- Menu Découvertes -

hEDOBEL &

Overture

EHEZLF YT E0HEOREMLIT
RKEBOT 4 2T LY b
Kuruma Prawn and Caviar with Garden-style Vegetables
Served with “Shio-Koji” Vinaigrette
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Sea Urchin and Corn Kombu Water Jelly
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Pike Conger Eel and Jade Eggplant with a Hint of Rhubarb
Beurre Blanc Sauce with Seaweed Butter
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Roasted Icelandic Lamb Loin
Chickpea Purée with a Hint of Dukkah
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Binchotan-seared Beef Flap
Green Yuzu and Kampot Pepper Condiment
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“Ine Mankai” Sake Jelly with Kiyo Plum Granita

MR “<TIVa-R—m"FZ274L /) 9—-VDAr<v—Va
“Marco Polo” Tea Scented with Forét Noire Homage
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Confectionery and Coffee or Tea

¥ 27,000 (HER - 3—C 2BR)
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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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Mi-Cuit Scallop and Hyuganatsu I'ruit Tomato Gazpacho
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Dish of Seasonal Vegetables
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Pan-Seared Isaki
Shellfish Bouillon with Lemon Oil Emulsion
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Grilled Tokachi Pork with Smoke
Rhubarb Compote with Fushimi Pepper
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“Ine Mankai” Sake Jelly with Kiyo Plum Granita
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Mango and Passion Fruit Saint-Honoré
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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 Ossetra Caviar with Condiments

+¥12,600~ (10g~)
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Beef Double Consommé

+ ¥4,800 (148)
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Beef Double Consommé, Demitasse Cup

+ ¥2,000 (148)
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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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Binchotan-seared Grilled Kumamoto Akaushi Beef Sirloin
Green Yuzu and Kampot Pepper Condiment

+¥4,000 (148
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Roasted Kumamoto “Wao” Beef Fillet
Marinated Salt-crusted Roasted Beets with Iruity Red Wine 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.




