EBROVEEE B oREEREY 3 ba-2

¥ 32,000 (HZERL - 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.

BMICEBTUVVF —DH L BEMEDHONPLOARY v TITBHULIFIEE N,

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



- Menu Découvertes B -

hEDOBEL &

Overture

HABEOR VX ETSVAEI YT STV ET
RBEOY 2 L EEROY U —L
Marinated Botan shrimp and Ossetra caviar,
shelfish jelly and sea urchin cream

7—EYVROERT Y NTRARZ T AT SOV T4
V=TIV XTIURXUEBEHOI V-V ¥y —XY b
Duck foie gras confit enclosed in almond biscuits,
Sauterne marinated seasonal fruits and sherbet

EEEEERTIO—OTLE PJaTDED
¥/ -JIJ—)ILOPRIA VY —R

Braised flounder and leeks truffle flavor, served with Pinot noir white wine sauce

Ry
EEEBREOD—Z b KIBOHS AU E
AV RRAVTENZYIRYNN—FZRITS—RY—2R
Roasted noisette of venison from Hokkaido,
caramelized apples and Batak pepper sauce

* EHOTIN—I TSR

Seasonal fruits gratin

Faal—btea—b—@arvbExr—ray vaasva—wHKiT

Chocolate and coffee combination, served with hot chocolate sauce

BRONEF L I —b — KTz FHLAE

Confectionery and coffee or tea

¥ 36,000 (HERE - Y—C 2BR)

% ki =a—x b, W @ e aemrsROVEE s W opEERVEY 3 — ha—2
¥ 29,000 (H2ZBL - o —E 2HRHA)

You may enjoy the above course for 29,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

THXOBHIIHE RN L 2 — A TBEVvWLET,

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.

WEREEMNG“FME"7 4 LORERK D B
EEYA Y THEFEBFERRTIA VY —AE M) a7 AOHRERLZT
Charcoal roasted Wao sirloin, red wine sauce and truffles,

served with seasonal vegetables

+ ¥ 3,800 (1448)

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

+ ¥2,600 (1448)

FoRBHEE BB — AR5 % EENTEE T,

The price includes consumption tax and 15% service charge.

Az 2 —ZEBICLRIGEVITECET,
Menus are subject to change.



— Chef Profiles -

Head Chef : Shinichi Ikeda <Newly appointed>

Born in Okayama Prefecture in 1976. Joined the staff of Hotel Okura
in 1994 and ten years later was seconded to Hotel Okura Amsterdam.
From 2007, consolidated his career at La Belle Epoque, the renowned
sanctum of the Okura French cuisine and from 2021 at Nouvelle
Epoque. Takes up his current post in March 2022.

Awards ;

1998 Club Prosper Montagné Japan Chapter French Cuisine Best
Apprentice Cook Competition, Poisson Award

2014 Académie Japonaise de la Gastronomie, National Award

2017 New Zealand King Salmon Co. Ltd., Ora King Awards Contest,
Third Place

<A message from the Chef>

“Three years have passed since Nouvelle Epoque opened its doors with the
purpose of serving French cuisine that meets the needs of constantly
diversifying modern society. During this time, there has been greater
awareness of the global environment, and I feel that food has taken on a
greater importance. My hobby is fishing, so I often go out to sea, and the
feeling of elation at being one with Nature and receiving something from
it, is extraordinary. My mission as a cook is to express in my dishes the
great bounty of Nature and the efforts of the producers. While cherishing
the taste and esprit passed down to the Okura, I enjoy taking on a new
challenge, and hope to create a gastronomy for today, one that is bursting
with dynamism.”

Chef Patissier : Masahiro Kurosawa

Born in Tokyo in 1970. Joined the staff of Hotel Okura in 1990 and after
working at Guam Hotel Okura and Hotel Okura Fukuoka, in 2013 took
up the post of Chef Patissier at La Belle Epoque. Took up his current post
at Nouvelle Epoque in 2019.

<A message from the Chef>

“Dessert is the culmination of the pastry chef’s knowledge and skill ; at
the same time, it is the last dish of the meal that can give the diner a
playful surprise. It is no exaggeration to say that it is dessert that
determines the impression a restaurant makes. Naturally it has to taste
good ; what I put all my effort into is how to present the guest with a
memory that will pierce the heart.”



Chef Boulanger : Fumio Awaji

Born in Tokyo in 1973. Joined the staff of Hotel Okura in 1993. After
working in the bakery section, gained experience in a variety of products
in Hotel Okura Enterprise Co., Ltd. In 2019 took up his current position in
the Western Cuisine Bread Division of The Okura Tokyo.

<A message from the Chef>

“Bearing in mind that there is relevance in the traditional the Okura
recipes, I always go back to the source. I try to create bread that has a
natural taste, whether it is in the choice of the wheat and other
ingredients, sifting through reams of information for items that match my
goal, adjusting proportions according to the weather that day, or
incorporating tastes, textures and preferences to suit the present times.”



