High Tea
4500yen

Amuse

Hzeos sy 429V 7EXYET FAYAZ Y

Shrimp Tartare, Italian Caviar, Tom Yam Kung

B vey u~vw—va75y kY ayyry-—
Trout, Lemon, Fromage Blanc Cheese, Japanese Parsley, Coriander

Moy W fERE

Clam, Turnip, Spike Flower

i o

Bamboo Shoot, Butterbur Sprout

Salade

WOBYVHGEDNN—=xh Y5
Bagna Cauda with Seasonal Vegetables

Hors-d'oeuvre

WBETATFIDONRFT VI N— b

"Paté en Croiite" Paté with Duck Foie Gras in a Pastry Crust

Viande

%1 FEO 728\ You can choose a kind of your favorite dish

RO —2 b

Roasted Daisen Chicken

US 79542 E—7Da—A b
Roasted US Prime Beef

fFEoa—2 F (+1000 yen)
Roasted Lamb

FHEAT DR RBE (+2500 yen)
Charcoal Grilled Wagyu

+

Seasonal Dessert Platter +1650yen

O L—2 BoY ) -2
Strawberry Mousse Cake Sakura Verrine
Mo=hay NAYF—= A5 —%
Sakura Macaron Basque Cheesecake
Hh—¥Yaas VA WA E A
Chocolate Cake Raspberry Opera Cake

EARRBUC L DNEPLEDZLEHD Y T3/ i3 2 THIATY
Menu is subject to change due to availability /Price is tax-inclusive



Pour 1'Hiver

8000yen

Amuse

Hzeos s 429V 7EXYET FAYAZ Y

Shrimp Tartare, Italian Caviar, Tom Yam Kung

B veYy u~w—vYa75y kY ayyry-—
Trout, Lemon, Fromage Blanc Cheese, Japanese Parsley, Coriander

UL R T (]
Clam, Turnip, Spike Flower
A o

Bamboo Shoot, Butterbur Sprout

Salade

WOBYVHGEDNN—=xh Y5
Bagna Cauda with Seasonal Vegetables

Hors-d'oeuvre

WEI+TTFDNFT Y7 N—b

"Paté en Croiite" Paté with Duck Foie Gras in a Pastry Crust

Poisson

AHDOBBDOERT L
Today's Fish Poiret

Viande

%1 RO 728 You can choose a kind of your favorite dish

AligEoa—2 b

Roasted Daisen Chicken

US 7545 E—=7Da—A b
Roasted US Prime Beef

FPEoa—A T (+1000 yen)
Roasted Lamb

FHENF D j RBE (+2500 yen)
Charcoal Grilled Wagyu

Dessert

N4y TR RMOT -6
Pastry Chef's Choice Dessert Platter

O L—2 Boy ) —2
Strawberry Mousse Cake Sakura Verrine
Bo=hay NAYF—= A5 —*%
Sakura Macaron Basque Cheesecake
Hh—¥Yaas 75V RI—=ADFNRTF
Chocolate Cake Raspberry Opera Cake

HEANRBUCE DNEFLEDZLEHDH Y T3/ i3 2 THIATY
Menu is subject to change due to availability /Price is tax-inclusive



Ciel Etoile

9800yen

Amuse

HigEDZ V&

Sweet Shrimp Tartare

Hors-d'oeuvre

INFT VI NV—F
"Paté en Croiite" Paté in a Pastry Crust

Poisson

EFFSFSDRILV INDEDYY v b

"Higedara" Snubnose Brotula Poiret, Buckwheat Risotto

Viande

Frou—2t+ WHEEEHEREDOE2L

Roasted Lamb, Seasonal Vegetables and Onion Puree

Dessert

FEWOT I I X—=VAY VF
9 Kinds of Dessert with High Tea Style

a—t— or X%
Coffee or Black Tea

HANRDUS X Y NEDPLEDZBGHH Y £F / fiifi3 2 THA TS
Menu is subject to change due to availability /Price is tax-inclusive



Ciel Etoile
12800yen

Salé

HigEDZ V&V

Sweet Shrimp Tartare

Amuse

BV I2IRADAY T4
Masu Salmon Confit

Hors-d'oeuvre

INFT VI NV—F
"Paté en Crofite” Paté in a Pastry Crust

Poisson

EFFTSDETIV INDEDYY b
"Higedara" Snubnose Brotula Poiret, Buckwheat Risotto

Viande
AHOBH IR

Today's Meat Dishes with Seasonal Vegetables

Dessert

N74 Y TRRF -
Pastry Chef's Choice Dessert

ISANTFTA—R
Minardies

I—e— or FLF
Coffee or Black Tea

HANRDUS X Y NEDPLEDZBGHH Y £F / fiifi3 2 THA TS

Menu is subject to change due to availability /Price is tax-inclusive



