Menu Autumn

Apéritif
TRVT AT

Crab cocRtail with cauliflower cream
OB TN IV T7F79—D7 Y —A

Chestnut soup cappuccino style
VXT == aRlDR—TF AT F— /T

Assorted cooked seasonal vegetables,

imaged from Monet’s garden
FHOER EXORERZA A=Y LT

Steamed sea bream, Dugléré sauce
HOT 7 F—N V=R« FalLL

Stewed beef cheeks in red wine, with colorful vegetables

FRFHORYT A LV EAH RO PRBHEREE LDET
or 7l
Pan-fried beef fillet, bordelaise sauce
(additional fee ¥2,000)
EEFE 74 LROKRT L VY —R « KAV RL—X (+92,000)

Mont Blanc
BTV

Organic coffee and small sweets

A—H=y 7 a—b—LNET

7,800

Sommelier selected wine pairing to compliment the dishes
BHEIZEDEREY AV T EL Y FOUAL RTY VT

5,000

Menu Chef

Menu proposed by Grand Chef YOSHINO,
and Chef SAKAMOTO.
With the selected ingredients,

rediscover the sensitivity and creation of Chef Yoshino

through its approach to the seasons.

M HEWE S = 7IADA VAL — a VTR T 5
BEhLrEA=Za2—TITENET

23,000

Sommelier selected wine pairing to compliment the dishes
BREZADEREY AV ZRL T FOIA VU RTY VT

14,000

If you have any food allergies, please feel free to let our staff Rnow.
The price includes service charge and consumption tax;
BHIZT LAFXF—BHEBEME. ZAZy 7ETBARIZBH LT TS,
ERITFY =T 4 B EHEBSEENTBY £7.

Menu Harmonie

Apéritif
TRYVT 47T

Appetizer

TIa—RAT7—va

Pumpkin potage soup with sea urchin
ARFxDRE—T 2 RA—T EFtEIRAT

Duet of duck foie gras: One is terrine,
the other is marinated,
served with a variety of dried fruits
F=2a N TOT AT 7L T5T77D<Y X
VA N

Lightly smoRed salmon, “Stella Maris” style
BAE—I LEY—FVI—Fas “RTT<V AW

Stuffed pork trotter “Pojarski” style,
clams and pan-fried foie gras

BRDZ 7N 4 ROXNAF—J HEINET7+T 7T EIHIT

or 7o
Pan-fried beef fillet, bordelaise sauce
(additional fee ¥2,000)

EpE7 4 VORI L VY —R « KV RL—X (+92,000)

Mirror glazed chocolate mousse
with three Rinds of spices
IRT—AY 3 IATDL—R SFED AR, ZADFEY

Organic coffee and small sweets
F—=Hz=y7a—e—L/INETF

12,000

Sommelier selected wine pairing to compliment the dishes
BREIZEDEEY AV ZEL Y FOTAL U RTY VT

8,000



