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

INERT I a—X

Small appetizer

KME—Z 2o BERDNRT Ry _——a2 FuYDLAT— REHELT
Tradition pate of YAMATO pork with celery salade

~FEDOEE ) ~BNZ a0 0T 7 VAR ARy F a3

Carpaccio of octopus is south provencal style

~ B2 BERSES N~

Your choice of seafood dish

KA, IEHiF. 7Zoe—Ya2DINT74—2 Y=z — LY —R

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

BIHF~—nEDO—RA s 7TAXR—X@ 77V EERLIZAIZLSDED +1,80)

Bouillabaisse of lobster is saffron and charred garlic

~ AL VTS VY 2 BB ES N~

Your choice of an main dish from below

OB KEEE FESE 556 LOT7 7 LY ML FOY—2T \

Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce
MER—=I TVITADH—Y v 75EE IEP< FDY—RT

Roasted pock and garlic with tomato sauce

KEREMFRN 7 4 VIRKBEZ L 72T 770uyy—= B Y aT7DY—RX #3800
Charcoal-grilled Japanese black Wagyu beef (rank A4) tenderloin with foie gras and truffle sauce

HA—z2ZEB L7 BEASBREBFDRKEE O TMTBEILNZ—LIET  +5800) j

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

k%%

B~y d—¢taary Yoz nrvh EXVREA N

Modern style tart with mangoes and coco nuts

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.



Degustation
FELRARI LY 15,500

INERT I 2a—X
Small appetizer
~HREZBRENCES N~
Your choice of appetizer
KR —=7 2o 5D NT Fh v —=a EuVDLAF—RF2ERAT
Tradition pate of YAMATO pork with celery salade

~FEDEE ) ~BWEZ a7y 7V RE Iy Fa

Carpaccio of octopus is south provencal style

~A—=T BRI EI N~
Your choice of soup
“,\0‘) ‘/V_IL” \
CxHAEDHBRA—TLavIADTal

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

LW EEL S DA LORE—Va TFVAHLEWMDOT +— 4

Hokkaido corn potage soup with squid and soy sauce foam

LekBLT7YT ARV %YT ERXT -+ RF<—) (+500)
Les Célébrités specialty: lobster bisque J
~ R Z BREOSES N~
Your choice of fish plate

KA. IEHF. 7uae—YadINTIf—2 RV —AY—X

Mille-feuille of sword fish and egg plat and cheese with garlic mariniere sauce

BFF<—NEEOO—XF TAYR—X@A 4757V LERLIZARSDEY (+1,800

Bouillabaisse of lobster is saffron and charred garlic

~AAVT S Y2 BROL E S~

Your choice of main dish from below

FXORKFELFEFELOIBLLOT 7 ALY MEL< FOY—RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

MRLUAPABLEBREOU - LEVEDLITIFIYV—R

Roasted WAKAYAMA chicken and summer vegetables and lemon madere sauce

KEEEMERNT 4 VIRKBEL 74T 7570uyy—= BRYVa70DY—R  (+3800)
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HA—2ZELE BEAS BREBIDRKEE PV IVICBELNEZ—LET (+5800) j

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

R ZEROTARZ Y —H L&
Ice cream of Kyoto Tofu with soy sauce
Hi<yI—LaatryYDErt EXVREZAN
Awaji Island milk mousse and Wakayama plum sauce
a—b—F iR
Coffee or Tea
SRl FO/NETZRATI=XNT 4 —XTTy B — BIERFaA 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.



Rediscover Kansai~BlED 5> F W A ~
22,000

NERTIa—X
Small appetizer
~HEEE BRI LS N~

Your choice of an appetizer from below

~NEDOMEY ~RMEZ DT T 7 RE IARyF =2

Carpaccio of octopus is south provencal style

BORy vz LRMNATR BRPEDL Y RAEL—Ya Yy
Boiled eel and SENSHU water eggplant design is fire works inspiration

ARV TEFXETLHEDL—R VY ADTVal RY =LA T
Caviar and vegetable mousse and beef broth jelly
~A—=THBRERESI N~
Your choice of soup
“1\0 U \/ 7_,»”
VxHAEDH/YRR =T LarVADVa v
“Paris soit” of potato cold soup and jelly beef broth

LBEEL I DAILORE—Va TFIAHLEMOT +— A

Hokkaido corn potage soup with squid and soy sauce foam

LeBLTYT ARV ¥ YT ERT » ReF=—N (+500)
Les Célébrités specialty: lobster bisque

~ B BRI EE N~
Your choice of fish plate

HEHEKRE, ENADV—L FLVFXXETLET 7 TS5 Y—R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

BIF=—fEEou—R b+ 74 XYR—2@ 477 LEBLICAILKOEYD  (+1,800)
Bouillabaisse of lobster is saffron and charred garlic
~ XA VT 9T 2 B BRECL EE 0~
Your choice of main dish from below

HEDRKBEL HBEFLOIBLLDTZ 7Y IE R~ FDY—RT
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

HER—=I L ITLDOH=Y) v 7L IE P~ bDY—RT

Roasted pock and garlic with tomato sauce

Fro¥Ra— . Ryr—0usrs EYV—aHEDY—RXT

Roasted veal meat with morel mushroom sauce

REBEEMFRT 4 VRKIEL 72T 7570uyy—= B aTd7ny—R
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HE—%2%B L% BEAS BREBFORKEE OV INICBE LAZ—LIET  (+5800)
Charcoal-grilled Japanese black Wagyu beef(rank A5)enderloin and butter and salt

RE WEEOTA R Y —ALEi

Ice cream of Kyoto Tofu with soy sauce

B~ I—taaFy Yot EXVRAELN
Modern style tart with mangoes and coco nuts
a—b—F i
Coffee or Tea
SFRRELL EO/NETFERMA I =X VT 4 — AT T v & — BiF&eF aA 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.

)




Menu Chef
A=z Lz 32.000

A ZYTEXY ET LHEDLA—R VI ADTV 2L RY =T

Caviar and vegetable mousse and beef broth jelly

KB —2 2o EHRD T R v /%—=a2 kuYDLALAS—R2HRLT
Tradition pate of YAMATO pork with celery salade

BORy Y = LRMAFR FEKPLDA VY RAEL—Y a v
Boiled eel and SENSHU water eggplant design is fire works inspiration

ORIV FDOY—RT

Deep-fried abalone with abalone liver sauce

FEBEKE, ENLADOV—L FLVFXXETLETP VTSV —R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

BBl EOU—R N TAVYR—RA 75 LERPLIZAIRLDED

Bouillabaisse of lobster is safron and charred garlic

~AAL VT4 T a BRI ESI N~

Your choice of main dish from below

F¥ORKIELTEF L 5HBDLOT 7Y MERT FOY—RT \
Charcoal-grille lamp meat with MANGAN]JI bell pepper wrap lamp meat and tomato sauce

FHoB¥Ha— bRy r—ousrs Y —2HEDNDY—RXT

Roasted veal meat with morel mushroom sauce

RKEBEMFERT A VRRBEL 7 T 7700y —= BV aTDY—2R
Charcoal-grilled Japanese black Wagyu beef (rank A4)tenderloin with foie gras and truffle sauce

HA—%Z28LE BEA BREBEORKE SV INVICBE LA —LET j

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

B~y d—taatryYnErLts EXVAEANL

Modern style tart with mangoes and coco nuts

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.

FoRMlifg Y — BB - MBI SRR LR Y £7.

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

TZAxTTITIDRIL TA—=IETRRXI—ADT VBTN

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 ETEBOT7 YV By &

Abalone fricassée

S—u 7 vyIFv—NAI7NA—DusF 4 LZDTXR

Roasted Europe lobster with lobster broth sauce

FEHEARE, ENLDL—L TFLVFFXETLETF VTS5V Y—R

Roll of flounder and perilla leaf and prosciutto with white wine sauce and trout roe

A& —Z2ZBLE BEAS BREBL 74 LORKEE PV INICBEILNZ—LIHET
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

BEORELFHOIN—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

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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