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A la carte
HiSEEA—7

ENTREES ET SOUPE

HAEZEOTURETSVAEL YT NSFYET ¥9,800
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

ADBDEDY T —ERTA M7 ANRZHRIZ 8,600
TNId—Za AN —LHOYVaZHRZT

Sautéed Seafood and White Asparagus

Served with Burgundy-style Butter and Chicken Jus

TJ7AUTS0avT 4 AVA VDYV aLIIRY—LE—=YDYSH 8,200
AN—FIFIYDLAINENILY IO
Foie Gras Confit with White Wine Jelly and Berry and Beet Salad

Hazelnut Oil and Balsamic

S—pmpyNREY-R-Uxr—LEUYU—a0T7UhvE 8,400
THIDTSERTIDEDY—AERTANTANRNSHADERI L EEBIT
Fricassee of Ris de Veau and Morels

Foie Gras and Madeira Sauce with White Asparagus

BVWEDSERTISVAE AV T FSFYETIC 12,000 ~
AVTAAY b EHZT(10g~)

French Ossetra Caviar with Condiments

Beef Double Consommé

FREME TR ETRBAREC A 7 Var Y X 4,200

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.




R
POISSON

Lot bEFBORT VICEODE—A N BUAVEXEERY — AT ¥7,800
Pan-fried Mackerel with Roasted Bamboo Shoots
White Wine and Mugwort Sauce

FIUNZDRIL BHEHEREMBEDI AT A YV —AT7rYa—X 8,900
Pan-fried Red-spotted Grouper

Sakura Shrimp Couscous with Vin Jaune Sauce

S—myNREAY—ITIN—0a—X MNIN—TDE ZEbHET 9,800
BEEDOY 2 ZNTIILDOED
Roasted European Omar Blue with the Aroma of Herbs

Crustacean Sauce and Basil Flavor

PR
VIANDE

S—p Y NEOHFFDORT L &g ¥9,800
BU—2HOY—REYTSVEKDI U—L
Pan-fried European Veal with Clams

Morel Mushroom Sauce and Saffron-flavored Cream

9,800
TARAZY FEFEOR—Z b
O—AMUET7T—EVRERSA M MOEaL 24 AEAKOIFEXYF—=
Roasted Icelandic Lamb
Roasted Almonds and Dried Tomato Puree, Thyme-flavored Eggplant and Zucchini

KEBEHIFY—0A VORERK D B 8,900
EED A Y THEFEFERRTA VY —X (OBREHRZT

Charcoal Roasted “Aka-ushi” Sirloin

Red Wine Sauce Served with Seasonal Vegetables

BEARREMA“FIE"7 « L ORERKK DB 15,500
EETA YT ETZHERRTA VY -2 AAOHREHRZT

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.




F—XEFHF— b
FROMAGES ET DESSERT

Efoynvw—Ya ¥ 3,500
Seasonal Cheese Platter

SRATAANVEINVIFaalb—bDIU—LEREDTAA 3,500
FROWREOIAVR—MZ7Y—1 “AA—L Y N OEEHRZT

Madagascar Milk Chocolate Cream and Cherry Blossom Ice Cream

Red Fruit Compote with Amaro “Scarlet” Bubbles

WL A F VIO NSV NILER 3,200
T—EV ROV U—LEFMEETSY FAL YYDV LN

Citrus and Pineapple Tarterenveréee Style

Almond Cream and Blood Orange Sorbet

BHOZ L —FYa¥y b2akLDd) 4,800
Crépe Suzette (for 2 persons) (14a8%)
ZHOTIN—YVa b L (28k&D) 4,800
Seasonal Fruits Jubilé (for 2 persons) (14a8%)

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

AZa—FEEIHRDGEDRTEVET,
Menus are subject to change.

AMCEDTULN X —DHLHBERIIDOP LD ATy ZIZBHUATIFLZS W,

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.






