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

INERT I a—X

Small appetizer

EIFEEEP DEXEDADINL Ay Fa AEDY —REHFBE

Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

FILL YN LIz BREE BEOVI VY HLLBeFIALVxanzs/7€
Grilled pork sausage from KAGOSIMA with potato and dried baby sardines

~ P2 BRENLS LS N~

Your choice of seafood dish

HYIDRTL RENA L LEDY —R
Deep-frying rock fish with firefly squid and wild vegetables

Ewd~—nrEnu—X D F—P 2431 T (+1,800)

Roasted lobster with turnip sauce

~AA T4y v aRBERSLEI N~

Your choice of an main dish from below

( FEDRKEE ADHEEMD Y —R LT ZRNRSGH R \

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

INBORKBEE O —R P LEHFEAXFOF—XBEiE VxUTEVY—R

Charcoal-grille dock meat and roasted onion chesses with onion sauce

FEEEMFR T VIRKBEZ L 72T 7 70uyd—= BEY 27DV —RXH*3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

\Eiﬁ%&ﬁbk B b A5 ERER  BADRKEE vvfwmﬁibﬂﬁ—éﬁ?&mm’)

Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and butter and salt
k%%

wEAR HEBIBIEBROTIRFHNT DLLTHOR—I

Deep-red heart mousse made with chocolate

J—b—¥ i
Coffee or Tea

8 L LO/NETFZRATEI =X NT A — AT Ty B— BHERFafRXT

Your favorite choice of small sweets

CREVWEULEFIRIBE 8 BMEDT LIS >R RZLTEDFET,
TOAh. BT LI F—Z2HBHFE0H RBE[/E(CTHEHIZE.

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.

FoRRERY —E R - WABZATRER R LR T,

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



Degustation
FELRARI LY 15,500

INERT I a—X

Small appetizer

~ Rz BEPLZS N~

Your choice of appetizer

RIGREEP DEHRORDI ARy Fa ARDY —R LHEHE
Carpaccio of NAGASAKI fish with white cabbage sauce and spring vegetable

FILL TSIV U BRERE BROVIVYY FLLBEFIALDxant/5¢
Grilled pork sausage from KAGOSIMA with potato and dried baby sardines

~RA—=TBER LI~

Your choice of soup

7ud 7 VRARERANDEVERRA—TF

Provencal style of gumbo soup

LebBL7YT ARV YT ERF e« ReF=— (+500)
Les Célébrités specialty: lobster bisque

~ P2 BRENLS LS N~

Your choice of fish plate

BEEEBOBVEY Y TV RIYEDTA IV LEDFARE

Boiled of sea bream and clam with green peas broth and bud vegetables

BIA~—AiEEDOu—R FEEEDF—Y 2T (+1,800)

Roasted lobster with turnip sauce

£ 0\ 6 0\ )

~AAL VT4 T aBREPLKESI N~

Your choice of main dish from below

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

( HEDRKEE KOIFERED Y —R LT RA)RF IR \

MEMBORKFELEFLVELDTLE HEXFxxXY L
Stew of beef offal and chicken with cabbage

BEREMERN T4 VRKEEL 73T 750uyd—= BRYaT7DY—R (+380)
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

BA—%22ZELL BEASERBR BEORKE SUINVICEELAZ—LET (+580)
\ Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce ]

BRRE \&EDTTR

Homemade Japanese tea “YAMECHA” ice cream

BRER HEBIFVEEOFIRFILNLT DLUTHFOR—1

Strawberries and cherry blossom Opera-style

a—b—%7E3HR
Coffee or Tea

8 R LO/NEFZRATI =X VT 4 — AT Ty Z— BifEeF af AT

Your favorite choice of small sweets

FoRMlifk Y — R - WABZHTRER R LR T,

All prices listed are inclusive of consumption tax and service charge.
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Saison
vy 22,000

INEBRT I a—X
Small appetizer
~ R EBEEL LSV~
Your choice of an appetizer from below

APNDIRAHRY V2 BOPBRIMNERE SATEAIRT
Escabeche of rock fish with KYUSHU vegetables

FILLZIALE BRERE BEROVIYY HLLBLEFIALDxaox/F7E€
Grilled pork sausage from KAGOSIMA with potato and dried baby sardines

FYETLEHROL—R aVYADTVal NY—IWT
Caviar and vegetable mousse and beef broth jelly
~A—=TBBENZS N~
Your choice of soup

Tug 7V RAREANDHVRRA—F

Provencal style of gumbo soup
LeBLT7YT ARVUxYT ERJ -+ ReF=—n (+500)
Les Célébrités specialty: lobster bisque
~ARB BRI ES N~

Your choice of fish plate
BREBOBVWERY Yz TV ERYEDTA IV EDERE

Boiled of sea bream and clam with green peas broth and bud vegetables

HPIDRTV  REVA T LDV —R
Deep-frying rock fish with firefly squid and wild vegetables

BOA~—NEEOT—R WD F—V 24E37T  (+1,800)
Roasted lobster with turnip sauce
~ AL VT A 9L 2B BROL S~

Your choice of main dish from below

FPEDRKEE RKOIFEED Y — R & T ARG F R

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

INBDRKBEE O —R b LTS Z XX DF—ABEE U xYTEVY—R

Charcoal-grille dock meat and roasted onion chesses with onion sauce

KERBMFERAT A VRRBEL 72T 750uyY—= BbYaTDYy—2
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

HA—%22%ELE BEASHERER BEORKEE SV INCHELANZ—LIET (45800
Charcoal-grille Japanese black Wagyu beef(rankA-5)tenderloin and butter and salt

BREE N\&FKDTFR
Homemade Japanese tea “YAMECHA” ice cream

BHE HEBIBOLELHOIRFMANLT DLLUHOR—
Strawberries and cherry blossom Opera-style
a—b—F ik
Coffee or Tea
ST LO/NEFERA I =X VT 4 —XT T v 54— BIFERF aA AT

Your favorite choice of small sweets

7 _r —— N——

D,

FoRMlifk Y — R - WABZHTRER R LR T,

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



\

Menu Chef
A=z 7 32,000

ARV TEXY ET LHEDOLA—R AUV ADTVal RY—-IHMT

Caviar and vegetable mousse and beef broth jelly

ANNVDIZAHRY Va HRPBRAMBEZSAEAIRC
Escabeche of rock fish with KYUSHU vegetables

FEZLLL I NLE BRERE BEOVIYVY HLLPLEFIAVDxaoxs/5E
Grilled pork sausage from KAGOSIMA with potato and dried baby sardines

DRI L FDY—RT

Deep-fried abalone with abalone liver sauce

BELHOBVWRYY . TV RYEDOTA IV EOFARE

Boiled of sea bream and clam with green peas broth and bud vegetables

A BBEDZF 2R TAVF—XV—R TNV EPT

Braised spiny lobster in american sauce

~AA T4y v aeRBERSLEI N~

Your choice of main dish from below

HEDRKEE KOIFEED Y — R LT RA)RF IR

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

INBDRKFEE O —RA P LEFESXFOF—XB{EE VxIUTEVY—R

Charcoal-grille dock meat and roasted onion chesses with onion sauce

BERESMFR T4 VRKEL 72T 750uyy—= BRJaT70Y—X
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tendetloin with foie gras and truffle sauce

BA—22ELL BLASBREBR BEORKE PV INCBELANZ—LET
Charcoal-grille Japanese black Wagyu beef(rankA-5) tenderloin and butter and salt

BEAR HEBIBVLEREROFIRFIMLEET DOLTHOR—L

Strawberries and cherry blossom Opera-style

a—be—F itk
Coffee or Tea

8 FEEHLL LO/NEFRRATI = VT 4 =R T Ty B— BIFERF af X T

Your favorite choice of small sweets

FoRMlifk Y — R - WABZHTRER R LR T,

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

)




	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ



