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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
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Chef Shinichi Ikeda Signature Dish-Spécialité du Chef Shinichi Ikeda

WODNRT AT TSEINFFEFIVDHSAYE
RRBEXZZADY a2l Ea—b—EAKROT VLYY a BRI T
Foie Gras with Caramelized Banana and Nuts

Served with Pedro Ximenez Jelly and Coffee-flavored Brioche
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Hamo Fritto with Clams and Summer Vegetables

Soup de Poisson
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Fricassee of Ris de Veau and Morels

Foie Gras and Madeira Sauce with Asparagus
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French Ossetra Caviar with Condiments
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Beef Double Consommé
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The price includes consumption tax and 15% service charge.

¥9,800

8,200

8,200

8,400

12,600 ~

4,200
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Pan-fried Rockfish with Shellfish and Tomato Nage
with Floating Perilla Oil and Water Shield
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Pan-fried Red-spotted Grouper

Sakura Shrimp Couscous with Vin Jaune Sauce
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Grilled Homard Bleu

Eggplant Compote and Ginger Salad with Sauce Pistou
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Roasted French Pigeon with Summer Vegetables and Couscous

Batak Pepper-flavored Red Wine Sauce
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Roasted Icelandic Lamb

Roasted Almonds and Dried Tomato Puree

Thyme-flavored Eggplant and Zucchini
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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.
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FROMAGES ET DESSERT
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Seasonal Cheese Platter
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Malagasy Milk Chocolate Cream and Raspberry Ice Cream

Red Fruit Compote with Amaro “Scarlet” Bubbles
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Peach Compote and Cassis Sorbet

Cardinal Style with the Scent of Roses and Herbs
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Crépe Suzette (for 2 persons)
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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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¥3,800

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.




