- Menu Découvertes -

BEDOBEL &

Overture

HHhIWBEEFV T NSFVYET
AVTST—L TS =—AIARE=YDT4 T LY b
Langoustine with Oscietra Caviar
Cauliflower, Granny Smith and Beets Vinaigrette

EHIFRO—M
Dish of Seasonal Vegetables

RKRFF OO —AMZAHV T ST—LEHDOEA b
7vFabetbyNR=—UUEay MZLEVAAILDED
Roasted “Mahata” with Cauliflower Purée with Anchovy,
“Shungiku” Pisto, Lemon Oil

BEAREMLE “DOE" H—uasvor—A M Y4 T ) O—AEIT
ZHFRLE T A ALV AA—R

Roasted “Aka-ushi” Sirloin, Viennese-style,
Seasonal Vegetables, Violet Mustard Sauce

TI9NRBEZBENT 4TI
Tiramisu with Grappa Flavors

XBEETN=IANBOTF7YaTY
FSALDAL YT EY YNV M) a—XDEDZERZT
Vacherin with “Buntan” Grapefruit and Fruity Carrot,
Lime Meringue with Chartreuse Flavor

BRONEF L I—b —F T EHH

Confectionery and Coffee or Tea

¥ 27,000 (HFERL - I —E 2RBR)

BMICEBTUVVF —DHEBEMEDHONPLOARY v TITBHULIFIEE N,

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



- Déjeuner -

mEDOBEL &

Overture

EOBHREEHEBHEOTVILOY S HHIT
FED - LHFOED
Tuna Confit Salad, Colorful Vegetables, Chive and Yuzu Flavor

ZEiFEO—M
Dish of Seasonal Vegetables

BEMBOBES L XEEEZRKDOY —A

Roasted “Kinmedai” with Lentil and Ginger Sauce

BERED—2Z N 7Y ZAEEDY —
BErVOEa2—-L
Roasted Loin of Venison, Blackcurrant Sauce,

Celeriac Purée

TSI9NREDZBENT 4TI
Tiramisu with Grappa Flavor

N=TEoV—=0DYITr7Sv
JL—AYaazeRNY—aVER—MZEHIZ
Savarin with Herbs and Kriek Beer
Chocolate Cream, Red Berry Compote

BRONEF LI - —F T IFHH

Confectionery and Coffee or Tea

¥ 17,000 (HERE - S—C 2BR)

% ki =a—xn., 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—REWIIRILEANRTECET,

Menus are subject to change.



VCERESTRER

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

BEVWEOHSFEFRISVAEAV I SFYETRAVTAAVMERERAT

French Oscietra Caviar with Condiments

+¥12,600~ (10g~)

WA TR EF BB ATES ATV ary X

Beef Double Consommé

+ ¥4,800 (148)

TIAAAYT

Beef Double Consommé, Demitasse Cup

+ ¥2,000 (148)

B> b—-K-Tpvw—Ya
Cheese Platter

+¥4,000 (128)

A—AD—mZE T DPRBIZEREWZZT X9,

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

WREREENLE “BDHhd” b—aAfvon—A M U4 T /) U—XEIT
ZHOHREI A ALY AL —F
Roasted “Aka-ushi” Sirloin Viennese-style,

Seasonal Vegetables, Violet Mustard Sauce

+¥4,000 (1485

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

+¥7,000 (14#8)

BEHEOI L —Fa¥y b 2akLn)

Crépe Suzette (for 2 or more people)

+¥3,000 (14#)

FORB T BB — AR 5% mENTBYET,

The price includes consumption tax and 15% service charge.




-Dessert Wagon Lunch-

BEDLOBMEMUH

Overture

EOBHEEDIEBHEDOT VLDV S HEILT
BREOI — LMTFDOED
Tuna Confit Salad, Colorful Vegetables,

Chive and Yuzu Flavor

HILETH B BIEICE X T LAY Y ABNEBAY T T

Beef Double Consommé

SHEOWEE LV AE EEZRKOY — A
Roasted “Kinmedai” with Lentil and Ginger Sauce

F7zlE or

WEED—Z b H Y AEKROY —
BetepYota—L
Roasted Loin of Venison, Blackcurrant Sauce,
Celeriac Purée

d—b—F Tz
Coffee or Tea

TY—bMIIVKDBREFSZSW
Dessert Wagon



