- Menu Découvertes -

hEDOBEL &

Overture
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Langoustine with Oscietra Caviar
Cauliflower, Granny Smith and Beets Vinaigrette

EHIFRO—M
Dish of Seasonal Vegetables
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Roasted “Mahata” with Cauliflower Purée with Anchovy,
“Shungiku” Pisto, Lemon Oil
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Roasted “Aka-ushi” Sirloin, Viennese-style,
Seasonal Vegetables, Violet Mustard Sauce

TI9NRBEZBENT 4TI
Tiramisu with Grappa Flavors

XBEETN=IANBOTTYa5Y
SALDALYTEY YNV M) a—XDEDZERZT
Vacherin with “Buntan” Grapefruit and Fruity Carrot,
Lime Meringue with Chartreuse Flavor
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Confectionery and Coffee or Tea

¥ 27,000 (HEBL - I —E 2RBR)
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.



- Déjeuner -

EDOBEL &

Overture
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Tuna Confit Salad, Colorful Vegetables, Chive and Yuzu Flavor

ZEiFEO—M
Dish of Seasonal Vegetables
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Roasted “Kinmedai” with Lentil and Ginger Sauce

BERED—2 N 7Y 2AEEDY —
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Roasted Loin of Venison, Blackcurrant Sauce,

Celeriac Purée

TII9NREDZBENT 4TI
Tiramisu with Grappa Flavor
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Savarin with Herbs and Kriek Beer
Chocolate Cream, Red Berry Compote
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Confectionery and Coffee or Tea

¥ 17,000 (HER - 3—C 2BR)
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¥ 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.
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Menus are subject to change.



CERESTRER
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You may add the following dishes for additional charges.
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French Oscietra Caviar with Condiments

+¥12,600~ (10g~)
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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)
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You may replace one of your dishes with the below for an additional charge.
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Roasted “Aka-ushi” Sirloin Viennese-style,

Seasonal Vegetables, Violet Mustard Sauce

+¥4,000 (148

WEEREENG “FE” 74 LICADOHRERZT
AHDOY =L EEHIT
Roasted “Wao” Fillet with Seasonal Vegetables,
Today’s Sauce

+¥7,000 (14#8)
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Crépe Suzette (for 2 or more people)

+¥3,000 (14#8)
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The price includes consumption tax and 15% service charge.




