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

INERT I a—X

Small appetizer

HAREEBEXOT7T VYU TN SEIY bPY—X

Ensemble of sea bream and summer vegetables with ravigote sauce

BMNE a7 ay 7 VAR ANy Fa

Carpaccio of octopus is south provencal style

~ R 2 BENSES N~

Your choice of seafood dish

ifpu—2AF Ex/)U—XBEE TAR—NLYV—RXT

Roasted sea bass with albert sauce

BIZF—NHEDZF 2N FYETQIVY—REERLAAZ— +1,80)

Pan-fry lobster with corn puree and burnt butter

~AALTUT Ay aBERILEI N~

Your choice of an main dish from below

FEOBKEE EBED Y 2 L HTOF—Xhe% \

Charcoal-grille lamp meat with ginger sauce and cheese and egg plant

HER—I FVITADRKE EhoTFI—REVa R T4T7V

Charcoal-grilled pork with spice spicy sauce and gravy sauce >

KEEEMFRNT7 A VRKBEZ L 72T 770uyy—= BRNYa 7DV —R #3800
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HAx—2ZE Lk BEAS BREBEDRKEE OV 7MTRE LNZ—LET  (+5,800)
Charcoal-grille Japanese black Wagyu beef (rank A5)tendetloin and butter and salt )

kkk

~T=77Y v K~
MKILE HNORkZFEoZE—F A AN

Peach melba of WAKAYAMA peach is my style

I—b—% ik

Coffee or Tea
SEHL LO/NETERMATEI =X NT A — AT T X — BFE&RFaA R T

Your favorite choice of small sweets

)

IEA0

CREVWEUEIRNIEG I RBOT LIS HRRZLTEDET,
TOfl. BT LI F—2HHE0HFE[EBCTHHIZE0.

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRR R — RN - B2 ALRERRERY £,

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



Degustation

FELRARI LY 15,500

INERTIa—X

Small appetizer

~HEEBEREEI N~

Your choice of appetizer

HAREBEBEOT VYT SEIY Y —XR

Ensemble of sea bream and summer vegetables with ravigote sauce

BHZaDE Ty 7 @ IRy Fa

Carpaccio of octopus is south provencal style

~A—=TBEREI N~

Your choice of soup

Al Fe— L TELLY ERXZVIDR—F BO=YVT7—Ta
Chilled lobster and red bell pepper soup, paired with peach

BELZZPEELAMORE -T2 VT—T7FT7 75728, RT

Winter melon soup and foie gras

Le®dL7YT RARIU¥ YT ERT e« FeF=—N (500
Les Célébrités specialty: lobster bisque

~ Rl Z BREOSES N~

Your choice of fish plate

Do —RpF EFx )JU—XBE THAR—NVY—RT

Roasted sea bass with albert sauce

BIF<—NVEEDTFaX +YyERITY—REERLNAK— (+1,80)

Pan-fry lobster with corn puree and burnt butter

~AAL VT4 T aBBROLKEE N~

Your choice of main dish from below

HFEDRKEE EEFLV 2 LHTFDOF—ABEE

Charcoal-grille lamp meat with ginger sauce and cheese and egg plant

Jti#gidE R/ —FKUA b INBORKBELT=RAEZD 2

Charcoal-grilled duck meat with star anise and duck broth sauce

BREBNFER T4 VIRKBEL 72T 770uyd—= BEJaZ7DY—R (#3800

Chatcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HEA—%Z2ZE L% BEAS BREBFORKE >V IVITEBELNAZ—LET (+5800)

Charcoal-grille Japanese black Wagyu beef (rank A5) tenderloin and truffle and foie gras with beef broth sauce

R ZEBOTAR7 Y —A LB
Ice cream of Kyoto Tofu with soy sauce
~T=77Y v R~
MEKILE HoNOEEZE>TZE—F A AN
Peach melba of WAKAYAMA peach is my style

a—b—F iR
Coffee or Tea

8@%&L®¢ﬁ%%ﬁzt*“V»T4—X77yﬁ—kﬂ%&%aJKT

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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~

Rediscover Kansai~BWEDO S F 0 H A~
22,000

INEBTIa—X
Small appetizer
~HiREBERIES N~
Your choice of an appetizer from below
RMEaDEIa Ty RE ANy Fa

Carpaccio of octopus is south provencal style

HfFR L RETONL—L BEEaLIADOTalL e babhAIr—YDY—R

Prawn and scallop crustacean consommé and tropical sauce

ARV TEXXETLEHEDL—R AUV ADTal XY —XEFT
Caviar and vegetable mousse and beef broth jelly
~A=TZRBREPL LIV~
Your choice of soup
B Fv—LIEELY RRZYHDZ—F KOV T—a 3
Chilled lobster and red bell pepper soup, paired with peach

BELZEPRELXRORE—Va VT—T7xT 77283, T

Winter melon soup and foie gras

LeBLT7YT ARV YT ERT « FeF=— (+500)
Les Célébrités specialty: lobster bisque J
~RBRBZBRNL ZS N~
Your choice of fish plate
BEHERE, ENADOL—L ZLVFFXET LY 7V T TV Y—R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

Bou—2 b+ ¥z )U—XEE TIAR—LY—XT

Roasted sea bass with albert sauce
EFA=—VEEDTF 2R FUEQaL Y —REERLNEZ— (+1,300)
Pan-fry lobster with corn putee and burnt butter

~ A VT A YL 2 e BERLES D~

Your choice of main dish from below

HEDRKBE EEZH/DY 2 LI TOF—XPEE

Charcoal-grille lamp meat with ginger sauce and cheese and egg plant

JhE R/ —FUA b+ INBORKEELT —AEBV 2

Charcoal-grilled duck meat with star anise and duck broth sauce

KRBEBMFRT A VIRKBEL 727 770uyY—= B aT70DY—R
Charcoal-grilled Japanese black Wagyu beef (rank A4) tenderloin with foie gras and truffle sauce

HEx—%2Z%E Lz @EAS BREBFORKEE v IVIZRBE LAZ—LET  (+5800) )

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

R® REEOTARZY—ALLEm
Ice cream of Kyoto Tofu with soy sauce
~T77V v i~
MRKILE HH)IOKkEE>TZE—F AN
Peach melba of WAKAYAMA peach is my style

a—e—FiFRE
Coffee or Tea

SEELL LONRFRHA I =X VT 4 —XT Ty B — BiERF af AT

Your favorite choice of small sweets

A

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Menu Chef
A=z vz 32.000

ABVTEXY ET EHREDLA-R 2V ADVal RY—=X4ELT

Caviar and vegetable mousse and beef broth jelly

HAREEBEOT VYT SEIY Y —R

Ensemble of sea bream and summer vegetables with ravigote sauce

HFELEREZTONL—L BHBEaAVIADT 2L aEIALTIA—=IYDY —R

Prawn and scallop crustacean consommé and tropical sauce

HORTLY FOYV—Z

Deep-fried abalone with abalone liver sauce

BEEHLKE, ENLADLV—VL FLVFXXET LTV TFUY—X

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

ETA BifEEDU—R b A BFEDA—THAIT

Roasted lobster with lobster soup style

~RAA VT4 aBEREE N~

Your choice of main dish from below

FEOBRKE: EBEZ D2 bHFOF— % \

Charcoal-grille lamp meat with ginger sauce and cheese and egg plant

¥ R/ —FKTIA L NBORKBELT =AEDLV 2

Charcoal-grilled duck meat with star anise and duck broth sauce

KEREBMFERT A VRKBELE 72T /700y Y —= BEYaTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

Ax—22%ELk BEA BREBFORKE PO IVIZBELAAZ—LHET

Charcoal-grille Japanese black Wagyu beef (rank A5) tenderloin and butter and salt }

~T=77Vv R~
MKILR Ho)lOkZEE>EE—F X AN
Peach melba of WAKAYAMA peach is my style

a—b—F iR
Coffee or Tea

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

Your favorite choice of small sweets

133

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FE[/E(CTHEHIZ SN,

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Menu célébrités
Lh=—=a L 7Y F 50,000

&HEHLOoTe, AR VEF—H=v /XX ETOT I IRV SBEORLAHT

Caviar and vegetable mousse and beef broth jelly

FZFxTTF5DORIL TA—=V,PxRRXV—RDT V¥V T

Pan-seared foie gras with seasonal fruits, served with a sauce japonaise

T7I=vY TRy V= LEEEMFu—XREEMLE N a7
Boiled beef loin with sea urchin and truffle

B LEFEBOT Yy &

Cream stew abalone

I—p b7 vFT—NAT N —pusr 4 LEFDITERX

Roasted Europe lobster with lobster broth sauce

BEEHLKE, ENADLV—V FLVFXXET LT LTSV —X

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

~AAL VT Ay aBERLEES N~

Your choice of main dish from below

BHA—%z2ZBLE BEASERBRBL 74 VHORKEE U INVCBELAL—LET
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

e R/ —FVA b INBORKFELT=AEFLEVa

Charcoal-grilled duck meat with star anise and duck broth sauce

TELYDYz 7LV avVF—X 3T

Chef’s selection of three cheeses

~T=77IV v K~
MRILE HoH)lokZEEoEE—F A AN
Peach melba of WAKAYAMA peach is my style

BRI 5 y0BEX =T 74 vz

Just-baked financier — best enjoyed within 5 minutes

a—be—F iR
Coffee or Tea

CREVWEUEIRNIEG I RBOT LIS FRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FE[/E(CTHEHIZ SN,

We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FRMiEIZ Y — B2 - BB ALRERRERY £,

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