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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

T30S0 aAv T4 RY=LE=YDRILNIY—=FTILIXDYal 8,900
N—EILFIYFAIENLT IO

Foie Gras Confit, Berry and Beet Tart with Sauternes Gelee,

Hazelnut Oil and Balsamic Vinegar

RIA T ANRSHARALADBOEDY T— FHON—T 9,200
Sautéed White Asparagus and Seasonal Seafood with Seasonal Herbs

JeR-TIF—ORIL AE—IDED 8,900
MEEDOE 2L EXAA—FRDOL—A

Pan-fried Ris de Veau with Smoky Aroma,

Spring Onion Puree and Mustard Mousse

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

French Ossetra Caviar with Condiments

T B I X T LTV Y A 4.800

Beef Double Consommé

FORB I BB — AR 5% mENTEYET,

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

A rIVALADRIL HOEFEZ TSV A —R ¥7,800
DY —ATBWEDF A N EFENNRT

Pan-fried Golden Threadfin Bream with Sea-scented Brandade

Clam Sauce with Shrimp Oil

uF20EMMD BRI T 9,800
BrEY 7S VORKLIBOERBNDRTA VT ANRSHADIT AV

White Asparagus Gratin with Saffron and Clam Broth,

Lightly Skin-grilled Konbujime Shirogisu (Japanese Whithing)

F2—IVITN—0rY T 10,000
SALRBKOTVTFATDOTLVEETHRA RZAY T bSFYETERAT
HEEBELEET—IVTS VY —R

Grilled Lobster and Braised Endive with Lime, Avocado and Osietra Caviar

Fragrant Beurre Blanc Sauce

AL
VIANDE

N—=TDEDEBOEEZT7A A5 NEFEDOT—A b ¥9,800
BOFEMRETOHRERZT
Roasted Icelandic Lamb with Herb Aroma Spring Budding Vegetables

FHEEU- R T —DRT L EFBOFEREOFEL LEIT 10,000
BEU—2EBEOY—RENRy—TUFPVEDZIY—LY—A

Pan-fried Veal and Ris de Veau with Spring Vegetables

Morel Mushroom Sauce and Fragrant Vadouvant Cream Sauce

RESHLOMFY—BA VY ORERKD B 9,200
EETA YT EFZHERRTA VY -2 AOHREHRZT

Charcoal Roasted “Aka-ushi” Sirloin

Red Wine Sauce Served with Seasonal Vegetables

REARBEENFFNE"7 4 LOFERE D BE 15,500
EED A Y THEFEFERRTA VY —X AOBREHRZT

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

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

HEEES YV bSIRX—OaVRYVay 3,800
FBbHDEEBOED
Composition of Hyuganatsu and Gewurztraminer

Honey and Gyokuro Aroma

BiMoYrvasy 3,800
WOYalLEE) - T-O¥YSUMDEDELEBIT
Strawberries and Cherry Blossoms Vacherin

Plum Jelly and Pinot des Charentes Aroma

EROI L—F>aty b(2akdb) 4,800
Crépe Suzette (for 2 persons) (1880
ZFHWOTN—YTa B L (28kLD) 4,800

(14a8%)

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.

AMCEDTULN X —DHLHBERIIDOP LD ATy ZIZBHUATIFLZS W,

Should you have any food allergies or special dietary restrictions, please notify us beforehand.

FORB I BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.




