Steamed suzuki, )
green asparagus in their natural way and mushrooms

KLIER T )—2TRANTHRX BETRANTHADY—2R

Courgette and anchovies, delicate nonnat omelet, summer truffle
Iy EELSTDALLY ErUa7

Seasonal vegetable tian, lamb on the embers and aubergine
FEORABEE TOT7VRE HFOV—X

Grilled onagadai, heart of salad

ER#\OIJVT HSXDT77ILY H53KEDY—X

Maiwashi and kurumaebi, roasted potatoes and crustacean
BErEBE JyACEOO-XE

Pork, tender aubergine and tomato, basil-hazelnut pesto
BRERTHERS EIFARUIKR MFELTH
AN—EILFyyeNDaADR—X

Local beef, leek and white asparagus, daube reduction
EEFY—O1> KRIAVY—X RIO—CRTARTZAINTHR

Mr Kyukou Tanaka beef from Kobe, tender vegetables
EEPﬁIEE@*Eﬁﬁq: éﬁﬁ??ﬁ suppl. ¥ 16,500

Grapefruit, cucumber and gin, tonka bean cream
JL="77)—=Y FaolePr bYAEDT)—L

Rum baba

ININ A T L

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
W35 752 TaAAOFIAL—F
BONBRI)—LEHAFADTZ)% A—kE—DIJFR

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.
EHHBICITHERNSEINTED AR T—EXRIS%ZMESETVWLELEEET,
TANRKRRICEDEMIIEDLZLENTETVET,



Aubergine and spiny lobster on the embers, confit summer vegetables, gold caviar

Himeji, sautéed courgettes, black truffle

Sujiara, early potatoes and saffron rouille with nori

Beef from Kumamoto, tender vegetables
or

Mr Kyukou Tanaka beef from Kobe, tender vegetables suppl. ¥ 16,500

Please choose your favorite dessert from a la carte

Coffee or tea

Glazed unagi, tender leeks, vegetal jus
Himeji, sautéed courgettes, black truffle
Grilled aori ika, tomato and cucumber, socca, dried mullet roe

Aubergine and spiny lobster on the embers, confit summer vegetables

Ma iwashi and kuro awabi, green asparagus in the fireplace, green condiment
Sujiara, early potatoes and saffron rouille with nori

Suzuki, tender kamonasu and tomato, gold caviar

Blue lobster, white asparagus, red wine cooking jus suppl. ¥ 3,300
Lamb from Sisteron, stuffed heart of salad, reduced jus

Veal, sautéed girolles, seasonal mushroom marmelade

Beef from Kumamoto, tender vegetables

Mr Kyukou Tanaka beef from Kobe, tender vegetables suppl. ¥ 16,500
Selection of French cheeses suppl. ¥ 3,300

Strawberries, cereal crisp, fromage blanc and oregano
Kiwi, pistachio sabayon, herb granité

Rum baba

Coconut and black lemon composition

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.



