i HIRLE Salut
Friday Lunch
' ) 6,000

INERT Ia2—RX

Small appetizer

BERERB R A A DB BEI VR F —FHILT
Lightly smoked cuttlefish cold carbonara style

~A—=TEBEREI WV~

Your choice of soup

WHBRORE—T 2 ENALEHKEO=RY T—Ta

Naruto Kintoki sweet potato potage, harmony of prosciutto and sesame

A—=7« R RUYVLHBOAZME-TET7F Y HHHOTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVekL7VTFT RARV% YT ERJ -« FFw—n (+500)
Les Célébrités specialty: lobster bisque (+500)

~RAAVTFA T aBEREE N~

Your choice of an main dish from below

HEELRT bOH VY N T=AT T V=R

Galette of autumn salmon and potato, beurre blanc sauce

HFREFT—VBEORKELEVEVE Yy v Eoa VDI RS =TT —VHEEDITF X (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence  (+1,500)

FEDANRAL RAu—X | KBEDITY FHFafZ2HAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

B ERRE O — RDRKPELRD)IMDE—Z | RIA Y —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

BEEEMFRAT7 A VRKFEEL 73T 750uyi—= BIYaT70DY—Z+3]100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

*kk
MBEOEVTTFYy T e TZ7IV

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

3SEI=x T4 —X

Small sweets 3 kinds

CREVELEFIREE 8 BBOT LIS R RZLTEDET,
TOft. BT LI F—2HBHE0H IE[/ECTHHIZE0.

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.

7 PER [ s E 5
Shimp  Crac  Wheal  Fgg Buckwheal Mik  Peanut

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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



Esperance
ITART VR 7,500

INERT Ia2—RX

Small appetizer

I RTFAERERLENRT « Re B R—=adD7LyE KIS DLVTAL I3y

Paté de campagne with semi-dried figs, red wine reduction

~AA VT Ay T aeBERSLESI N~

Your choice of an main dish from below

( PEELET FOHLY b T—ATFLV—Z \

Galette of autumn salmon and potato, beurre blanc sauce

HFREFT—NBEORKELFEVEVE V¥V EoavOIR S =< L Fv—ilEEDTE R (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence (+1,500)

FEDANRAL RAu—X | KBEDaaY FHFafZ2HAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

FREBHFNT A VIRKBEE L 72T 770uyy—= BRJaTZDY—R (#3100
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100)
*kk

MBOEV TSy T evweT7IV

Mont blanc with Japanese chestnut, "A Ma Facon"

a—b—¥ oI
Coffee or Tea

8RRl EONEFZHIATEI =X VT4 =X T Ty B — BHERFaART

Your favorite choice of small sweets

CREVELEFIREE 8 BBOT LIS R RZLTEDET,
TOft. BT LI F—2HBHE0H IE[/ECTHHIZE0.

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 - MRBLZ ALRERR ERY £7,

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



Inspiration
TVAETIUF v 10,000

INERT Ia2—RX

Small appetizer

~ R BEOLLES N~

Your choice of an appetizer from below

o7yt BREEH KEIPLOAVREL—Y a3V

Instant smoked and pressed horse mackerel inspired with the autumn breeze

I RSAEIRLERTF + R e By R—=2D 7Ly KIALAVDOLFA 2T ay

Paté de campagne with semi-dried figs, red wine reduction

~A—=TBERESI WV~

Your choice of soup

RMESHFORE—T 2 ENALALHKOSIT—Va

Naruto Kintoki sweet potato potage, harmony of prosciutto and sesame

A—=T+ R ROV E@EORZESTT7 7 HHHOTFa2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVebBL7YT ARVU¥YT ERZ -« RF<w—L (+500)
Les Célébrités specialty: lobster bisque (+500)

~AA VT4V aRBREREI N~

Your choice of main dish from below

KL RTFbDH LY b T—=ATFVV—R \

Galette of autumn salmon and potato, beurre blanc sauce

HFZEAT—NVEBEDRKELBFVEVE Yy v Eoa VDI R S =7 &= VEEDIE Z (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence  (+1,500)

FEDANRSL Zu—RX | KBEDIay bHaf Z2HAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

el RE T — RO RAEERD)IIOa—R b KIS VY —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

KREBMERT A VRREE LT 2T 770uyy—= BEYaT70Y—R (+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tendetloin with foie gras and truffle sauce (+3,100) J

EEOINRETF + TFVADXA 2
Ginger sorbet and “La France” nouille
MBOEYTFy T T77IV
Mont blanc with Japanese chestnut, "A Ma Facon"
I—b—F iRk
Coffee or Tea
SEHY LO/NETFZRZA I =% NT 4 —XTF v X— BlifERFaAf 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.



£ N T ) T

—

Supreme
a7 U A 13,000

INERTIa—X
Small appetizer

~HIRZBRVLSES N~

Your choice of an appetizer from below

BRI A A DB VR F —FHILT
Lightly smoked cuttlefish cold carbonara style

Bo7Lytk BREER KEIrPLOAVRAEL—V a3V

Instant smoked and pressed horse mackerel inspired with the autumn breeze

FX ETEHICHEDIEA XY TEFXYET LHERDOL—R

Caviar from Italy and vegetable mousse

~A—=TEBERLESI N~

Your choice of soup

RMESFORE—T 2 ENALALHKOTIT—Va :}

Naruto Kintoki sweet potato potage, harmony of prosciutto and sesame

A—=T+ R ROV LE@EOREESTT7 7 HHHOTFa2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVebBL7YT ARVU¥YT ERZ -« RF<v—L (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BENS LS~

Your choice of fish plate

KNBEKTFTADINT 4 =L BN BBRLAEZ—Y—XR :]

Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

HKEELRT bDOH VY b T=ATFvY—R

Galette of autumn salmon and potato, beurre blanc sauce

HFREFT—VBEORKELEVEVE Yy v Eoa VDI RS =TT —VHEEDIF X (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence  (+1,500)

~ AL VT Y Y2 BROL ES N~

Your choice of main dish from below

FEDANRSL ZAu—R | KBEDIaY FFaf Z2HRAT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

75 VRAEEYaY uAf¥rou—Rt V—RARY J—

Roasted French pigeon, sauce Périgueux

JLdREEBRE T — ADRKELRD)IIDe—X | KIA VYV —XT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

RREBMFRAT A VIRKBEE L 72T 7/ 7D0y v—= %bu:7®y—x&mm)

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

BEDINVRET « TFVADIA 2
Ginger sorbet and “La France” nouille
MROEVYTZY TexT7IV
Mont blanc with Japanese chestnut, "A Ma Facon"
I—b—FIIREK
Coffee ot Tea
SFEELL LONEFZRA I =X NT 4 — AT Ty 5 — BIFERF aARXT

Your favortite choice of small sweets

FRREE Y —E RN - MRBLZ ALRERRERY £7,

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




fd“@ E]')“W Bonsoir
riday Dinner .
AUV YI—)L 10,000

INERT Ia2—RX

Small appetizer

Bo7ryt BREEY KELPOLOAVRAEL—Yav

Instant smoked and pressed horse mackerel inspired with the autumn breeze

B3I RSAERBEL /T« R hu—=adD 7L oE FIALVDOLF4 2T ay

Paté de campagne with semi-dried figs, red wine reduction

~ Rz BENS LS~

Your choice of seafood dish

KL RT bOH LY b T—=ANTFLV—R

Galette of autumn salmon and potato, beutre blanc sauce

HFZEFT—VEEDRKELEVRVE Vx v EoavOIRS—2 LA —ViEEDTH R (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence  (+1,500)

~AAVFA YT a B BROLES 0~

Your choice of an main dish from below

( HEDARL ZO—R b KELEOITY M2 BEXT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

B ERRE O — RDRKPELRD)IMDE—Z | RIA Y —RT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

BEEEMFRAT7 A VRKFEEL 73T 750uyi—= BIYaT70DY—Z+3]100)
Charcoal-grilled Japanese black Wagyu beef(rank A-4) tenderloin with foie gras and truffle sauce (+3,100)

\ )

*kk

MBOEV TSy T evweT7IV

Mont blanc with Japanese chestnut, "A Ma Facon"

a—b—¥ iR
Coffee or Tea

SR LO/NETFZRAEI =% N T 4 — X T Ty B— BifERFaAf AT
Your favorite choice of small sweets

CREVELEFIREE 8 BBOT LIS R RZLTEDET,
TOft. BT LI F—2HBHE0H IE[/ECTHHIZE0.

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.

7 PER [ s E 5
Shimp  Crac  Wheal  Fgg Buckwheal Mik  Peanut

FRREE Y —E RN - WRBLZ ALRERR ERY £7

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



\

Degustation
TFTX2AZTVF 15,500

INERRT I 2—X

Small appetizer

Bo7Lyt BREEH KEIPLOAVREL—Y a3V

Instant smoked and pressed horse mackerel inspired with the autumn breeze

~A—=TBERLEI WV~

Your choice of soup

BASEBEORE—T a2 ENAEHKO=Y T7T—Ta

Naruto Kintoki sweet potato potage, harmony of prosciutto and sesame

A=7 R RUVVLH@DODRAZME-T27FY HMHDTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

L-®LT7YT ARVxYT ERF - F-F<w—n (+500)
Les Célébrités specialty: lobster bisque  (+500)

~ R Z BREOSES N~

Your choice of fish plate

KINBAEKFTADINT 4 —2 L EM EBELNAZ—Y—R

Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

HFZEAT—VEBEDRKELBFVEVE Y x v Eoa VDI RS =7 &= VEEDIE Z (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence (+1,500

~AAL VT4 T a BB EE N~

Your choice of main dish from below

HFEDANRL Zu—R b+ KBEEDIaY bXaf2RAT \

Spice-roasted lamb with cocotte-cooked autumn vegetables

75 VARAEEYaY uUA¥rou—Rt VY—RARY J—

Roasted French pigeon, sauce Périgueux >
KREBNFENT A VRKEE LT T /70uy¥—= BEJVaT7DY—2R (+3,100)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,100) )

HEEDODINRET « TFVRADXA 2
Ginger sorbet and “La France” nouille
MROEYTFY T e T7IV
Mont blanc with Japanese chestnut, "A Ma Facon"

a—be—¥ iR
Coffee or Tea

SEﬁutwmﬁ%éﬁz_\—¥w74—f77w%—%ﬂ%&%a%X?

Your favorite choice of small sweets

CRHEVZUEITHIEE 8 MBEDT LIS >R RELTEDETY,
TOM. BT LI F—Z2HHE0OHFE[BCTHEHIZE0.

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

FoRMliE I — B2 - MBI ALRERR ERY £7

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



£ N\ T N e

Saispn
'Y 22.000

INERT Ia—RX

Small appetizer

~AIRERBRENSEEI N~

Your choice of appetizer

BRI A A DB BEI VR F —FHILT
Lightly smoked cuttlefish cold carbonara style

I RSAEIERE /T « R o —=adD Lyt KIS LDLF4 7V ay

Paté de campagne with semi-dried figs, red wine reduction

XX ETHITHOEAZVTEXF Y ET LHRDOL—R

Caviar from Italy and vegetable mousse

~A—=TEBEREI WV~

Your choice of soup

BASEBEORE—T a2 ENAEHKO=Y T7T—Ta

Naruto Kintoki sweet potato potage, harmony of prosciutto and sesame

A=7+ R RUVVLH@DODAZME-T27FY HMHDTFa—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

LVekBLZ7YTF ARV X YT ERXY - R F=—N (+500)
Les Célébrités specialty: lobster bisque (+500)

~ Rz BEPS LS~

Your choice of fish plate

ANBLEKTFADINT 4 =2 EfF BBELNZ—-Y—X
Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

HKEEERT bOH VY b T=AT T V=R

Galette of autumn salmon and potato, beurre blanc sauce

HFREF—VBEORKELEVEVE Yy v Eoa VDI RS =TT —VHEEDITF X (+1,500)

Charcoal-grilled Canadian lobster with aromatic mushrooms, mushroom espuma and lobster essence  (+1,500)

~AAL T4 T aBBOLKEE N~

Your choice of main dish from below

HFEDANRSL Zun—R | KBEDIay FFaf Z2HRAT

Spice-roasted lamb with cocotte-cooked autumn vegetables

Je¥EEEIRRE O — X DR KEEERD)IFiOR—R b RKIAL VY —AT

Charcoal-grilled Hokkaido Yezo deer loin with roasted Kishu persimmon, red wine sauce

KREBMFERT A VRKEE LT 4T 770uyy—= BEYaT7DY—2R
Charcoal-grilled Japanese black Wagyu beef(rank A-4) tenderloin with foie gras and truffle sauce

HEBOINRLT « 753 VADIXL 2

Ginger sorbet and “La France” nouille
MRDEYTFY T < T7IV

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

8 PRIl EONREFZRA I =% VT 4 =X T Ty & — %ﬂ%&?a4Xf

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.



Menu Chef
hLh=—a vxz7 32,000

Fx ETHICEEDIA XY TEX ¥ ET LHERDL—R

Italian caviar and vegetable mousse

BERERB R A A DB BEI VR F —FHILT
Lightly smoked cuttlefish cold carbonara style

RA=7+ B ROV LE@ORZE-1ZT7 7 HHHOTXa2—A
Fish soup flan prepared with a variety of shellfish and a shellfish broth foam

DY 7— HEHELEROIXFOE2—LLEYARTLY FY—R

Roasted abalone with charred leek purée and vinaigrette sauce

KANREKFTRADINT 4 —a2LEFF BBLARE—Y—R
Layered tilefish and eggplant mille-feuille topped with sea urchin and brown butter sauce

A BMEEDRKBE TAYVFr—XY—2R

Charcoal-grilled lobster with American sauce

~AA VT Ay T aeBERLESI N~

Your choice of main dish from below

79VAEEYVaYy a9 ¥Yrou—RXf VY—RARY /-

Roasted French pigeon, sauce Périgueux

Bk AS BB T 4 VRADRKEEE BV a2T70Y—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-5) tenderloin with truffle sauce

MBEOEVTTFYy T o777V

Mont blanc with Japanese chestnut, "A Ma Facon"

a—br—F IR
Coffee or Tea

8RRl 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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