BUEHBYE Salut
S HY 2 6,000

INERT Ia2—RX

Small appetizer

RRERED DERORDAN Y Fa  HEDY —R LRI
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

~A—=THBRENEI N~

Your choice of soup

B ETE, BREA-NVROIFAF XX —

Chowder soup of clam and mussels

LebBL7YT RARVU¥%YT ERV -« FeF=w—n (+500)
Les Célébrités specialty: lobster bisque

~ AL VT LA BROL EE D~

Your choice of an main dish from below

( Ho&Y e BT B E/HBEH/BEBEDOTFaX $T770FY \

Boiled sakura shrimp and firefly squid and sea bream

FBrA~—NigEDOu—R b LD F—Y 2T (+1,800)

Roasted lobster with turnip sauce

BRERE BEDaL 74 FLoP0arv74Fa—n e ERLEHMEXZ—FDY—2

Confit black pork with orange sauce and soy and mustard sauce

BREENERT 4 VIRKBEL 72T 750uyy—= BEYaT7DY—R (+3800)
\ Charcoal-grille Japanese black Wagyu beef (rankA-4) tendetloin and truffle sauce

*kk

HEBIEC LBEDFRFLT DOUHDOR—L

Strawberries and cherry blossom Opera-style

a—b—F iR
Coffee or Tea

3 EO/NET

3 small sweets

&

CREVWELEFIRIEE 8 REBDT LIS R RZLTEDET,
A, BMT LI F—2HBHE0H IE[/ECTHHIZE 0.

We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

TE h= A 9 s El 3 B i
Shrimp  Crab  Wheat Egg Buckwheal Milk  Peanut  Walnut

FRR R — RN - B2 ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.



Esperance
TANT VA 7,500

INERT Ia2—RX

Small appetizer

RIFREEP SERORDIN/AYFa HEDY—REEBE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

~ AL VTFA YT A BROL B~

Your choice of an main dish from below

BHES T RADNRAARBEEZ AT VY —R

Roasted pie of sea bream and white bait with white wine sauce

BIEde—LiEOu—R b HDF—V 2T (+1,800)

Roasted lobster with turnip sauce

BRERE BREDaV 74 FLyrPdDaAv74Fa—nEERLEMESZAZ—RDY—X

Confit black pork with orange sauce and soy and mustard sauce

BREBMERAT A VIRKBEL 727 75Duyy—= BRYaT7DY—RX (+3800)
Charcoal-grilled Japanese black Wagyu beef(rank A-4)tenderloin with foie gras and truffle sauce

*kk

BRR HEBIFILEEOFTRFIHEELT HLUBHOR—N

Strawberries and cherry blossom Opera-style

a—b—F iR
Coffee or Tea

8 L. EO/NEFRBA eI =% VT4 — AT Ty Z— BHERF aA AT

Your favorite choice of small sweets

I¥ B 5 3l EIEE &-T
Shrimp Wheat Egg Milk  Peanut  wainut

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.



Inspiration
TVAREZVF 10,000

INERRT I 2—X

Small appetizer

~WiRE BREL B SV~

Your choice of an appetizer from below

RIFREEDP OERORDI Ny Fa HEDY—REEBE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

BLHKFOT YV SARYTAT IFVITREALN
HAKATA spicy cod roe of “Hachis parmentier” classic style
~A=T BRI LS N~

Your choice of soup

B LT, BREA—NHDIFAF XU X —

Chowder soup of clam and mussels

LekBL7YT RARVU¥%YT ERT -« FF=—n (+500)
Les Célébrités specialty: lobster bisque

~ AL VFL Y 2 e BEOL EE N~

Your choice of main dish from below

( BRLESFADONRLBABEE AL VY —R \

Roasted pie of sea bream and white bait with white wine sauce

Bl Ee—NEDu—R b EEOF—V 2t T (+1,800)

Roasted lobster with turnip sauce

FEDRKIE ROFHERBDY —RA LT RRFH R

Charcoal-grille lamp meat with buds and miso sauce and asparagus

BREEE BROaL 74 FLod0arv74Fa—nEERLEBMETZAZ—RDY—X

Contfit black pork with orange sauce and soy and mustard sauce

BERBMERATZ A VRKBEL 72T 750uydy—= BRYaT7DY—R (+3800)
k Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce

HEMUALV I TARALEREEADOF YV —-7FA VT

Homemade meringue ice cream with olive oil

BEAR HEBIBILEEOIRFIMLELT DOLVHOR—L

Strawberties and cherry blossom Opera-style
a—b—F iR
Coffee or Tea
STEELL LO/NETEWMATEI =X NT 4 — AT Ty A — BIFERF aA X T

Your favorite choice of small sweets

IhE J:l:} 3 EIEE (BH%
Wheat Egg Milk  Peanut  wainut

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.



Supreme
a7 LA 13,000

NERTIa—R
Small appetizer
~HiREBEF LS N~
Your choice of an appetizer from below

BRREER OEROROI ARy Fa ARDOY—RLHHE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

Lol i EFEBSBORy vz FHROY T XHMUT
Boiled HAKATA chicken with spring vegetables salad

XX ETLEHRDL—R AUV ADTVal RNY—=X{T

Caviar and vegetable mousse and beef broth jelly

~A—=T BRI TESI N~

Your choice of soup

B ETFE, BREA-NVRDIFLAF XU X —
Chowder soup of clam and mussels
LekBLT7YT RARVxYT ERZ - R-F=—N (+500)
Les Célébrités specialty: lobster bisque

~ Rl BEU LSV~
Your choice of fish plate

Ho&Y Lt T BR-b/HBB/BREAOTF 2 77V DFY

Boiled sakura shrimp and firefly squid and sea bream

BrEd~—ifEENu—X LD F— 21T (+1,800)

Roasted lobster with turnip sauce
~AAL VT 4T atBBEREI N~
Your choice of main dish from below \
HEDRKE KROIFEHED Y — R LT RRF F R

Charcoal-grille lamp meat with buds and miso sauce and asparagus

R O — DR KEEL REAR DS LEROT—R N YA RTLy heTVany—R

Charcoal-grille venison loin with spicy lotys root and vinaigrette sauce

BREEMFRT A VIRKBEL 74T 770uyd—= Br)aT70Y—X (+3,800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

AV /B EBBME O —RADRRBELE T AT T 7DV T— (+5,800)
Charcoal-grille Japanese black Wagyu beef (rankA-5) tendetloin and truffle and foie gras with beef broth sauce )

BEREALVVFTA R LHRBREDTY —T7FA VT

Homemade meringue ice cream with olive oil

BRI HEBIFEVLELHROFRFLENT DoU#HOR—
Strawberties and cherry blossom Opera-style
a—b—F i
Coffee or Tea
SR LONETFERATEI =X NT 4 — AT Ty & — BIRERF aART

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.



R Bonsoir
riday Dinner .
RN T—)L 10,000

INERT Ia2—RX

Small appetizer

RIFREEP SERORDI Ny Fa HEDY—REEBE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

MEHATOT YV SV TAT IV IREL NV
HAKATA spicy cod roe of “Hachis parmentier” classic style

~ Rz BENSES N~

Your choice of seafood dish

HoEY Lt kPl R E/HB/BROTF 2R $T7F7DEY

Boiled sakura shrimp and firefly squid and sea bream

BIF<—NENDU—X D F—P 2T (+1,800)

Roasted lobster with turnip sauce

~ AL VT A YT A BROL B~

Your choice of an main dish from below

( FEDRKIE ROFHERBDY —RA LT RRFH R )

Charcoal-grille lamp meat with buds and miso sauce and asparagus

BREO—ZADORKIBELEERP S LEROO—RF Y4 XTIy bEPaDY—R

Charcoal-grille venison loin with spicy lotys root and vinaigrette sauce

KREBMER T A VIRKBEEL 74T 750uyy—= BFY 27DV —R(+3800)
K Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

kkk

BRR HEBIFILEEOFTRFIHEELT HLUBHFOR—N

Deep-red heart mousse made with chocolate

a—b—F iR
Coffee or Tea

8 DL LO/NEFRBA eI =% VT4 — AT Ty &— BHERF aA AT

Your favorite choice of small sweets

ZIRHE UETRIEG 8 REOT LIS S ERE L TEDET.
(@] ot BnTLILE—EsRs0sRERECT R a0,

hE 90

o N R A We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our

menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

out Walnut

FRR R — RN - B2 ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Degustation
FELRARI LY 15,500

INERTIa—X

Small appetizer

~HIRZBREOS LS N~
Your choice of appetizer
RIGREEDP SERORDINNRY Fa ARDY —R L EBH
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

BEMATFOT YV SVIVTAT VYT REA I
HAKATA spicy cod roe of “Hachis parmentier” classic style

~A—=TBROLEE N~

Your choice of soup

B BT, BRIELA-NVHDISAFXTX—

Potage soup of white asparagus is image of land of melting snow

LekL7UTFT ARV YT ERFV e ReF<w— (+500)

Les Célébrités specialty: lobster bisque

~ Rz BENS LS~

Your choice of fish plate

HoEY et ke BRTE/HB/BROTF 2 7570 DFY

Boiled sakura shrimp and firefly squid and sea bream

BIEd~—LEEOn—R b E#HDF—T 2T (+1,800)
Roasted lobster with turnip sauce
~AA T4y T aBREREI N~
Your choice of main dish from below

FEDRKEE RKDOIEEHDY — R LT ANRFH R

Charcoal-grille lamp meat with buds and miso sauce and asparagus

BREO—ZADRKPELBEEP S LEBOO - T4 XTIy 2PV —R

Charcoal-grille venison loin with spicy lotys root and vinaigrette sauce

BERBEMFRTAVRKEL 74T 770uyy—= BRFY 270DV —R (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

A5V /B ERBMF O —RDORKBEL T 2T V5DV T — (+5,800)
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce

BEHRALVVITARLRBRADFY —7FA VT

Homemade meringue ice cream with olive oil

BRR HEBIFILEEOFIRFIHELT HLHLUBHOR—1

Strawberries and cherry blossom Opera-style

a—be—F iR
Coffee or Tea

L LO/NEF WAL I= % VT4 —XTF v I— B ERF aA AT

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Y F N £

Saison
A 22,000

NERTIa—R
Small appetizer

~REREBEOL LS N~

Your choice of an appetizer from below

ERBEP DEROADAN Ry Fa HEDY —RLEHE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

Lol 0t LIPS BoRy . BBRXDOYF XL T
Boiled HAKATA chicken with spting vegetables salad

FYXETLEBEDLA—R aAVVADTVal RY—={rT

Caviar and vegetable mousse and beef broth jelly

~ 2= T BROL EE 1~

Your choice of soup

B ETFE, BREA-NVRDIFLAF XTI X —
Chowder soup of clam and mussels
LekL7YF ZRTxUF ERF -« Kede—i
Les Célébrités specialty: lobster bisque

~ BB BRONL ES N~

Your choice of fish plate

BEL S 7 RAONRMAAFEE ATA VY —R

Roasted pie of sea bream and white bait with white wine sauce

Ho&Y Lt EiFe BB/ U/ BIADLF 2R Y75V DEFY

Boiled sakura shrimp and firefly squid and sea bream

AT — RO T —X h EEOF —T 2 LT (+1,800)

Roasted lobster with turnip sauce

~ A VT A YL 2 e BEOLES D~

Your choice of main dish from below

HEDRKBE ROFERBDY —R LT ARG H R

Charcoal-grille lamp meat with buds and miso sauce and asparagus

R O — RDRKEEL REAR DS LEROT—R N YA RTLy heTVany—R

Charcoal-grille venison loin with spicy lotys root and vinaigrette sauce

KREBMFRT 4 VIRKBEL 72T 750uyy—= BE)a7Dy—2X
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

HEBALVFTA REBREBEDFY —TFANVT

Homemade meringue ice cream with olive oil

BRE HEBOIBEIVEEDOIRFMLENT DoUgHOR—1
Strawberties and cherry blossom Opera-style
a—b—F i
Coffee or Tea
SR LONETFERATEI =X NT 4 — AT Ty & — BIRERF aART

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.

(+500)

|
|
|
|



Menu Chef
A=z 7 32,000

¥ ETLEBRDLA—R AVVADTVal RY—=IXHIT

Caviar and vegetable mousse and beef broth jelly

RIGREEP DERORADHI Ny Fa AXDOY—R
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

Lot W EIFEESBBORY 2 FEHXEOYFAHINT
Boiled HAKATA chicken with spring vegetables salad

DRI L FDY—RT

Deep-fried abalone with abalone liver sauce

Ho&Y Lt kT BT E/HEGHB/BHAOTF 2R $T7F7VDERY

Boiled sakura shrimp and firefly squid and sea bream

A vFEDZF 2R TRAYF—XV—R TV INV RFT

Braised spiny lobster in american sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

( FEDRKE KROEERWEDY — R LT 2T H R \

Charcoal-grille lamp meat with buds and miso sauce and asparagus

BRE O —ADRKFELBEREP S LEBOOT—X | T4 XTIy bEVa2DY—R

Charcoal-grille venison loin with spicy lotys root and vinaigrette sauce

KREBMFRT A VRIIEL T 2T 7700y v —= BEJa7oy—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

\ A5 v/ EBEMF O —RDRKBEL 72T 77DV T — )

Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce

BRR HEBIFILEEHOFIRFIHEELT HLUBHOR—N

Strawberties and cherry blossom Opera-style

I—b—F A
Coffee or Tea

8L LO/NEF WA I= % VT4 — X T Ty Z— B ERFaA AT

Your favorite choice of small sweets

IE hE 5P 3L EEE {3
Shrimp Wheat Egg Milk Peanut  Walnut

FRMiEIZ Y — B2 - BB ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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