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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

T4 F—a—2

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
73a—X-HiE2M - ARE - REHE . 7Y T FF - b EY - BBEOBRAY
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

73ia2—X-FiE25-ARE-BRHE . 7Yy T FF—F - DEY - BROERAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Avant-dessert, Dessert and Coffee or Tea

73777 LEBEEONIZEZMDL b —HEIT

Le foie gras fagon petits gateaux a la patate douce. / Foie Gras and Beni Haruka Sweet Potato.

AETFTHOZY)VZDH 5T VyTOHFRMNY) v o 7= A AR
Les noix de Saint-Jacques grillées en salade a la pomme. / Grilled Scallops with Apple and Fennel.

I7uaytrvORORYVEHDY Yy P EEALX /2D ) — A
Le Kuromutsu poélé aux pavots accompagné créeme de champignon de risotto au Syungiku.
/ Pan-Seared Kuromutsu with Poppy Seeds, Chrysanthemum Risotto and Mushrooms.

BEOBFEEHORT 4 vy FRELHL
Le rumsteck roti garni de cépes. / Roasted beef with Porcini Mushrooms.

Hltr)D2r—-F LT
La Coupe de Poire Japonaise et Céleri. / Japanese Pear and Celery Soup.
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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

AR
7R2—YaF7y O 7A7 27 EHEBEEONITIEZ 2D
AnRy FafbiiT A b=t T +1,250
Le fromage de téte facon carpaccio. Le foie gras fagon petits gateaux a la patate douce.
Pork head terrine carpaccio style : Foie gras torchon, sweet potato, almond cake,
Traditional French pressed pork head meat terrine, and white balsamic.
served carpaccio-style with tangy herb ravigote sauce.
EHIRE RYBORLES LD <) 4 V=t F2Dx v MELT vy 2|
La bonite marinée au kaki. La tarte au sanma a la marocaine. +500
Straw-grilled bonito, persimmon, Pacific saury tart, Moroccan style.

and balsamic vinaigrette.

HREE BN DT SYTFTERDE 2 VIRR
Le paté de canard aux raisins aux épices.
Duck pété with spiced bread purée and grape vinegar.

WARM APPETIZER

MR ES
ADARA—-F vf 2/ x TAHNTEFF Ry VEOD
La soupe de poisson. Tna— = 2 +500
Fish soup with rouille. Les escargots a la bourguignonne aux trompettes de la mort.

Escargots, Burgundy butter, and black trumpet mushrooms.

7Rr<e—Ya2 F7ybFORYV w2 7FHEDZY) =DV 5 LT
Le fromage de téte poélé. VYyaTDHT ANy 7 7% }V}EU])E
Pan-seared pork head terrine : +1,000

Traditional French pork head terrine,

pan-seared until crisp, with tarragon mustard sauce. Les noix de Saint-Jacques grillées en salade a la pomme.

Grilled scallops, apple, fennel, and apple gastrique.

HHEEY A VINED T —F 2 ) v —DFx y ¥ 2B T avy b A
La tarte boudin noir de chevre a la licorse.
Goat blood sausage, chestnuts, dates, and walnuts.



Main Dish of the Prix Fixe Course
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FISH DISH

BIREES 4 70RYy v
Y—AERHA =R EKRBE

Le shira poélé, sauce bercyienne.garnis de légumes
automnaux.

Mahi-mahi, Sauce Biscayenne,
autumn vegetables, and pear.

AdLHEEE =4 DR =
A—NVEDF 75—t =) == METT
+500

La Raie pochée, sauce safran.

Poached skate, mussels, saffron cream,
and mariniére vegetables.

IR EFTDEODREYV FHDY )y PEEALRX 2 aD 7Y — A

Le Kuromutsu poélé aux pavotsaccompagné créme de champignon de risotto au Syungiku.

+750

Blackthroat seaperch, chrysanthemum risotto, and mushroom cream..

MEAT DISH

RHEE XBEFBDOI 74 —X
JI—AVA4ZNT 2

Le Syamo a la Milanaise, sauce vierge.
Breaded Shamo chicken with sauce vierge

and grilled vegetables.

RABEA 72D Y =
Le civet de Sanglier.

Braised wild boar with Merlot, pear, bacon,
and pearl onions.

WHEEEE > 2 ~Du 7 4
FFrxRYD7 5> FVEL
Ty T R—= Y — R
Le chevreuil roti, sauce grand veneur.

Roasted Ezo venison, Flemish-style red cabbage,
Grand Veneur sauce.

+500

eiEE BEZ0Bf /O
A7—277Y v b

Le steak-frites a la sauce poivre.

+1,000

Steak frites with pepper sauce.

JbiEEE EZZOBRF 7 4 vHD
AFT—277) v}

Le steak-frites de filet de beeuf, sauce au poivre.

+3,000

Steak frites with beef tenderloin and pepper sauce.

BHIFEE FHAF 7 — v
YA ERAA
La queue de beeuf braisée au vin rouge.

Braised Oxtail in Red Wine : Miyazaki Arita Beef Tail,
Slow-braised in Red Wine

+2,000

Dessert of the Prix Fixe Course

VT 497 RA—RADTFTHF— b

VEYENE NI EHC

La Tarte au Citron et au Basilic.

Lemon cream, meringue, sablé, lemon sorbet,
and lemon-basil jelly.

FEBLHAZRADS T = vE

Le Marron Cassis Renversé.

+500

Japanese chestnut, blackcurrant mousse,
chestnut ice cream, waflle cone, and roasted somen.

T4 A v—}Frx
Le Tiramisu d’Automne.

Mascarpone cream, coffee, cocoa biscuit,
chocolate meringue, and tuile.

Flttwo)DR— ST

La Coupe de Poire Japonaise et Céleri.

+500

Japanese pear, pear-celery sorbet, and fresh celery.



A La Carte

7 Z b

COLD APPETIZER

MCEIES

a3 =Y 2 F7y PDAINSY F afEALT
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.

EFIEE RO BOREPES LRiD <) 4

La bonite marinée au kaki.
Straw-grilled bonito, persimmon, and balsamic vinaigrette.

HFREE RENDD AT RUYTFTERDE 2 Vi
Le paté de canard aux raisins aux épices
Duck paté with spiced bread purée and grape vinegar.

7A7 77 LEBEEONRIIEZH»DN b —EILT

Le foie gras fagon petits gateaux a la patate douce.
Foie gras torchon, sweet potato, almond cake, and white balsamic.

P2t FRADENVMENT Euvy a#

La tarte sauma a la marocaine.
Pacific saury tart, Moroccan style.

Vo7& =Y y—X
La salade nigoise.

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

VIX Ty rE=Fr F )
La salade de champignon de Paris.
Parisian mushroom salad.

Yen¥Fab)—EbEbE
L’assiette charcuteries.
Assorted charcuteries.

1,700

1,700

1,700

2,800

2,200

2,200

1,500

2,200



WARM APPETIZER

AT
BADRA—=—TF VA 2Rz 1,700
La soupe de poisson.
French fish soup with rouille.
7u~w—Y2 F 7y FPORYV 1,700

Le fromage de téte poélé.

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

ITRAANTE PRy PVEDO T v —= 28 2,200
Les escargots a la bourguignonne aux trompettes de la mort.
Escargots, Burgundy butter, and black trumpet mushrooms.

FETHOZ) 2DY F AT VY TDOH A ) v 7 7= AMEBKE 2,500
Les noix de Saint-Jacques grillées en salade a la pomme.
Grilled scallops, apple, fennel, and apple gastrique.

HHBEEY VU ANVIED T X )7 —vDX v v 2T avy HE 2,000
La tarte boudin noir de chevre a la licorse.
Goat blood sausage, chestnuts, dates, and walnuts.

FISH

EEE A DKRY 2 s—VHDF 77 Y —RE~Y)=x—{IVT 3,500
La Raie pochée, sauce safran.
Poached skate, mussels, saffron cream, and mariniére vegetables.

7Ry LrYORORTVEHDY Yy beRALF /2D Y —2x 4,000
Le Kuromutsu poélé aux pavots accompagné créme de champignon de risotto au Syungiku.
Blackthroat seaperch, chrysanthemum risotto, and mushroom cream.

BHREESASORY Y Y—2EAH 4 =X ERBTE 3,000
Le shira poélé, sauce bercyienne.garnis de légumes automnaux.
Mahi-mahi, Sauce Biscayenne, autumn vegetables, and pear.

T4 X R—=2 (2~4NFi) 4,500
La bouillabaisse de Marseille.

Bouillabaisse :
Traditional Provencal fish stew from Marseille.



MEAT

POk

BFEE ZEEROIFA XY —RA V4T 3,000
Le Syamo a la Milanaise, sauce vierge.
Breaded Shamo chicken with sauce vierge and grilled vegetables.

ROBE AL /700Dy YV = 3,000
Le civet de Sanglier.
Braised wild boar with Merlot, pear, bacon, and pearl onions.

BRI & v Z<DuT 4 FX_RYD7 IV FVAL S 7Y - YR—vY =2 3,500
Le chevreuil roti, sauce grand veneur.
Roasted Ezo venison, Flemish-style red cabbage, Grand Veneur sauce.

biEEE B0 B4 HORAT7—277 ) v b 100g 3,600 / 200g 6,800
Le steak frites a la sauce aux poivres.
Grilled beef steak with peppercorn sauce and crisp french fries.

ACHEE BEZRZOBE7 4 vIHDR T =277 Y v b 100g 5,000 / 200g 10,000
Le steak-frites de filet de beeuf, sauce au poivre.
Steak frites with beef tenderloin and pepper sauce.

BIREE GHE T - v ORY 4 v EHAS 4,800
La queue de boeuf braisée au vin rouge.
Braised Oxtail in Red Wine : Miyazaki Arita Beef Tail, Slow-braised in Red Wine.

H A v (2~4 NFf) 4,800
Le cassoulet.
Slow-cooked casserole of white beans with meat, pork sausages, duck confit.

SIDE MENU

YA FR=a2—

774 FRT b 650
Les pommes frites.
French fries.

VAF¥ 2—wvoxE— AQOP 350
Le beurre AOP “Lescure”.
“Lescure” AOP butter.

7ay Y RAOP N—T ) — T F 4 v 15¢g 350
L’huile d’olive vierge AOP de Provence, 15 g.
Provence AOP virgin olive oil, 15g.



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

VEYAENF NTUNE I 1,100

La Tarte au Citron et au Basilic.
Lemon cream, meringue, sablé, lemon sorbet, and lemon-basil jelly.

MBELHASRADS V= vE 1,500
Le Marron Cassis Renversé.
Japanese chestnut, blackcurrant mousse, chestnut ice cream, waffle cone, and roasted somen.

T4 72 A B—pPUX 1,100
Le Tiramisu d’Automne.
Mascarpone cream, coffee, cocoa biscuit, chocolate meringue, and tuile.

Flittw)DR— ST 1,500
La Coupe de Poire Japonaise et Céleri.
Japanese pear, pear-celery sorbet, and fresh celery.

NRAYF—=Ry—* 800
Le Gateau Basque au Fromage.
Basque Cheesecake.

Jv—n 7)) 2v 750
La Créme Briilée.

Créme Briilée.

7 AR 800

La glace.
Ice cream.



