- Menu Découvertes -

hEDOBEL &

Overture

WAL EEDOA VAL EFT T bSFEYES
ProlgE o icN—7%A

Scallop Tartare with Ossetra Caviar,
Pomegranate, Apple and Celery, Herbal Oil

SHI DR O/NSH—I
Dish of Seasonal Vegetables

HEOMGREELEY - YV - I VvV TIVEL—IE
BEVa—LITHBEEL-NVEDODTAIVIZERFHFA AN

Grilled Tilefish with Mont Saint-Michel Mussels
Taro Root Purée and Tilefish and Mussel Bouillon with Kelp Oil

BRR TR ol —nA VI BH O
BkERM D EIZHFETA VY —2
Charcoal Roasted “Aka-ushi” Sirloin Served with Seasonal Vegetables
Red Wine Sauce

HAFTEDT S vIT
HAZIINTDOIINEEROEFEY ZHRZLT

Cacao Bean Blanc-manger and Cacao Pulp Sorbet with Pear Aroma

WBEEENSFEEELEYOIVR—b
T—EVREIMNABDEDEESEIT
Banana and Lemon Compote,
Almond with Tonka Bean Aroma

BRONEFLI—b —F AR

Confectionery and Coffee or Tea

¥ 27,000 (HEBL - I —E 2RBR)

BMICEBTUVVF —DH 2 BEMEDHONPLOARY v TITBHULNIFIEE N,

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



- Déjeuner -

EDOBEL &

Overture

AREY—FEVOIFaALiovY R
VavAF—ARZBREOT7 7LV b
Miyagi Saumon Mi-cuit et Marinade de Kaki
Fromage Ricotta Rehaussé et Cornichons Nara

ZHOHRE O/ B~
Dish of Seasonal Vegetables

BRULSBEE LT ZXRTIALEOZADMIEL—A
BEWE—YODOEIIVART—EY FEENULNEZ—DFD
Grilled Japanese Ribbonfish and Scallop Mousse
Pickled Yellow Beets with Almonds and Burnt Butter

HER TR O TREREKITFDOY —A
HEE > i EWLIE s hEZES
Charcoal-grilled Pork with Eggplant Sauce
Sweet and Sour Potato and Burdock

HAFABEDT SV T
HAFINIVTDYIWNREERDOED BHRZT
Cacao Bean Blanc-manger
and Cacao Pulp Sorbet with Pear Aroma

VEVEZ I L—LAVYa
UYAVURAAY MDD S ZFEAVIR— b bETUAFavDEFEDLELEEIT
Créeme d’Ange with Lemon Aroma
and Shine Muscat Granité with Fennel Aroma

BRONEFLI—b —F AR

Confectionery and Coffee or Tea

¥ 17,000 (HER - 3—C 2BR)

% ki =a—x b, W @ e anmrsEOVEE s W opEERVEY 3 a—2
¥ 14,000 (HIEBL - B —E 2BR)

You may enjoy the above course for 14,000 yen by choosing meat or fish as a main dish
with other menu items except a dessert marked with a gingko leaf.

Ao a—REWICRILEANRTECET,

Menus are subject to change.



CERESTRER

TEEOPREZEMWNZZITE T,
You may add the following dishes for additional charges.

BEVWEOHKFERISVAEAV I SFYETRAVTAAVMEERAT

French Ossetra Caviar with Condiments

+¥12,600~ (10g~)

WA TR EFZBRRATES ATV ary X

Beef Double Consommé

+ ¥4,800 (148)

FTIAAAYT

Beef Double Consommé, Demitasse Cup

+ ¥2,000 (148)

B> b—-K-Tpvw—Ya
Cheese Platter

+¥4,000 (18)

A—AD—mZE T DPRBIIEREWZZT X9,

You may replace one of your dishes with the below for an additional charge.

B<EHE LI FY—nA VICAOHERERZT
BRERZR MR T2 RTA VY — R
Roasted “Aka-ushi” Sirloin Served with Seasonal Vegetables
Red Wine Sauce

+¥4,000 (148

WAEAREENGFNE"T « LICHOERERZ T
Rz NIRRT A Y —
Roasted “Wao” Fillet Served with Seasonal Vegetables
Red Wine Sauce

+¥7,000 (14#8)

BIEHEOI L—T Y at¥y b (2aksD)
Crépe Suzette (for 2 persons)

+¥3,000 (14#8)

FORB T BB — AR 5% mENTBYET,

The price includes consumption tax and 15% service charge.




[SEEHRE) TY—rhodvSs v T

{Weekday Only] Dessert Wagon Lunch

11:30~14:30

mELOBEMUH

Overture

HREF—EVDIFaAv DT R
Vavya2F—XZRBEOT 72 b
Miyagi Salmon Mi-cuit and Persimmon Marinade,
Ricotta Cheese Accented with Nara pickles

M4 EFZBRBHEIEL ATV IV Y X BN BAY TT

Beef Double Consommé, Demitasse Cup

FERXUSPE LT ZXRTIRLEOZADPIZIEL—R
HAEWE—YDOEINVART—EY FEENULNZ—DOFED
Grilled Japanese Ribbonfish and Scallop Mousse
Pickled Yellow Beets with Almonds and Burnt Butter

72 or

HER TR O To&FER LM FDY — A
HEE S IEWLIE20EZIES
Charcoal-grilled Pork with Eggplant Sauce,
Sweet and Sour Potato and Burdock

TH—PITIVEDBRIZETWY
Dessert Wagon

d—b—F LR
Coffee or Tea

¥ 18,000 (HERE - 3—C 2BR)

AZa—BEWICRBLAVRIEET,
Menus are subject to change.

BMICEBTUVVF —DHBEEMREDHONPLORY v TIZBRUFIF TS,
Should you have any food allergies or special dietary restrictions, please notify us beforehand.

FORE T BB — AR 5% m R TBYET,

The price includes consumption tax and 15% service charge.




