- Eminence -

hE D OB L

Overture

BELUBO=ER ‘AEE" LMY b
YUY NS IX—ILDYal
Toyama Bay’s White Shrimp and Tomato

Gewiirztraminer Jelly

WEBRNZ —RKROE S IR E
EHEJFERIZARLDE2—L
Black Abalone with Seaweed Butter Aroma
Jade Eggplant and Black Garlic Purée

TAUDRITL BTV REILA2
AVF—=DRIN LY H
Pan-Seared Monkfish Grouper with Seafood Essence with Rouille Sauce
Zucchini Tartlet

REARIRZE “FIE” 74 LOO—2 b
WEREE—YDOIUR TIV—T A —BRIA VY —A
Roasted Kumamoto “Wao” Beef Fillet
Marinated Salt-crusted Roast Beets with Fruity Red Wine Sauce

HRKOBAE “FARER" OV L EEE TS SLDT S =T
“Ine Mankai” Sake Jelly with Kiyo Plum Granita

AL ‘<2 R—n"FZ7 4L/ T—VDAT—Ta
“Marco Polo” Tea Scented with Forét Noire Homage

BRONETF L O—b —F T2 FHA

Confectionery and Coffee or Tea

¥ 39,000 (HERE - $—C 2BR)

% biix=a—xb, Ww Gz sRonEEs B opEERVEY 3 a—2
¥ 34,000 (GHTERL - I —E 2RR)

You may enjoy the above course for 34,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.

BMICEBTUVVF —DH2BEMEDHONPLOARY v TITBHLNIFIEE N,

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

EfEES5E3ZL
Bfi/koya L
Sea Urchin and Corn Kombu Water Jelly

FleTeaTLYSH
RABFLSIASLOE2—L
Scallops and Tabbouleh Salad Red Manganji Pepper Purée

B FERHFITVN—TOT7 &> b
ZPRBENA—DT -V TS
Pike Conger Eel and Jade Eggplant with a Hint of Rhubarb
Beurre Blanc Sauce with Seaweed Butter

HRR TR O IZRRAREH MY —1 1V
EHMFEAVRY PRYNS—DIAV T4 EY
Binchotan-seared Grilled Kumamoto Akaushi Beef Sirloin
Green Yuzu and Kampot Pepper Condiment

HRKOBARE “FIEER OV L BB S LADIS=F
“Ine Mankai” Sake Jelly with Kiyo Plum Granita

IFVFVIIN—YDOEDEE DO T 7 a5

Peach Vacherin with Exotic Fruit Aroma

BRONEF LI - —F MR

Confectionery and Coffee or Tea

¥ 36,000 (GHERBL - T — L ARR)

% biix=a—xn, Ww Gz sRonEEs W opEERVEY 3 a—2
¥ 29,000 (H2BL - o —E 2HHA)

You may enjoy the above course for 29,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.

THXOBHIIHEREN L 2 — A TBEVvWLET,

We would like customers sitting at the same table to order the same course.



- Découvertes -

BEDOBEL &

Overture

EHEZLF YT E0HEOFEMLILT
RKIEBOT 4 2T Ly b
Kuruma Prawn and Caviar with Garden-style Vegetables
Served with “Shio-Koji” Vinaigrette

ERELLEESEBZUL BfikYal
Sea Urchin and Corn Kombu Water Jelly

g L B FLICIN—TOT 72V b
ZREEBNE—DT =TS
Pike Conger Eel and Jade Eggplant with a Hint of Rhubarb

Beurre Blanc Sauce with Seaweed Butter

T7AAZY REFEEFROT—A b
OXZCEDOEa—-VLETahOT7 IRV b
Roasted Icelandic Lamb Loin, Chickpea Purée with a Hint of Dukkah

HRKOBARE “GRERE OV a L BB S LADT S =T
“Ine Mankai” Sake Jelly with Kiyo Plum Granita

A <V R—n"&FZ7 4L/ T—VDIY—Va
“Marco Polo” Tea Scented with Forét Noire Homage

BRONEF L I—b —F Tz FHLA

Confectionery and Coffee or Tea

¥ 27,000 (HFERL - I —E 2RBR)

Ao a—REWICRILEANRTECET,

Menus are subject to change.
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You may add the following dishes for additional charges.

BEVWEOWKFERISVAEAYV I SFYETRAVTAAVMZHRAT

French Ossetra Caviar with Condiments
+ ¥ 12,600~ (10g~)
WAECTHE LT RRBBIIES A TIVaY Y X
Beef Double Consommé
+ ¥4,800 (1£48)
FIAAAYTS
Beef Double Consommé, Demitasse Cup
+ ¥2,000 (14)
B> bh— - R-Juvxw—va
Cheese Platter

+¥4,000 (1480

I—AD—FmE T OBPREBIZEEWEZEITE T,

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

BAEEREEMNE 7L OE—2 b
BREEL VDIV TI—FT 4 —BEIA VY —R
Roasted Kumamoto “Wao” Beef Fillet
Marinated Salt-crusted Roasted Beets with I'ruity Red Wine Sauce

+¥3,000 (150

BEEDOIZ L —Fa¥y M2&kkLD)

Crépe Suzette (for 2 or more people)

+¥3,000 (1480

FORB T BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.




