Menu Francais

BREIO B L A

Amuse-Bouche

WOT7+ 07T EMHEOT IV —X KA DVal v=)—Ugxh— HEOaL 74
Foie Gras and Duck Terrine, Red Wine Jelly, Sherry Vinegar, Vegetable Confit

RETHIEE DT O Y A 7R

Scallop and Turnip Consommé, Yuzu Flavor

AKADOMH TV TARTHALET =AY Ty —Va
T IR T a— XY — A
Roasted Fish of The Day, Green Asparagus and Wild Anis, Baked Yellow Wine Sauce

Ty T
T—>a iR BHIEGO 7Ly aF— A L—A
Pre-Dessert
Fruit Compote, Yugé Farm Fresh Cheese Mousse

BEIVN BARTIATFy— JL—LhXTy Y TUTYV—2R
Textures of Strawberry, Mint, Catalan Cream, Sangria Sauce

a— b — 3R
Coffee or Tea

T4 e T—)L
Petit Fours

/7,500

w.m.e.C.S

2 Glasses Sommelier Selection 120mlI U1 >+%~ ~ 5,000

V7B TTOOXy BT EBRE LAV Additional course

XY VT T4 AN TUV=ZREPF—RAIEHRZT
Caviar, Condiments, Toast, Blinis w.m.e
Oscietre  15g 15,000 Beluga 15g 30,000

7T UAERK T — AT A ERICTIHERLTEY £7 1026501~
French Cheese Selection from the Trolley , Plate 650yen ~

AT 4wy abltT P —MNIEFETEZET Main course and dessert supplement options

FFERNOBr—Z2 ha—e—A~"Z— RO M) 2 7EK FRUA Y —A
Roasted Wagyu Beef With Coffee Butter, Truffle Flavored Vegetables, Red Wine Sauce
1,100MBMEH 2 TEE\ = L £ Supplement 1,100

JL—T TS5 RNFTF 4o at ) N=FTA4 A7 Y—LA T—FEL RTFTY %
Traditional Crépe “Suzette” Flambé, Vanilla Iice Cream, Almond Praline  w.m.e
850 BNk 2 TER\ - LE T Supplement 850

w = /\#E /wheat p = ¥4z /peanuts m = ¥L./milk e = Ui/eggs b = Zi¥/buckwheat c = Z/crab s= x Wshrimp
B2 EIZT7 VAKX =D ABFMKE, V—EARAHZ v 72 LH &V, / Kindly let us know if you have any food allergies or dietary requirements.

Fio, BMOEMIZOWTIEL, h—ERA2AZ v 7IZBH E &, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
FFLEHEIX B AN T, BLAHER - P— e AENE% 2 ME SE W= & £3, / All Prices are in Japanese Yen and subject to consumption tax and 15% service charge.
WA, XA EXREMH, oM, EEXEMEM, / Friedrice Thairice. Other Japanese rice.

* AR OFBEICL Y, FEMB IO =2 —NENEFIZR2E55808 & WET, *Menu items or products may change based on the availability of ingredients.



Menu Elegant

BREIO B L A

Amuse-Bouche

BRI A R T ARG HA WED2L I3 VDw R RTFALR—XY—R
Warm White Asparagus, Seaweed Jelly, Marinated Sayori Fish, Bearnaise Sauce

AT TDOaT 4 AN ADX WY — R
Roasted Sujiara on It’s Skin, Spicy Crustacean Sauce

N BZ—=RKOT7 57— "a”7 vz —UygyxH—EAKROY 2 BEOa 74
Guinea Fowl Farci, Truffle, Sherry Vinegar Flavored Jus, Vegetable Confit

Ty T
TN—aryiRsT SHBSGOT vy v aF— X LA—R
Pre-Dessert
Fruit Compote, Yuge Farm Fresh Cheese Mousse

TV RERDOF aalL—bR—)L LEVIALT 4T TUTIL
T—)L KL ~N—E LTS Y DIENNT — T
Praline Chocolate Sphere, Lemon Confit, Salt Crumble, Hot Hazelnut Sauce

a— b — 3R
Coffee or Tea

T4 e T—)L
Petit Fours

9,500

w.m.e.C.S

3 Glasses Sommelier Selection 120ml v+ >+%~ ~ 7,800

V7B TTOOXy BT EBRE LAV Additional course

XY VT T4 AN TUV=ZREPF—RAIEHRZT
Caviar, Condiments, Toast, Blinis w.m.e
Oscietre  15g 15,000 Beluga 15g 30,000

7T UAERK T — AT A ERICTIHERLTEY £7 1026501~
French Cheese Selection from the Trolley , Plate 650yen ~

AA T 42T — MIEETEET Main course and dessert supplement options

AFERNOr—A ha—b—"Z— BEO L) 27EK RUA LV —A
Roasted Wagyu Beef With Coffee Butter, Truffle Flavored Vegetables, Red Wine Sauce
1,100 B k4 2 TE&E 7= L3 Supplement 1,100

JL—FTFURNFTF v aF R=FTA AT —b T—FLRFTU X
Traditional Crépe “Suzette” Flambé, Vanilla Ice Cream, Almond Praline  w.m.e
850 BN ZTaR N = LE T Supplement 850

w = /\#E /wheat p = ¥4z /peanuts m = ¥L./milk e = Ui/eggs b = Zi¥/buckwheat c = Z/crab s= x Wshrimp
AR LT VAR —0HLBEMBIT,. —ERRZ v 7IZEBH LI Z&V, / Kindly let us know if you have any food allergies or dietary requirements.
Fio, BMOEMIZOWTIL, h—ERA2AZ v 7IZBH E &, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
FFLEHEIX B AN T, BLAHER - P— e AENE% 2 ME SE W= & £3, / All Prices are in Japanese Yen and subject to consumption tax and 15% service charge.

R, Z A PEXREMN, Zofh, EEXEZER, / Fried rice Thairice. Other Japanese rice.
* AR OFBEICL Y, FEMB IO =2 —NENEFIZR2E55808 & WET, *Menu items or products may change based on the availability of ingredients.



