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

INERT I a—X

Small appetizer

FYV—TH—FVOEH KONERE E—VLY vy IV —X

Smoked olive salmon with autumn vegetables and beet and apple sauce

FIV—=TBRDOT % VRV TFY ) R—BNRE—DY 5 HXHIT

Jambon blanc of Olive pork with salad and basil butter

~ R 2 BENSES N~

Your choice of seafood dish

FNR ATHASADERZL VLTI 74T

Confied sea bream from KAGAWA prefecture
BUHF~—NVGEL T AT TI7DTVAFY) FX—NEEDT 2 +1800)

Lobster and foie gras of ravioli with lobster broth sauce

~AALTUT Ay aBERILEI N~

Your choice of an main dish from below

AV — TS Hika—F L DR LIRS BRIk —F > OAILY — R \

Charcoal-grilled chicken from KAGAWA with emulsion sauce

FV—=TK NFHRHDZ7 7 — FIEL < v —X b LEKBREZRAT

Stew of pock meat with roasted autumn vegetables

FrBEBRFR T 4 LIRKIEZ L 72T 750uyy—= BFYaTDY—R (#380)
Charcoal-gtilled Japanese black Wagyu beef (rank A4)tenderloin and truffle sauce

HA—%22E L7 b AS BIRESESET 1 LORKEE A LEBMES Y —RX  (+5800) )

Charcoal-grilled Japanese black Wagyu beef(rank A5)tenderloin and soy sauce

kkk

EVTFOBNESR

Smoked Mon blanc

I—b—% ik

Coffee or Tea

S8R, EONEF WA I =X NT A — X T Ty A — BIFERFaA AT

Your favorite choice of small sweets

)

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

FY -7 —F0EM KoER E—E ) IV —R

Smoked olive salmon with autumn vegetables and beet and apple sauce

BLN=DFTYV—=X Hh—HNT AP Iany —REERRZHRLT

Terrine of chicken liver with balsamic sauce and fig

~A—=TBEREI N~

Your choice of soup

B Y 2TED RYVT— M)

“Paris soir” of potato cold soup and jelly beef broth and truffle

RNF—HELBEEOEORE -V 2R -7

Porcini and assorted mushroom potage

LekBLTZYT ARVUX YT ERT « FeF=—) (+500)

Les Célébrités specialty: lobster bisque )

~ Rl Z BREOSES N~

Your choice of fish plate

HFEEBD I V2T 4R
Flounder of Normandy style

BHAT—AVBEL T AT IS FYAFY EXT—ABEDOT 2 (HW)

Lobster and foie gras of ravioli with lobster broth sauce

~AAL VT4 T aBBROLKEE N~

Your choice of main dish from below

FEDRKEE CoVeu—RbLdioboARBRERLT

Charcoal-grille lamp meat with roasted pumpkin

FYV—THB #FHEa—F L ORKEE IURES#EEI—F L OHLY — R
Charcoal-grilled chicken from KAGAWA with emulsion sauce

BREBNFER T4 VIRKBEL 72T 7700y —= BEVaTZDY—R (#3800
Charcoal-grilled Japanese black Wagyu beef (tank A4)tenderloin and truffle sauce

HA—Z22B UL AS BREBES7 4 LORKEE BHALEMED Y —X (+5800)
Charcoal-grilled Japanese black Wagyu beef (rank A5)tenderloin and soy sauce

BED/5=F
Ice of grape

EVTTUVDOBRNESR
Smoked Mon blanc

—be—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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BINT =7 ~ il ORWTE~

INEBRT I a—X
Small appetizer
~ AR E BRI S D~

Your choice of an appetizer from below

FY) =7 Y —F OB ROMBEE E—Y LY rIDY—2R

Smoked olive salmon with autumn vegetables and beet and apple sauce

FV—=TROV VRV TFY Tz ) R—=BNREZ—OYFXHILT
Jambon blanc of Olive pork with salad and basil butter
BLN=DFT ) =X Hb—fLT S"AH a0V — R LERREZRAT
Terrine of chicken liver with balsamic sauce and fig
AZYVTEXFXETLHRDLA—R AUV ADTVal RY—X{ENT
Caviar and vegetable mousse and beef broth jelly
~A—=TBROL LIV~

Your choice of soup

Wy rVaTvEBL RYYT—L

“Paris soit” of potato cold soup and jelly beef broth and truffle

RMNF—BELBREEOEDRE -V aR—-T
Porcini and assorted mushroom potage

LeBLTYF ZRUx YT BRY « Ko Ao (+50)
Les Célébrités specialty lobster bisque

~RBRBZBRNL ZS N~

Your choice of fish plate

BEHD I VR UT 4R
Flounder of Normandy style

FNR ATRASADERZ LoV EFEaYy 74T
Confied sea bream from KAGAWA prefecture
BOZ2—VELT 2T V7 FVATY = NVEEDT 2 (+1800)

Lobster and foie gras of ravioli with lobster broth sauce

~AA VT4V aRENREI N~

Your choice of main dish from below
AU —THE BT —F > DRKBE IHE DRk —F > DALY — 2 \
Charcoal-grilled chicken from KAGAWA with emulsion sauce
TIVRE EVaruUAfYLORKkE RILEL—XY—2

Charcoal-grilled pigeon with red wine sauce

FEDRKEE CoVEu—R Lo boABRERLT }

Charcoal-grille lamp meat with roasted pumpkin

22,000

KEBEEMFATZ7 A VIRKBEL 72T 7570Duyd—= BrYa7DY—X
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin and truffle sauce

Ax—2RBLmEAS BREBET + LORKEE BALEBMED Y —RX  (+5800)
Charcoal-grilled Japanese black Wagyu beef(rank A5) tenderloin and soy sauce

BEDT =T
Ice of grape
EVTTVORBRNER
Smoked Mon blanc

—be—F IR
Coffee or Tea

SHHL LO/NEFZRIZA I = VT4 =X Ty XA— BiFERFaA RT

Your favorite choice of small sweets

FRMiEIZ Y — B2 - BB ALRERRERY £,

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



Menu Chef
A=z vz 32.000

ARZVTEXFXETEHBREDOL—R AVVADTVal RY =T

Caviar and vegetable mousse and beef broth jelly

FYV—TH—F /DEY KOPNESR E—V LY vy dDY—R

Smoked olive salmon with autumn vegetables and beet and apple sauce

BEBNFORYy vz REDAVY AZ2HLT
Boiled Japanese black beef with MATUTAKE broth soup

HORTL FOY—Z

Deep-fried abalone with abalone liver sauce

HEED I VT4 R
Flounder of Normandy style

B BIEEL 73T T77DT7T 43 BBEDOY 2

Lobster and Girole mushroom and foie gras of ravioli with crustacean broth sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

(- 7TV RE BV avn U XNDRKEE RN RL—XY —RLBIRE \
Charcoal-grilled pigeon with red wine sauce and grilled MATUTAKE

MEREEMFR 74 VIRKBEL 72T 7700y —= RY JF—Y—R LB IRE
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin and truffle sauce and grilled MATUTAKE }

HA—Z2ZE L EAS BREERET 4 LORKEE ESLEBMED Y — R LHEERE
Charcoal-grilled Japanese black Wagyu beef (rank A5)tenderloin and soy sauce and grilled MATUTAKE

\ J

EVTT VDB NER
Smoked Mon blanc

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

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.



3 Bﬁﬁjfg Menu célébrités
e o
Lh=—=a 2L 7Y F 50,000

EREDL b0, ARMVEF—H=v/FXETDODTI7IRIVIBEORELALT

Caviar and vegetable mousse and beef broth jelly

TExTTIFTDRIL IN—=I,TxRRXY—=ZADT VYT

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

REMFORY vV REDIVY AZFHLT
Boiled Japanese black beef with MATUTAKE broth soup

B LEFEHBOT Y v &

Cream stew abalone

I—p b7 vFT—NAT N —pusr 4 LEFDITERX

Roasted Europe lobster with lobster broth sauce

HEED I VT4 R
Flounder of Normandy style

~AAL VT Ay aBERLEES N~

Your choice of main dish from below

(- T7IVARE EVavuTA X VORREE RV FL—XY —RLBERE -\
Charcoal-grilled pigeon with red wine sauce and grilled MATUTAKE

KRBBMFRT A VRREL T 3T 7700y ¥ —= RY =Y =R LB ERE
{ Charcoal-grilled Japanese black Wagyu beef(rank A4)tenderloin and truffle sauce and grilled MATUTAKE }

HA—2ZBLEEBLEAS BREBS: 7 4 LORKEE EELEMES Y —RLHEERE
K Charcoal-grilled Japanese black Wagyu beef (rank A5)tenderloin and soy sauce and grilled MATUTAKE )

TELbYDOYz7RVIVavF—X3 M

Chef’s selection of three cheeses

EVISUVOBNER
Smoked Mon blanc

BUEIRR S YDBEE T 74 v

Just-baked financier — best enjoyed within 5 minutes

a—b—F7zidRR
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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