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GRAND MENU
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Menu items may change without any prior notice.
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All prices are in Japanese yen, including consumption tax. A 10% service charge will be added during dinner hours.
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For the best dining experience, we kindly ask all guests at the same table to choose either a course menu or a la carte.



Dinner Course

TAF—a—A

Prix Fixe Course

V7 4y 7 Ra—R

6,600
7232a2a—X -HiE2E - AAT 42 FTH¥E—1F - EY - BHROERAY
Amuse, 2 Appetizers, Main dish, Dessert and Coffee or Tea

8,800
72— B2 AR -PRE. 7Yy FTe—v s FF - DEY - BEOBRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Avant-dessert, Dessert and Coffee or Tea

AA T4y Y2 LMBHRICEELTORREYET
One main dish can be changed to an appetizer.

Degustation Course

TX¥2RRYFra—2

12,500

72— -HiE25 - AHE -FAHE.- 7Yy FTe—n - FHF—L - NEY - BRO KA
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Avant-dessert, Dessert and Coffee or Tea

RFEZ DY 5 FMENT aaFy VEK

Les crevettes en salade a la noix de coco. / Shrimp salad with coconut flavor.

TATITIDRIVEDY —RA 7V = & — @K
Le foie gras poélé aux abricots a la lavande. / Pan-seared foie gras with apricot and lavender.

ES=YDFY) = AR IR —FDF—T a2
Le hiramasa grillé a la nage minestrone. / Grilled yellowtail in minestrone nage.

deigErE B0 By EEHORT 4 2 7 R—JA
Le roti de beeuf a la Mirabeau. / Roasted beef, Mirabeau style

RYT—DINT 4 =2 X F Yy IRED
Le Mille-Feuille a la Mangue, Parfum Exotique. / Mango mille-feuille with exotic flavors.
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Veuillez choisir votre entrée, plat principal et dessert pour le menu prix fixe.

Please choose your appetizer, main course, and dessert for the prix fixe menu.

Appetizer of the Prix Fixe Course

TV 74y IR —RADHEE

COLD APPETIZER

7u=2—Ya2F7y O
H o8y Fatkii T
Le fromage de téte facon carpaccio.

Pork head terrine carpaccio style :
Traditional French pressed pork head meat terrine,
served carpaccio-style with tangy herb ravigote sauce.

P=FDXNVE

Vay gz rzv—unlbHic o) EHE
La tarte tomate au céleri garnie de crémeux ricotta.
Cold tomato tart with ricotta cream and celery flavor.

TNVE—=2 8 T

Le paté breton.

Breton-style paté :

Pork paté with Calvados, apple compote, finished
with toasted buckwheat, galette tuile, and pickles.
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¥ ET7HRZ +1,500
Le tartare de daurade et de melon garni de caviar.
Sea bream and melon tartare with caviar.

L—WHODR—-F“E Y E”
La soupe aux moules “Billy By”.

Cold mussel soup “Billy By” :

A rich chilled soup made from mussels steamed
with white wine, finished with cream and
enrichedwith their flavorful cooking broth.

K= DY 7 LT

a2aty YEARKR  +1,000
Les crevettes en salade a la noix de coco.
Shrimp salad with coconut flavor.

WARM APPETIZER

BDR—T VA 2R
La soupe de poisson.
Fish soup with rouille.

7r=<—Ya2 F 7y P DRYV
Le fromage de téte poélé.

Pan-seared pork head terrine :
Traditional French pork head terrine,
pan-seared until crisp, with tarragon mustard sauce.

N
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TATTIDR7VEFEDY —R

v =& —JAK +1,000
Le foie gras poélé aux abricots a la lavande.
Pan-seared foie gras with apricot and lavender.

7T TvE
I OEE N Z—>Y =2 +1,000
Le congre braisé a la beurre fondn au poivre sichuan.

Braised conger eel with light sansho butter sauce
and cucumber.



Main Dish of the Prix Fixe Course
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FISH DISH

AYPITDTTaty P HAv—Y—2R
Les goujonnettes de rascasse frites au curry.
Fried rockfish goujonettes with curry sauce :

Crispy strips of red rockfish served with a lightly spiced
curry sauce, eggplant, and sesame tuile.

T=aD L=V
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L’amago meuniére au beurre noisette.

+500

Amago meuniére with brown butter sauce.

Eo~=¥%DrY =

MEAT DISH

BRFADF—F Fuvy o 2E

La daube de boeuf a la provengale.

Beef cheek daube, Provengal-style :

Slow-braised beef cheek in a rich red wine sauce with
Provencal herbs and vegetables.

74 vAD B 7 4
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Le filet de canard r6ti a ’ananas.

+500

Roasted duck fillet with pineapple gastrique.

FEEHD B 7 4 ER X F SRR
La cotelette d’agneau rétie a la pistache.
Roasted lamb chop with pistachio.

AR RR—ADF—Ta 4750
Le hiramasa grillé a la nage minestrone.
Grilled yellowtail served in a light minestrone-style
vegetable broth.
HHEEEY oY X T
Fn—rD7vE Ewy af  +1,000

La chévre braisée aux pruneaux a la marocaine.
Moroccan-style braised Okinawan Yanbaru goat with prunes.

JiEE B0 B4 e EHOD
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Le steak-frites a la sauce poivre.

+1,000

Steak frites with pepper sauce.

Dessert of the Prix Fixe Course

FYVT7 497 Ra—RADFHF—}
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Le Mille-Feuille a la Mangue, Parfum Exotique.

+500

Mango mille-feuille with exotic flavors.

RAF Yy INEXNS 2FZY Y 757~
La Baba au Kirsch et Ananas.
Savarin with pineapple and kirsch.

aaFy Dty aryIN—V0D
A — LT +300

Le Coupe de coco passion a la Nage.

Coconut and passion fruit in soup style :
Blancmange and passion fruit mousse with coconut
tapioca soup.

KADF aasxFF SADED

Le Chocolat Bananes au Rhum.
d'ici-style chocolate banana.



A La Carte
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COLD APPETIZER

MCEIES

7a=—Y2F7y bDAINVy F afbiiT 1,500
Le fromage de téte fagon carpaccio.

Pork head terrine carpaccio style :
Traditional French pressed pork head meat terrine,served carpaccio-style
with tangy herb ravigote sauce.

P2 PDEME VayEDIv—a I £ w )R 1,500
La tarte tomate au céleri garnie de crémeux ricotta.
Cold tomato tart with ricotta cream and celery flavor.

TNE—= 28 T 1,500
Le paté breton.

Breton-style paté :
Pork paté with Calvados, apple compote, finished with toasted buckwheat, galette tuile, and pickles.

HfiL Am>DavEn X2 ETRL 2,800
Le tartare de daurade et de melon garni de caviar.
Sea bream and melon tartare with caviar.

L—WVHDR—-F“E )L 1,600
La soupe aux moules “Billy By”.

Cold mussel soup “Billy By” :
A rich chilled soup made from mussels steamed with white wine, finished with cream
and enriched with their flavorful cooking broth.

FKFEZEDY S FHNTT aaFy Y EK 2,500

Les crevettes en salade a la noix de coco.
Shrimp salad with coconut flavor.

V7L =Y V—X 2,200
La salade nigoise.

Nigoise salad :
Salad made with tomatoes, tuna, hard-boiled eggs, olives, anchovies, and artichokes.

YIS X Uy =42 F )Y 1,500
La salade de champignon de Paris.
Parisian mushroom salad.

YeynmFa2b)-EDEDLYE 2,200
L’assiette charcuteries.
Assorted charcuteries.



WARM APPETIZER

AT
BADRA—=—TF VA 2Rz 1,500
La soupe de poisson.
French fish soup with rouille.
7u~w—Y2 F 7y FPORYV 1,500

Le fromage de téte poélé.

Pan-seared pork head terrine :
Traditional French pork head terrine, pan-seared until crisp, with tarragon mustard sauce.

T7ATTIDRYVEDY —R 7V =& —JRIK 2,500
Le foie gras poélé aux abricots a la lavande.
Pan-seared foie gras with apricot and lavender.

7FrITD7TvE IIHOBEw X —Y -2 2,500
Le congre braisé a la beurre fondn au poivre sichuan.
Braised conger eel with light sansho butter sauce and cucumber.

FISH

y sy B

AYITDTTVaty b Av—Y—2R 2,500
Les goujonnettes de rascasse frites au curry.

Fried rockfish goujonettes with curry sauce :
Crispy strips of red rockfish served with a lightly spiced curry sauce, eggplant, and sesame tuile.

T72adDur=x vV ENLANZ—DY—R 2,800
L’amago meuniére au beurre noisette.
Amago meuniére with brown butter sauce.

EI7RYDITY) AR IR —FDF—T 2 3,000
Le hiramasa grillé a la nage minestrone.
Grilled yellowtail served in a light minestrone-style vegetable broth.

T4 ¥ _—2 (2~4A\Fi) 4,000
La bouillabaisse de Marseille.

Bouillabaisse :
Traditional Provencal fish stew from Marseille.



MEAT

POk

ERFHAD F—F vy v 2E 3,000
La daube de boeuf a la provengale.

Beef cheek daube, Provengal-style :
Slow-braised beef cheek in a rich red wine sauce with Provencal herbs and vegetables.

74 vRADBRT 4 NAF Y TVDHTRALTY v 7 3,500
Le filet de canard roti a 'ananas.
Roasted duck fillet with pineapple gastrique.

FEEHO R 7 4 ©R X F AR 3,000
La cotelette d’agneau rotie a la pistache.
Roasted lamb chop with pistachio.

HHEEY AV Y XL I v—r D7 vy Euy aff 4,000
La chevre braisée aux pruneaux a la marocaine.
Moroccan-style braised Okinawan Yanbaru goat with prunes.

B EEEZZORS TR ) = 100g 3,600 / 200g 6,800
VY—ARTYNERLZ Y v b

Le steak frites a la sauce aux poivres.

Grilled beef steak with peppercorn sauce and crisp french fries.

B AV (2~4)\ﬁﬁ) 4,800
Le cassoulet.
Slow-cooked casserole of white beans with meat, pork sausages, duck confit.

SIDE MENU

VA FA=a2—
774 FR7 b 650
Les pommes frites.
French fries.
RNT 4 =DANE—Ff 500

Le beurre salé “Bordier”.
“Bordier” salted butter.



CHEESE

F—=
F—XDEYEDLE GEHE) 2,000
L’assiette fromages.
Assorted cheese plate (Assort of 3).
F—RXDREDLEDLE (5EH 3,000

L’assiette fromages.
Assorted cheese plate (Assort of 5).

DESSERT

F¥— b

NRAF O INEFINY 2FBZFY 75 1,000
La Baba au Kirsch et Ananas.
Savarin with pineapple and kirsch.

RKANDF aaxFr ZDED 1,000

Le Chocolat Bananes au Rhum.
d’ici-style chocolate banana.

aaFry Dty yarIn—YDRA—FHAIT 1,300
Le Coupe de coco passion a la Nage.

Coconut and passion fruit in soup style :
Blancmange and passion fruit mousse with coconut tapioca soup.

2 T—DINT 4 —2 =X F o IRED 1,500
Le Mille-Feuille a la Mangue, Parfum Exotique.
Mango mille-feuille with exotic flavors.

NRAPF—XFr—F 800
Le Gateau Basque au Fromage.
Basque Cheesecake.

Jv—2u 7)) 2v 750
La Créme Briilée.
Créme Briilée.

7 AR D2FE 800

La glace.
Ice cream.



