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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

FHEEHHLVODT U X 9,200
EREOIS =T AINR)—ZA VT bSFYETERZT
Marinated Hamo and Abalone

Summer Vegetable Granita and Capellini with Oscietra Caviar

FR=NVTN—DFTA TR TV=VTFTARSHAET XA DY SH 10,000
V—Z-E=va5—4&
Lobster with Green Asparagus and Fennel Salad

Pina Colada Sauce

JeR-TIF—ORIL AE—IDED 8,900
HEEDOE 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(10g~)

French Ossetra Caviar with Condiments

T B I X T LT 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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Pan-fried Grunt Fish with Shrimp and White Fish Ravioli,
Clam Sauce, Provencal Style

HEED B PESFEHILT

BrEY 7S VORKLIBOERBNDRTA VT ANRSHADIT AV
Asparagus Gratin with Saffron and Clam Broth,

Lightly Skin-grilled Konbujime Shirogisu

BEDIIWVAT 4 7Y BEDEVY Y b EZTRBROEHROY — X

Ayu Crustian with Soba Risotto and Cucumber Sauce

PR
VIANDE

N—TDEDZBORRTAAZY NEFEOT—X M AIOHRERZ T
Roasted Icelandic Lamb with Herb Aroma, Seasonal Vegetables

EEADEIEADEZ TSV AE/NMEOE—ZA MEHEEROIV T A
AOHREEZZINE Y 2

Roasted Pigeon with Honey and Spices and Thigh Confit

Seasonal Vegetables and Ginger Jus

FHEbIMFY—uA VORERK DS

EETVA YV THETFEFERRTA VY —X AOHRERZ T
Charcoal Roasted “Aka-ushi” Sirloin,

Red Wine Sauce Served with Seasonal Vegetables

BEARBRENF“FME"7 1« LOBEKRK DS

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.

¥8,200

9,800

8,600

¥9,800

9,800

9,200

15,500
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FROMAGES ET DESSERT

IS h—-RK-TJpv—ya
Cheese Platter

HELEANRA AED“EE DYl
RYIA—DTS=FeRyvarvI=—yeY Y NE—NLTSEEEIZ
“Kusawake” Jelly with Amanatsu and Spice Aroma

Mango Granita and Passion Fruit with Sainte-Maure Blanc

YNV M) a—XEBHhOITYR—bEVILNR
RSIVIN=IDISYAVIZTIa—SVRARXEZNY —DEERZT
Chartreuse-flavored Peach Compote and Sorbet

Dragon Fruit Crackers with Floral Black Tea Scented Berry Foam

BFEOI L—Fvaty b2akksb)
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.

AMCEDTULN X —DHLHBERIIDOP LD ATy ZIZBHUATIFLZS W,

¥3,800

4,000

4,000

4,800
(141%)

4,800
(148%)

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.




