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INERT Ia2—R

Small appetizer

TAGATAMERRE®E, +—E. WEREDTIV—X LVAF—RY—XZHRAT

Terrine of TAGATAME farm vegetables, salmon, scallops served with remoulade sauce

L e BLZYTFEMRDINT « R e o R—= 2D QPEITTRD ROy F4EVRRAT

Les Celebrites traditional smoked country-style paté served with fermented avocado condiment

~ Rz BENS LS~

Your choice of seafood dish

Do —2+ HEODY—RETAGATAMEEREEDIL T4 EY
Roasted sea bass with ginger sauce and TAGATAME farm vegetable condiment

Bos=x) ZNEEBHHDOY—R WEDY VY F2HRAT

Pike conger Meuniere served with winter melon and bonito broth sauce, seaweed risotto

HFREZF2—NEEEE A—NVEO=Y =T — )L, (+1,500)

Canadian lobster and mussels In Mariniere style (+1,500)

~AA VT4V aEREREI N~
Your choice of an main dish from below

HFEDRKBEE b b H =Yy /Du—RF XA LDEY
Charcoal-grilled lamb with roasted tomato and gatlic, scented with thyme

MER—I FVITLADRKEE FTF7vValheRE—FDY—R

Charcoal-grilled Kobe premium pork with orange and whole grain mustard sauce

BET—Z P LESERBL TAGATAME BROEHE IES Y —RT
High-temperature roasted Tamba black chicken with TAGATAME farm vegetables and Sansho pepper sauce

REBREBMFRT A VRKBEE L 72T 770uyv—= BIYaT70YV—R(+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

*kk

MRILEDSNNOBEDE—F A AN

Peach melba using Arakawa peach from Wakayama

a—b—¥ iR
Coffee or Tea

8 DL EONEFZHIATeI =X VT4 =X T Ty B — BHERF aART

Your favorite choice of small sweets

TREVEUE TR 8 REDT LIS ERELTEDET.
LB zof. BmPLLE—EsR505ESTECTRRL EE0,

A 9 % BEE  (2a 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.

FRREE Y —E RN - WRBLZ ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.
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Degustation
FX2AREIF 15,500

INERRT I 2—X

Small appetizer

N—=T@Dar74+ HROT4 XTVLY P —REFTALADTFR

Herb-infused sweet fish confit, cacumber vinaigrette sauce and kiwi sorbet

~A—=TBERLEI WV~

Your choice of soup

TxHAELEAVI ADOBENRY Y T—)

Potato and consommé “Paris Soir*

AL —=bA—=VDORE—TV 2 RA—-F LHEE FUERIY

Sweet corn potage with grilled corn
Le®LTYVT ARV ¥YT ERZ -« F-F<w—n (+500)
Les Célébrités specialty: lobster bisque  (+500)
~HRE 2 BRI LS N~
Your choice of fish plate
o —2 b+ EFEDY—RETAGATAMERESRNIL T4 EY
Roasted sea bass with ginger sauce and TAGATAME farm vegetable condiment

B FZEF~—NFELE LA—IVEHDO<Y =T —I)LE (+1,500)

Canadian lobster and mussels, Mariniere style (+1,500)

~RAAVTFA T aBERLEE N~

Your choice of main dish from below

FEORKEEE P2 FEH—Y v 70U —R + XA LOED \

Charcoal-grilled lamb with roasted tomato and garlic, scented with thyme

HER—I FVLITLADRREE FF50Valhi~vRZ—REDY—2R

Charcoal-grilled Kobe premium pork with orange and whole grain mustard sauce

RET—2 FLEAEEBRLTAGAT AMERBREOEHE L&D Y —RT |
High-temperature roasted Tamba black chicken with TAGATAME farm vegetables and Sansho pepper sauce

RHEEEMFR 74 VIRKBEE L 72T /57Duy v—= %bun7oy—xwmg

Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100)

NRAF I TINDTFGRAEEED=YV T —Da

Pineapple sorbet and batley tea marriage

HMRLUEDSNORDE—F A AN

Peach melba using Arakawa peach from Wakayama

a—b—¥ iR
Coffee or Tea

8Ll EONREF WA TZI =X VT 4 =X T Ty X — BFERFaA AT

Your favorite choice of small sweets

, CREOE LETRER 8 REDT LIS ERELTEDET,
W G A G R e eI

& 5 % 4
Wheat  Fgg Buckwheal Mik

REE (B We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
Walnt menu. Should vou be alleraic to anv food inaredients. please ask restaurant manaaer for assistance.

#E
Peanut

FoRMliE I — B2 - MBI ALRERR ERY £7

All prices listed are inclusive of consumption tax and service charge.
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INERRT I 2—X

Small appetizer

~HIRZBROLSES N~

Your choice of appetizer

TAGATAMEREER., y—E, MVZEHEDOTY—X LAF—FY—RZHRAT

Terrine of TAGATAME farm vegetables, salmon, scallops served with rémoulade sauce

L e BLZYTERD/NT « R e o R—=aDER QIETTRYE ROy T4 EV2HRAT

Les Celebrites traditional smoked country-style paté served with fermented avocado condiment

FX ETEHICHDIEAZYTEXF XY ET LHBREDL—R

Caviar from Italy and vegetable mousse

~A—=TERBEVOEZ N~
Your choice of soup

TVxHAELAVY AOWBRY Y T—)

Potato and consommé “Paris Soir*

AL =P A—=VDRE =T 2 AT LBEE YTy

Sweet corn potage with grilled corn
LVetL7UT RRXU%UT ERZ . FFv—n
Les Célébrités specialty: lobster bisque (+500)
~ Rl BEPSES N~
Your choice of fish plate

Bosr=x) ZNEEHHDOY—R ROV VY PEHRAT

Pike conger Meuniere served with winter melon and bonito broth sauce, seaweed risotto

oon—2 b+ £EDY—RETAGATAMERBEBXD LT 4EY
Roasted sea bass with ginger sauce and TAGATAME farm vegetable condiment

HFZEF—NMEELE L= VHOTY = —VE
Canadian lobster and mussels, Mariniere style (+1,500)
~AAL VT4 T aBEREI N~
Your choice of main dish from below

HFEDRKFEE b~ beH—=YyIDu—RF X4 LADEY

Charcoal-grilled lamb with roasted tomato and garlic, scented with thyme

FREBEBMART ( VRKBEE L 747 /70uyd—= BEYaT7DY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4)tenderloin with foie gras and truffle sauce

NRAFYTIAVDITFGRAEERD~YT—T 2

Pineapple sorbet and batley tea marriage

MRILEDSNNOBEDE—F A AN

Peach melba using Arakawa peach from Wakayama

a—b—¥ iR
Coffee or Tea

8RB LO/NEF2RHATI =X VT 4 —XT Ty B — B ERFaA AT

Your favorite choice of small sweets

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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

(+500)

(+1,500)



Menu Chef
hLh=—a vxz7 32,000

Fx ETHICEEDIA XY TEX ¥ ET LHERDL—R

Italian caviar and vegetable mousse

TAGATAMERRE®E, +—E. WEREDTIV—X LVAF—RY—RXZHRAT

Terrine of TAGATAME farm vegetables, salmon, scallops setrved with remoulade sauce

VBV T TIERD/NRT « R e AV R——aDBBL T+ T 75DV T—
Les Celebrites traditional pate de campagne with satéed foie gras

fiou—R | AXODY—RLTAGATAMERRBRDIV T4 EY

Roasted abalone with gingerof TAGATAME farm vegetables, salmon, scallops served with remoulade sauce

Hosr=x) ZMEEBHHOY—R WEOY VY bHRAT

Pike conger Meuniere served with winter melon and bonito broth sauce, seaweed risotto

A kfFEL A—NVHDOTY =T — )L A

Lobster and mussels, Mariniere style

~AA VT Ay T aeBERLESI N~

Your choice of main dish from below

B A5 BEAEY —uf LV ORKEEE
Charcoal-grilled Japanese black Wagyu beef (rank A-5) sitloin

B b AS BBRIGET7 4 VRADRKSEE BV a2T70Y—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with truffle sauce

NRAF I TINDTFGRAEEED=YV T —Da

Pineapple sorbet and batley tea martiage

MRILEDSNOEDE—F A LN

Peach melba using Arakawa peach from Wakayama

a—br—F IR
Coffee or Tea

8 DL EONEFZHIATeI =X VT4 =X T Ty B — BHERFaART

Your favorite choice of small sweets

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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