BUEHBYE Salut
S HY 2 6,000

INETRT I 2—X

Small appetizer

F# LHBBROBFEES, TAEY /7Y —X HEHOTIR—XY—XZHRALT

Aspic tertine of Kyoto pork and herb with homemade mayonnaise

~A—=TEBRENTES N~

Your choice of soup

% FERORBTHREZDITEF=F LV IF7E2 L R—F
Onion gratin soup of AWAJI onion is baked high temperature

LekL7YT ARV¥%YTF ERXJ+ FeF=—n (+500)
Les Célébrités specialty: lobstet bisque

~AA T4y aRBERSLEI N~

Your choice of an main dish from below

(ﬁ@n——xb BELBELTFLEBRL Y7 Va—XY—2 1“*)11/0)@7)’5:%(61/5\

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

WBA<—NEDa—R s TAPYR—RA V75 LEBLIAIRKDED (+1,800)

Bouillabaisse of lobster is saffron and charred garlic

< ARAVE arzv F—%v (#B) ouvrqs HRETES 2TV —AY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

KEBEEEBMERTIAVRKEL 7T 770uyy—= BEYVaT70DY—R (+3800)
Charcoal-grille Japanese black Wagyu beef(rank A4) tendetloin and truffle sauce

HA—2ZBLE BEASBRBBEFORKE U INCBELNZ—LET (45800
Charcoal-grille Japanese black Wagyu beef(rank A5) tenderloin and butter and salt

*kk

RBEBOEAREoT=L—R HRILEE XEEDY—RXT

Awaji Island milk mousse and Wakayama plum sauce

a—b— i
Coffee or Tea

3 FD/INEELT-

3 small sweets

CREVWELEFIRIBE I RBOT LIS >R RZLTEDET,
TOAh. BT LI F—Z2HBFE0H BE[/E(CTEHIZE.

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.

FoRRERY —E R - WABZATRER R LR T,

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



Esperance
TANT VA 7,500

INERT I a—X

Small appetizer

HE LHROFEEDS, TAEY 7TV —X HEROTIRX—-XYV—-RZHEAT

Aspic tertine of Kyoto pork and herb with homemade mayonnaise

~AA T4y v aRBERSLEI N~

Your choice of an main dish from below

('ﬁou—xb FEILBEELITFEEBRLEY 7 Va3 —XY—R N?woﬁ@%&&br‘\

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

BHF=—nifEEOa—RALr T7AXR—RE 77V EHELLIZAIRKDED  (+1,800)

Bouillabaisse of lobster is saffron and charred garlic

ARAVEE arzVv =¥ (E) our4s HEETES YalLl—AY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

BREZMFRNZ A VIRKBEL 74T 770uyi—= BRN)aT7DYV—R #3800
\ Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce j

*kk

RBEBEODFEAZFEEL—R MRILEE RXEEDY—AXT

Awaji Island milk mousse and Wakayama plum sauce

I—b— IR

Coffee or Tea

8 LI LO/NEFRMATEI =X NT A — AT Ty B— BHERFaA AT

Your favorite choice of small sweets

CREVWELEFIRIBE I RBOT LIS >R RZLTEDET,
TOAh. BT LI F—Z2HBFE0H BE[/E(CTEHIZE.

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.

FoRMlifk Y — R - WABZHTRER R LR T,

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



Inspiration
TVAREZVF 10,000

INERRT I 2—X

Small appetizer

~WiRE BREL B SV~

Your choice of an appetizer from below

~EDHREY~BMHEA2DOE e T 7V AR IANRYF =

Carpaccio of octopus is south provencal style
i LBEROERES. TAEY T Y—X
Aspic terrine of Kyoto pork and herb
~A=T BRI LS N~

Your choice of soup

Y FEHOREBETEHESDTEA=FLI/IF7E2VX—-F
Onion gratin soup of AWAJI onion is baked high temperature

LekL7YT ARV XYT ERF -« FeFe—N (+500)
Les Célébrités specialty: lobster bisque

~ AL VT4 Y 2k BROL S~

Your choice of main dish from below

oo —2 b FELLBEZLTEEBRLY 7 Va—XY—R RUADEDZHSLT

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

WA NBEEDT—RF TAXR—RA $ 75V LEBLIZAIRL DED (+1,800)

Bouillabaisse of lobster is saffron and charred gatlic

HFEDRKBEE HEZFLIBZHLLDO77 VY ER DY —RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

ARLVEE arv F—¥v @R our4 HRETFES YalL—AY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

BEREMFRT A VRKIEL 74T 770uyy—= BIYaT7DY—R (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A4) tenderloin with foie gras and truffle sauce

B REBOTARZY—ALEM

Ice cream of Kyoto Tofu with soy sauce

RBHOFAZESTZL—R FRILEE REEDY—RXT

Awaji Island milk mousse and Wakayama plum sauce
I—b—F AR
Coffee or Tea
STEELL LO/NETEWMATEI =X NT 4 — AT Ty A — BIFERF aA X T

Your favorite choice of small sweets

CREVWEUEIRNIEG I RBOT LIS HRRZLTEDET,
TOA. BT LILF—Z2HBHE0H FHE[E(CTHEHXIZ 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.



N = B =

Rediscoverry KANSAI
~BAED S TNH A~ 13,000

INEBRT Ia—X
Small appetizer
~HiREBEF LS N~
Your choice of an appetizer from below
~EDOHEY ~BMZADHET 0T 7 Y RE ANy Fa

Carpaccio of octopus is south provencal style

BORy Tz LRNATR TBRKPLDA VRAEL—Ya v
Boiled eel and SENSHU water eggplant design is fire works inspiration

XX ETLEHBEOALA—R AUV ADTVal RY—=EFT
Caviar and vegetable mousse and beef broth jelly

~A—=TEBROLEE N~

Your choice of soup

Bl FERORBTHREDITEF=FVIF7EX2 L/ R—F
Onion gratin soup of AWAJI onion is baked high temperature
LekL7YT ARV¥YTF ERXJ+ FeF=—n (+500)
Les Célébrités specialty: lobstet bisque

~ B2 BRUSZS N~

Your choice of fish plate

oo —2 b FRLIBE EFEEHFRL T 7 Va—XY =R NULDEYZBOLLT

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

HBIF<—1EEOu—RAF TAXR—Z@ Y77V LEBPLIZAIRSDEY (+1,800)

Roasted lobster with turnip sauce

~ AL VT YT 2B BROL EE D~

Your choice of main dish from below

HEDRKBELETBEFLOBOLLOT 7 Ay IR E~< bDY—RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

ARAVE arVv T—¥v @R ouT4 REEIEDS VaTllL—LY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

FEo¥Ra— b R.Y3y—ousrs FY—aaBFEDY—RT

Roasted veal meat with morel mushroom sauce

BBBEEBMER 7 A LRABEE 7+ T7750uyy—= BRYaTZDY—R (+3,800)
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

BA—22ELE BLEAS BREBEORKE SO INICBE LNAX—LIET (+5800) j

Charcoal-grille Japanese black Wagyu beef (rank A5)tendetloin and butter and salt
R# HEBOTAR7Y—ALEmh

Ice cream of Kyoto Tofu with soy sauce

REROFEAEFEoTeh—Z2 HWRKILRE XEEDY—RT
Awaji Island milk mousse and Wakayama plum sauce
a—b—F iR
Coffee or Tea
SR FO/NEFZRIZ I =X VT 4 —XT Ty X— BifERF 2 /f X"C*

Your favorite choice of small sweets

FoRMlifk Y — R - WABZHTRER R LR T,

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



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

INERT I a—X

Small appetizer

H# LHROFEEDS, 7TAEY 7TV —X HEROTIRX—-XYV—-RZHEAT

Aspic terrine of Kyoto pork and herb with homemade mayonnaise

~PIRDRE Y ~RMZ aADET a7 L RE TNy F a3

Carpaccio of octopus is south provencal style

~ P2 BRENLS LS N~

Your choice of seafood dish

fifnu—X b FXLIBEELTEEBRET 7 Va—XV—RX RNRULDEDZ#HMO LT

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

BFF~—NgEDOT—R s TAFXR—REA V757 EEBLIRAIZLSDED +1,800)

Bouillabaisse of lobster is saffron and charred garlic

~AA T4y v aRBERSLEI N~

Your choice of an main dish from below

Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

ARLAVE a7V FT—¥v (#E) ours HRERBEITES Ya27L—AY—XR

Roasted chick meat with Japanese pepper sauce

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

K HA—%2SB L7 MEASEREBE BEDRKE U INMTBELNAZ—LIET (+5800

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

RBREBEDF AL EH oL —R2 FIRIUEE REEDY—RXT

Awaji Island milk mousse and Wakayama plum sauce

J—b—¥ i
Coffee or Tea

8 L LO/NETFZRATEI =X NT A — AT Ty B— BHERFafRXT

Your favorite choice of small sweets

CREVWEULEIRIBE I RBOT LIS >R RZLTEDET,
TOAh. BT LI F—Z2HBHFE0H RBE[/E(CTHEHIZE.

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.

FoRRERY —E R - WABZATRER R LR T,

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

( FEDRKBEE TEIFLIBLLDO77 LY IEF DY —RT .\

REEEMFRNT 4 VIRKBEZ L 727 770uyv—= BLIY 27DV —RX+3800)

)




=N o\ g

Degustation
FELRARI LY 15,500

INERT I a—X

Small appetizer
~HREZBENSES N~
Your choice of appetizer
KB LbBOFEEFS. TAEYI/TYV—X ARBEOSIX—XV—REHRIT

Aspic tertine of Kyoto pork and herb with homemade mayonnaise

~FIERDWE ) ~NZ a0 T 7V RE Iy Fa

Carpaccio of octopus is south provencal style

~RA—=TBER LI~

Your choice of soup

Onion gratin soup of AWAJI onion is baked high temperature

LekLT7YT ARVU¥YT EBERZ+ ReFv—ib
Les Célébrités specialty: lobster bisque

Bl ERORBTHEZIDT A=AV I/F74 VR
(+500)

~ P2 BRENLS LS N~

Your choice of fish plate

RO —2 bt FEXLFREE LIFERBRLETY 7 Va—XY =R NIUNOEYZBHLLT

Roasted sea bass and summer vegetables with yellow win sauce and basilic sauce

BIF~—nifEEou—RAr TAYR—REA 477V LERLITARSDED +1,800)
Bouillabaisse of lobster is saffron and charred garlic
~AA VT4 9TV aABEBRTLFIN~

Your choice of main dish from below

FEDORKBELEFERLEIBLLOZ7AY EFT DY —RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

ARAVE arzLv F—¥ v (#E) ourys HBEITIES YalL—AY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

KBBEEMFR T A VRKEEL 7T 750uyy—= BEYaT7DV—R (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HAx—2%ELk BLEAS BREBFORKE YU 7NCRE LNAX—LET (+5800)

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

R HEEBOTA R Y—ALEi

Ice cream of Kyoto Tofu with soy sauce

RBEEBEODELZHoTLA—RX HMRILUEE XEEDY—RXT

Awaji Island milk mousse and Wakayama plum sauce

a—b—F iR
Coffee or Tea

8 R LO/NEFZRATI =X VT 4 — AT Ty Z— BifEeF af AT

Your favorite choice of small sweets

FoRMlifk Y — R - WABZHTRER R LR T,

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

)




TN N\ ) £

Rediscovery KANSAI
~BED S TN A~ 22,000

INERTIa—X
Small appetizer
~HEEE BRI LS N~
Your choice of an appetizer from below

~MEOKE ) ~RMHE DB v T 7 RE IANRYF 3

Carpaccio of octopus is south provencal style

BoORy ¥z RYNKFR FBRPOLDAVRAEL—Va v
Boiled eel and SENSHU water eggplant design is fire works inspiration

¥ ETLHBREOL—R AVYADVal RY—X{LrT
Caviar and vegetable mousse and beef broth jelly
~A—=TBBENZS N~
Your choice of soup

B EEORETHEEDTLI=FLI/F7E2VR=7
Onion gratin soup of AWAJI onion is baked high temperature

LekBLT7YTF ARVUXYTFT ERZ < FeF=—)L (+500)
Les Célébrités specialty: lobster bisque
~ R 2 BRUS ZS N~
Your choice of fish plate

BEDINT 4 —afAHBEE LEELEY—R
Mill-feuille of sweet fish wrap pie with WASABI sauce

BIF~—NEEDT—R s TAXYR—REA 4757 LERLIZAIRKDEY  (+1,800)
Bouillabaisse of lobster is saffron and charred garlic
~AA VT4V aBENEI N~
Your choice of main dish from below

FEORKBEL BT L OB LDOTZ7 Ay < bDY —RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

ARAVE arVv T—¥v @R ouT4 REEIEDS VaTllL—LY—R

Roasted chick meat with a hint of Narazuke, supréme sauce

FHoBRHa— b RYr—0urs FY—aHEDY—RXT

Roasted veal meat with morel mushroom sauce

BEREEMFR 74 VIRKEELE 72T 750uyi—= BV a70V—X
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HAE—%2%BLE LA BREBFORKEE VMBI LAZ—LEHT (+5800)

Charcoal-grilled Japanese black Wagyu beef(rank A5)enderloin and butter and salt

R HEEBOTA R Y—ALEih

Ice cream of Kyoto Tofu with soy sauce

BEBOTAEHE oL —R MRULEE REEDY—RT
Awaji Island milk mousse and Wakayama plum sauce
a—b—F iR
Coffee or Tea
ST LO/NEFERA I =X VT 4 —XT T v 54— BIFERF aA AT

Your favorite choice of small sweets

FoRMlifk Y — R - WABZHTRER R LR T,

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

)
)
)




Menu Chef
A=z Lz 32.000

AZYTEXY ET LHEDLA—R AVIADVal NY—=X{LT

Caviar and vegetable mousse and beef broth jelly

R bHEOFEEDS, TRAEY 77V —X BHEROTIX—-IXV—-RZ2HRALT

Aspic terrine of Kyoto pork and herb with homemade mayonnaise

BORy Tz LRNATR TBRKPLDA VRAEL—Ya v
Boiled eel and SENSHU water eggplant design is fire works inspiration

DRI L FDY—RT

Deep-fried abalone with abalone liver sauce

BDOINT 4 —a M ABBE EEDY —R
Mill-feuille of sweet fish wrap pie with WASABI sauce

WA vEEDO—R b TAXYR—RE 77 LEBLIZAIRSDEY

Bouillabaisse of lobster is saffron and charred garlic

~AA T4y v aeRBERSLEI N~

Your choice of main dish from below

FEORKIEL FEHL 5KDLOT 7 AY %R FOY—RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

FEoERa— M. F.Y+—0Do5y4 EY—2BFEDY—RXT

Roasted veal meat with morel mushroom sauce

BERESMFR T4 VIRKEEL 73T 770uyd—= BRrN)aT70V—X
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HA—22%BLk @BEA BREBFORKE PUVINERELAX—LIET J

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

REEOFEAZHoEL—RX HMRILUEE XEFEEDY—RXT

Awaiji Island milk mousse and Wakayama plum sauce

a—be—F itk
Coffee or Tea

8Ll EONEF AT I =2 NT 4 =X T Ty Z— BlF&RF aA AT

Your favorite choice of small sweets

1560

CREVWELEFIRIBE I RBOT LIS >R RZLTEDET,
TOAh. BT LI F—Z2HBFE0H BE[/E(CTEHIZE.

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.

FoRMlifk Y — R - WABZHTRER R LR T,

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



Menu célébrités
Lh=za L7V 50,000

&BEDHL Lo, AL VEF—H=y 7 X% ETDT7Y XYV v SBROELALT

Caviar and vegetable mousse and beef broth jelly

3T TIFTDODRILV TA—=IJETXxRRXI—RADT YTV

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

T72Iz9TRyVzLERBEBMFu—RREEL N a7

Wagyu sirloin, poached a la minute, with uni and truffle

B LT MO T7 YV Ak

Abalone fricassée

I—u b7 A~ NTIN—D 75N TeEIFxaf iz LiFEF~e—NT—Dus 4

Savory flan of blue lobster and roasted blue lobster finished mi-cuit

BEDINT 4 —af @HHEE  ILEED Y —R
Mill-feuille of sweet fish wrap pie with WASABI sauce

AA—%2%ELE BEAS BREBEIALORKE LUV INVCEBEULNZ—LET
Charcoal-grille Japanese black Wagyu beef (rankAS5) tenderloin and butter and salt

TELYDY =278V IV a vy F—XIME

Chef’s selection of three cheeses

BEDRE L FMD T N—Y

Golden sphere with seasonal fruits

BB S 708EET74F v vz

Just-baked financier — best enjoyed within 5 minutes

a—b—F iR
Coffee or Tea

180
CREVZUEITHIER 9 RBOT LIS >RRELTEDEY,
ZOM. BT LILF—2HBHE0OHFHE[EB(CTHEHIZE0N.

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.

FoRMlifk Y — R - WABZHTRER R LR T,

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