SIGNATURE

FRENCH INSPIRED DINING Lunc/i

MENU MOMENT

Gambas sautées a la muscade, céleri rave cuit et cru
copeaux de jambon de Parme
KEEHEE DY T— T AT b
Rer)oarRovar b < pEE A
Nutmeg seared prawn tails with cooked and raw celeriac,
Parma ham slices

Ravioli ouvert aux coquillages et calamar
brocoli braisé au piment d’Espelette
BeXYIAHOF =7 e AV eTmyal)—pT L8
Open ravioli with braised broccoli, shellfish and squid

Rouget grondin cuit a la vapeur, endive et patate douce meuniére
condiment aux capres et citron
RORT DT T 77— VLT Ly /=T
XOFFEDE 2L ET T A —T DLA=T )L
Steamed gurnard fillet with sweet potato
and sautéed endive, lemon and caper condiment

Dessert surprise
N)o—Tgy FH—h
Surprise dessert

Café, thé ou infusion
Mignardises
a—b— K N—T T —
TTAT IV
Freshly brewed coffee, tea or herbal infusion
Petits fours

5,000

Tous les prix sont en Yen Japonais et incluent 5% de taxes mais 10% de service ne sont pas compris.
LR B AR CORPMEIIH B BLA A TR T, BER10%DY —E 2B LT ET,
All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 10% service charge.
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SIGNATURE

FRENCH INSPIRED DINING Lunc/i

MENU EMOTION

Ventre de thon mariné au thym, artichauts barigoules
aux olives noires, anchoiade nigoise et feuille de roquette
g PER SR D~ RET =T 4 Fa—s DNV —)v
=—2RTav A —K
Thyme marinated tuna belly with black olive flavored artichoke, delicate anchovy sauce and rocket leaves

Bouillon de cépes a la sarriette, royale de parmesan
et émietté de crabe aux pignons
RTAE LI SIVAP L F =2 DRI A VAT
vy EOTA43 Iy hDOFY
Savoury scented cepes broth with parmesan custard
and crab meat

Canard de Challans r6ti aux grains d’anis, fenouil confit
et pois chiche au poivre, sauce yuzu aneth
Y TUERRRAOR—AN SNELIDIALT 4 LT N —
T-ET A DY —2
Roasted Challans duck breast with olive oil candied fennel
and garbanzo beans, yuzu and dill emulsion

Dessert surprise
N)z—rary FHF—h
Surprise dessert

Café, thé ou infusion
Mignardises
a—b— HE N—=T T (—
TTAT—Iv
Freshly brewed coffee, tea or herbal infusion
Petits fours

7,500

Tous les prix sont en Yen Japonais et incluent 5% de taxes mais 10% de service ne sont pas compris.
LR B AR CORPMEIIH B BLA A TR T, BER10%DY —E 2B LT ET,
All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 10% service charge.
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SIGNATURE

FRENCH INSPIRED DINING Lunc/i

MENU SIGNATURE

Blanc-manger d’oursin et composition de chou fleur, pesto au safran
ENOT T~ Vx AVTTT—DA—AEPFLATT DY Aby
Sea urchin blanc-manger with cauliflower composition and saffron scented pesto

Le foie gras et le kaki : poché avec un chutney au gingembre, simplement rétis au cacao
TH DT T Rl _FROF LT
Foie gras and persimmon two ways: poached with ginger scented chutney,
simply seared with cacao reduction

Trongon de turbot gratiné aux noisettes, fricassée de champignons sauvages a la truffe d’automne
PHON—=BLT YT TF 3 BEOEDOTIA KN 272 AT
Hazelnut broiled turbot with wild mushrooms fricassee and autumn truffle

Filet de beeuf de Tochigi roti, tartelette de poireau et rognon au cornichon, sauce mousseline a la moutarde
WARREET (L Or—2N Raflo=arODF VR vk vAZ—RDOFED) —AL—RA—X
Roasted beef fillet from Tochigi, leek and kidney tart with pickles, mustard seed mousseline sauce

Fromages affinés
TIUARET — K
Selection of French cheeses

Dessert surprise
N)z—rary FHF—h
Surprise dessert

Café, thé ou infusion
Mignardises
a—b— HE N—=T T —
TTH4T =)V
Freshly brewed coffee, tea or herbal infusion
Petits fours

12,000

Tous les prix sont en Yen Japonais et incluent 5% de taxes mais 10% de service ne sont pas compris.
LR B AR CORPMEIIH B BLA A TR T, BER10%DY —E 2B LT ET,
All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 10% service charge.
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