- Menu Découvertes -

hEDOBEL &

Overture

S XY DOEMMD LK OFRO NI A 2"
Kombu-Cured “Sayori” with Colorful Vegetable Gargouillou

ZHIEF RO —L
Dish of Seasonal Vegetables

BEFRLDRT U ABAEROFF v Y
JUT LT T A IV EFEON—TF A
Sautéed “Ainame” with Lactic Fermented Spring Cabbage
Clear Bouillon and Fresh Green Herb Oil

FEEROD—ZAMLEDFNIVEV R
WRIZRED T SVt —X BEOBEDLR T — R
Roasted Lamb Rack with Aromatic Essence
Mountain Green and Mung Beans a la I'rancaise with Butterbur Bud Tapenade

=g Rl Rl 7 NODPIZN
Citrus and Yogurt Sorbet

FBLEDLDIVEBROTIURV Y
A Variation of Strawberry, Wasabi Leaves and Rice

BRONETLI—b—FFHE

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

EARAFAEDT V=V T ANRSHAL R 2D WH
L UERDY A7 A BEEEWL 20V 4 2T Ly b
Pistachio-Scented Green Asparagus and Firefly Squid

with Cress-Infused Couscous and Noto Ishiru Vinaigrette

ZHIEEO—I
Dish of Seasonal Vegetables

Pl LG A DBEFRZEN-TDED
BN TAIAVEEN NI —DITIaYa YV
“Sakuradai” and Clams with Seasonal Spring Vegetables with Herb Aroma
Seafood Bouillon with Browned Butter Emulsion

AFRERoFAORLEIEVNIVEV R
UM VWEDY IR —XEHFEDT S V-
Guinea Fowl from Iwate with Aromatic Essence

New Potatoes a la Lyonnaise and Mung Beans a la Francaise

gL I—JL bOY IR
Citrus and Yogurt Sorbet

NIVHEY FEMBDOY T —A N A4 ADEDE L EHIT
Bergamot and Apple Chiboust with a Hint of Spice

BRONETLI—b—FBFHE

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.

WERREHNMFEOO—A M BEOBEOX SF— N
WEEREDTSVE—X
Roasted “Aka-ushi,” Butterbur Bud Tapenade

Mountain Green and Mung Beans a la Francaise

+¥4,000 (148

BEERCMTEUZMET A LEHER
ROFEOEDHDON) T = LEOE
Binchotan and Cherrywood-Smoked Wagyu Beef Fillet with New Onion
Bamboo Shoots a la Barigoule Scented with Kinome and Butterbur Buds

+¥7,000 (14#8)

BEHEOI L —Ta¥y b2akLn)

Crépe Suzette (for 2 or more people)

+¥3,000 (14#8)

FORB T BB — AR 5% mENTBYET,

The price includes consumption tax and 15% service charge.




-Dessert Wagon Lunch-

mEDLOBEWMUH

Overture

EARFFEDT V=V T ANSHAEFEZD0H
T URBKRDY AT X BBENWLDZDY 4 2T Ly b
Pistachio-Scented Green Asparagus and Firefly Squid

with Cress-Infused Couscous and Noto Ishiru Vinaigrette

MAETHETRERFGICELS ATV AV Y X BINSBRAY T T
Beef Double Consommé

Pl L g BEREN—TDED
BNTAIAVEEN NI —DITI 2y aYy
“Sakuradai” and Clams with Seasonal Spring Vegetables with Herb Aroma
Seafood Bouillon with Browned Butter Emulsion

F7zlE or

EFREFODFORBEEISVNIVEVR
FHLXHNBEDQYIARX—AL/EDT SV E—X
Guinea Fowl from Iwate with Aromatic Essence
New Potatoes a la Lyonnaise and Mung Beans a la Francaise

d—b—F
Coffee or Tea

TY—PMIIVRDBEFSLEEW
Dessert Wagon





