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
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ENTREES ET SOUPE
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Marinated Botan Shrimp and Ossetra Caviar,
Shellfish Jelly and Sea Urchin Cream
VITHHE—DARYYUT
Chef Shinichi Ikeda Signature Dish-Spécialité du Chef Shinichi Ikeda
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Ceviche-style Tiger Pufferfish with Ossetra Caviar and Root Vegetables

with Citrus Foam
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Foie Gras Poélé and Wild Boar Carbonnade,
Grilled Spinach and Mushrooms
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Apple-shaped French Foie Gras Mousse

with Ruby Sorbet and Cinnamon-flavored Crumble Salé
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French Ossetra Caviar with Condiments
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Beef Double Consommé

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.

¥9,500

8,500

8,200

7,800

12,000 ~

4,200
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Monkfish Meniere with Charred Butter Sauce Flavored with Fish Sauce

Chrysanthemum and Condiments
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Braised Flounder Covered with Queen Crab and Scallop Mousse
Flavored with Truffles, White Wine Sauce and Vermouth Sauce
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Homard Bleu and Mushroom Ragu and Shungiku Ravioli,

Epicus Fragrant Sauce
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Roasted French Pigeon Breast with Salumi Sauce

Served with McKean Pepper-flavored Thigh Confit and Lentil Ragu
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Roasted Ezo Venison with Sapan Flavor and Cassis Sauce
Braised Root Vegetables and Purple Cabbage
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Charcoal Roasted “Aka-ushi” Sirloin,

Red Wine Sauce Served with Seasonal Vegetables
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Charcoal Roasted “Wao” Fillet,

Red Wine Sauce Served with Seasonal Vegetables
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The price includes consumption tax and 15% service charge.

¥7,900

8,800

9,800

¥9,800

9,800

8,900

15,500
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FROMAGES ET DESSERT
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Seasonal Cheese Platter
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Fig and Chocolate Terrine Flavored with Spices and Red Wine

Almonds Ice Cream with Red Berries
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Mandarin Orange Nage, Irish Mist and Ginger Jelly

with Cream Cheese and Green Anise Ice Cream
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Crépe Suzette (for 2 persons)

BHIDOTIL—Y T2 L (24KLD)

Seasonal Fruits Jubilé (for 2 persons)

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

AZa—FEEIHRDGEDRTEVET,
Menus are subject to change.
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¥3,500

3,500

3,200

4,800
(141%)

4,800
(148%)

Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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The price includes consumption tax and 15% service charge.






