ﬁd“@ E]')"?‘*”E Bonsoir
riday Dinner .
AUV YI—)L 10,000

INERT Ia2—RX

Small appetizer

~Zupa—try b FBFOE2LVLEEFEQDIRXTS—<

Tuna cutlet with shungiku purée and nagaimo espuma

FBIEL Ko FEEAL DAY T4 LEVODILFa—AL,EIDLAEDOYFH

Veal tongue confit with lemon ecume and red mustard mizuna salad

~ Rz BENSES N~

Your choice of seafood dish

fEOu—Z2 b+ HVISTU—DEaVEHE. TANVFANDI—T NI —R

Roasted spanish mackerel with cauliflower purée, whey and dill oil marble sauce

HFEE BIFT—NVEEDOIEA 7EE TAIVF—XV—2R (+1,500)

Crispy fresh lobster wrapped with kadayif, américain sauce(+1,500)

~ AL VT A YT A BROL B~

Your choice of an main dish from below

( BOKHA—F DEERET—2 } AE—HF 2L ETaDY—2 A\

Hokkaido pork of low temperature roasted with butter potato puree and meat broth sauce

BEET—ZADRKEEBRBEDOYS VY FLvP0arvFsEwvE#R

Charcoal-grilled ezo venison loin and venison saucisson, served with orange condiment

KREBEEMFRAT A LRKFEEL 72T 750uyy—= BHY 270DV —Z(+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce (+3,800)

kkk

BB 7uv—Yakffiok, BEF—XT—F AVVFTOTARIY—AEHkiT

Decadent cheesecake made with several cheeses, served with meringue ice cream

a—b—¥ 72
Coffee or Tea
SR LO/NETFZRAEI =% N T 4 — X T Ty B— BifERFaAf AT
Your favorite choice of small sweets

CREVWELEFIRIEE 8 REBDT LIS R RZLTEDET,
A, BMT LI F—2HBHE0H IE[/ECTHHIZE 0.

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

FRR Y — RN - WEBZALRERRERY £,

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

FELRARI LY 15,500

INERTIa—X

Small appetizer

~HRZ BRI ZS N~

Your choice of appetizer

~/uDa—tLry b HBERHOEa2LEEEDIRS—~<

Tuna cutlet with shungiku purée and nagaimo espuma

FILLKole, FEEZL DAV T4 LEVDIF2—A K, LKEDYSX

Veal tongue confit with lemon ecume and red mustard mizuna salad

~A—=TBROLEE N~

Your choice of soup

AXLHHHOREZ -T2 BoR=xliic
Napa cabbage and shellfish broth potage with clam beignets

LekL7UTFT ARV YT ERFV e ReF<w— (+500)

Les Célébrités specialty: lobster bisque

~ Rz BENS LS~

Your choice of fish plate

FEou—2 b HYVISTY—DE2L . TANVFANDT—T VI —2R

Roasted spanish mackerel with whey and dill oil sauce

AFEE BIFF—NEEDAZALT7EE TRAIVF—XV—R  (+1500)

Crispy fresh lobster wrapped with kadayif, américain sauce

~ AL VT Y Y2 BROL ES N~

Your choice of main dish from below

BOKMR—-7D0FHEERD—RA N RE—RFPEaLEPanpY—R

Hokkaido pork of low temperature roasted with butter potato puree and meat broth sauce

RERET—ADRKELBEBEOYYY FLrivdoarvsFaevreitic

Charcoal-grille venison loin with venison sausage with orange condiment

BEREMFRTAVRKEL 73T 750uyy—= BF)aT7DY—R (+3800)

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

ASF V7B EREMF O —RORKBEL 7T T7DYT— (+5,800)
Charcoal-grille Japanese black Wagyu beef (rankA-5) tenderloin and truffle and foie gras with beef broth sauce

¥ BRDIZOBRX 2V Y NBADT RS —< T

Light espuma of kagawa prefecture kyun lemons

BEEO 7 ue—Vafiok, REF—XT7—F% AVVFDTARIY—ALLHiT

Rich cheese cake with white meringue ice cream

a—b—¥ oI
Coffee or Tea

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

Your favorite choice of small sweets

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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

INEBT I a—X

Small appetizer

~HRZBEOL SN~

Your choice of an appetizer from below

v/upa—try b HPOE2 L LEFDIXTS—=
Tuna cutlet with shungiku purée and nagaimo espuma

HoHMES UL H=DF5F*

Gratin of snow crab and crab miso

ARV TEFYxETEHBEDLA—R VI ADTVal NY—NT
Caviar from Italy and marinated Kabosu Buri fish from Oita with citrus fruit
~ A= T EBROL EE N~
Your choice of soup
AXLAMHORE -V BoR=x iz
Napa cabbage and shellfish broth potage with clam beignets
LekL7YT ARVUxYF EBRZ e« R A=—n (+500)
Les Célébrités specialty: lobster bisque

~ BB BRONL ES N~

Your choice of fish plate

&BOu—X+ HEMEZY 7TV —R

Roasted golden eye snapper with white miso and white wine sauce

Hou—2 N HVI75T—D¥aL . FANFANDIT—T NI —R

Roasted spanish mackerel with whey and dill oil sauce
HFEE BIF—NEHEOHZAT7EE TAVF—XV—R (+1,500)
Crispy fresh lobster wrapped with kadayif, américain sauce
~ AL YT T 2B BEOLEE N~

Your choice of main dish from below

TI5VRE ¥Vay vf¥iou—RX}|

Roasted pigeon from Franc

WRRE O — RDORKBELIERBOVI VY FLUODAVTF4EVEH]IT

Charcoal-grille venison loin with venison sausage with orange condiment

KREBMFERT A VRRBEL 7T 7700y Y —= BF)aT7DY—R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

| | S — —

(53 BARDEEOEF 2V IYNBADT AT —<HILT

Light espuma of kagawa prefecture kyun lemons

JBBOT7u~r—Vakffiorr, BMEF—Xr—F% ALVFDTA R Y —LEitiC
Rich cheese cake with white meringue ice cream
a—b—F A
Coffee or Tea
SHEELL LOINEFRRIATEI =% VT 4 — AT Ty B — BF&RFaA X T

Your favorite choice of small sweets

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Menu Chef
A=z 7 32,000

ARV TEFXYETEHREDOL-RX AUV ADVal RY—=X{AT

Caviar from Italy and marinated Kabosu Buri fish from Oita with citrus fruit

=ZudPa—rLy b HEHOE2LVEEEDTRS—=

Tuna cutlet with shungiku purée and nagaimo espuma

HFIELL Ko, FEEV DAY T4 LVEVDZFa—LL,EIPOLAEDOYSH

Veal tongue confit with lemon ecume and red mustard mizuna salad

DRI L FDY—RT

Deep-fried abalone with abalone liver sauce

&HAD O —R |+ HHEEESZY 777V —R

Roasted golden eye snapper with white miso and white wine sauce

A vFEDZF 2R TRAYF—XV—R TV INV RFT

Braised spiny lobster in american sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

TFSVAE ¥¥ay uvvAf¥irou—R}

Roasted pigeon from Franc

RERET—ADRKELBEBEOYYY FLrivdoarvsFaevreitic

Charcoal-grille venison loin with venison sausage with orange condiment

KEREBMFERT A VRKBEL 7 2T /700y Y —= BEYaTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A-4) tenderloin with foie gras and truffle sauce

A5V BB O —RDRKBEL 7T 77DV T —

Charcoal-grille Japanese black Wagyu beef (rankA-5) tendetloin and truffle and foie gras with beef broth sauce

BEEo7us—Yakfiok, BEF—XF—F% AV VFODTARIV—LLHiT

Rich cheese cake with white meringue ice cream

a—b—¥ 72
Coffee or Tea

8 Bl LO/NEF2RATI =X VT 4 —XT Ty B — Bif&eFaA AT

Your favorite choice of small sweets

IE hE 5P 3L EEE {3
Shrimp Wheat Egg Milk Peanut  Walnut

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

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