Nouvelle Epoque

X=T IV TRY VITAHBEN

1962F KT IVA—2 SHEMNEHEL /2 HE
WHEED YN LAY Y a"lZ > TR
TJLYyFaIENE LW YUY VUG ETIIEILIEDZ EARE
P YRFICIEBADT SV ANV T 7 &EEL
=0T VVFOEREEOE Uz

19735 KTV A —27 SHEAIRERZE & AT
TSURREIS N TR Y 7R
HARIZBI2EDHERT SV ARNEBEORERENEEZBTE UL
BUR. At o
FEDOX =D SOV Tz XRBBEUEEERNOT LY Fo TR
B UTZBE O R BTz b OB E

A= TVVFOREEFI EMSEDELT
WMEEEODTENODOHER
IVF VRS Y —ZRET ZONDMFE R

BHXE D ITH S MR KA P REZ K
Z U TRIZIZBEGLEO &

WA —2 SOE, PERY—EP AL LT
AOEERICEBHRDEL=ZAHSNBEETHEL AL EE

Fre it moE —




7+ hlvb

A la carte
HiSEEA—7

ENTREES ET SOUPE

HAEZEOTURETSVAEL YT NSFYET ¥9,500
HBREOY 2L EEROI Y —A

Marinated Botan Shrimp and Ossetra Caviar,

Shellfish Jelly and Sea Urchin Cream

VITtHE—DARY YU T
Chef Shinichi Ikeda Signature Dish-Spécialité du Chef Shinichi Ikeda

RIADMTANRSHALEBHEDOR—F RITvY 4,800
ARAVEENLE N 2TDY—A

White Asparagus and Silky Chicken Poached Egg

Spanish Ham and Truffle Sauce

THITSDAVT LNV ITAT A XA T YR UIZRVREE 7,500
NFE-EXARADOYalbiua—AMLERZFF

Foie Gras Confit and Red Iruits Marinated in Balsamic Vinegar

Pedro Ximénez Jelly and Roasted Pistachios

TAI9TSOF Yy RVEH Y —ARY J— 7,800
Foie Gras Wrapped in Cabbage with Sauce Perigueux

BVWEDSERITISVAE AV T FSFYETIC 12,000 ~
AVTAAY b EHZT(0g~)

French Ossetra Caviar with Condiments

F =0 SHTHETZHBAICEI ATV Y A 4,200

Okura Beef Double Consommé

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.
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POISSON

ANVORT L BERHEZ BIVAVEEZDY —R ¥7,800
Roasted Rockfish with Spring Vegetables
White Wine and Ginger Sauce

- NREFY—VTV—0n—2 b BAEETFZ7 XV T —XY - 9,000
FUIY FOFED FTARTVOE2 L ER—TVERDIF 2— 4
Roasted European Lobster Served with Sarriette-Flavored Sauce Américaine

Petits Pois Purée and Bacon-Flavored Ecume

BRSO O F ADOREBMLILTEZDOETZ 8,500
BrEYT7SVORREMDS EFERBNDRTA NTANRSTHADT S 4V

White Asparagus Gratin with Saffron and Clam Broth,

Lightly Skin-Grilled Kobujime Shirogisu (Japanese Whiting)

PR
VIANDE

A—n Yy NEFFLEOFREOHEOIIY MiE EU—2EDOY—2 ¥9,200
Grilled European Veal and Spring Vegetables in cocotte

with Morel Mushroom Sauce

FLEOEDZBOELZTA A Y FEFEDOR—A b 8,700
BFEOFREDODHELILE—KRIL bDY—2

Roasted Hay-Scented Iceland Lamb

Seasonal Vegetable and Ruby Porto Sauce

FbLdbMFY—uA VOEERK DL 8,900
EEY AV THEFEAFERRTA VY — A AOHEERAT

Charcoal Roasted “Aka-ushi” Sirloin,

Red Wine Sauce Served with Seasonal Vegetables

REARREMENE" 74 LOBERT DB 15,500
EEDA YV THETEFERRTA VY — A AOHRERZT

Charcoal Roasted “Wao” Fillet,

Red Wine Sauce Served with Seasonal Vegetables

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.
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FROMAGES ET DESSERT

F—ADIAVEDBHFERF—AEBBRLETNV ¥ 3,200
Cheese Platter

FXBEADODEDIEELEVEITFVYYDL—A 3,200
T7XA2ADAVIT A EF V=TI ANVDNRIE—%HFZT
Honey-Scented Lemon and Coconut Mousse

Served with Fennel Confit and Olive Oil Powder

T7AL /)T DFI—Va 3,200
VEVISAEZ =DV IXREFNAXRY —
Foret Noire Hommage

Lemongrass Kriek Sorbet with Red Berries

B L —FTa¥y b2akiD) 4,800

Crépe Suzette (for 2 persons) (14a8%)

ZHOTIN—YVa b L (28k&D) 4,800
Seasonal Fruits Jubilé (for 2 persons) (1&80)

FH—rDADTH LR TEIE 72 TEYE T,
Please refrain from ordering dessert only.

A2 —RBEEICRIGERITEVET,

Menus are subject to change.

BMICEBTULNF—DDHLBEMIDONLHOARY Y ZITBHLAT S,
Should you have any food allergies or special dietary restrictions, please notify us beforehand.

FoRBHEE BB — AR 5% R ENTEYF T,

The price includes consumption tax and 15% service charge.
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