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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
VITHHE—DARYYUT
Chef Shinichi Ikeda Signature Dish-Spécialité du Chef Shinichi Ikeda

BEEREY—EVOIUREA VI FSFYET 8,900
MazeERop—0vs 4
Marinated Salmon with Ossetra Caviar, Truffle and Leek Salad

R DOT VY bLEOT Y 8,900
BHEMBROUY Y PERVIVELY RRYNR—OFZVa-F-TJt—

Fried Ezo Abalone and Grilled Conger Eel,

Mushroom Risotto and Red Pepper Jus de Veau

TATTSORILVIZZREDDY —A 8,400
BAOIN—YET—EY ROIFa—A

Pan-fried Foie Gras with Grape Sauce, Fruit and Almond Ecume

BVWESHEFRISVAE AV T FSFYETIZ 12,600 ~
AVTAAY b EHZT(0g~)

French Ossetra Caviar with Condiments

FIAECH B BRI 4 T3y Y X 4,200

Beef Double Consommé

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.




R
POISSON

BEORTA VALUEMOKE E/ -/ U—ILOILEDY — X
Steamed Cod in White Wine with Pinot Noir Red and White Sauce

FNSTTDSv T aTdEBYYY N AOELERHBRRET A VY —R

Fried Tiger Pufferfish and Truffle-flavored Risotto with Mushrooms,
Red Wine Sauce

F—=IVTN—DT7VHhvtE
HSITWANBET7=SDEZD V) —LALEEREREDY — R

Lobster Fricassee with Carrot and Vanilla Cream and Shellfish Sauce

PR
VIANDE

IEEEBREOT—A M EEROEAARTEDZ/IIAAR
HYABERKDY — A - RITS5— R
Pasta Stuffed with Stewed Ezo Venison Loin and Thigh

Poivrade Sauce Flavored with Blackcurrant

75V AEMFRBERNOD—A &
TJA4FRYTTURYNR—DFEDIEERDOT L
Roasted Pigeon Breast and Braised Thigh with Vichiperiferi Pepper

EELHIFY—nA1 Y ORERK DB

EEYA Y THEFEFERRTA VY —X AIOHRERZT
Charcoal Roasted “Aka-ushi” Sirloin,

Red Wine Sauce Served with Seasonal Vegetables

REARBREMENE" 7 4 LOBERK DB

EEYA Y THEFEFERRTA VY —X AIOHREHRZ T
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.

¥7,800

9,500

9,800

¥9,800

9,800

8,900

15,500



F—XEFHF— b
FROMAGES ET DESSERT

IS h—-RK-TJpv—ya ¥ 3,800
Cheese Platter

eV AT—=IVF—ADATA T EH 3,500
NIVAHEY bEBDMHE DIV R—FERE—DIT A
Persimmon and Muenster Cheese Wrapped in Kadaif,

Bergamot-scented Citrus Compote and Pomelo Glacé

FRAESEEARESDT IRV Y 3,200
TUVIAN—=TVadsVY—FTIVXDEDEZHRZT
Declinaison of Thinned and Ripe Grapes,

with the Aromas of Alico Rouge and Sauternes

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.

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.




