Carte Blanche “Caviar’
¥ 20,000

Carte Blanche
¥ 18,000

BHHEOIERLIE, YITDHIEBAD
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* FBEFY—E2F0%- RENEFNLMEELDET,
The prices shown include tax and a 10% service charge.



A LA CARTE
~LES ENTREES FROIDES ET CHAUDES~

Foie gras
74095 KBOHEILT ¥ 5,000

Poisson Cru

ABOBEDHIVIYTF3 ¥ 4,500
Soupe
BPHEVII—T ¥ 1,500
Salade
EHOYIH JIAF YA =T AL UV IIEE ¥ 2,500

~LES POISSONS ET VIANDES~

Homard
AR-IiEE ¥ 5,500

Poisson de jour

bAaRHE ¥ 3,500
Ormeau
= En ¥ 6,500
Boeuf
M4 80g  ¥6,800

160g ¥11,000

Viande de jour

ABORFE ¥ 4,800
Agneau
£ ¥ 4,800
Fromage
Pain
1 ¥ 500
Beurre
NNR— ¥ 1,000
Dessert
AEOTFH—t ¥ 1,500

kR EFY—E2E10%- FENEFNLMIELLDET,
The prices shown include tax and a 10% service charge.



French Restaurant

La Fleur

Diner A
¥7,500

INEfE e —m

Egg Mousse Mixed with Parmesan Cheese and Whipped Cream

WIZBEDIF14 IvDal—LETRMD O—AIV—EF LY IDT—RIL
Lightly Cooked Scallop with Mushrooms and Fennel Puree, Sprinkled with Rosemary and
Orange Powder

BEHEROII—T IAZ—FDD)—-L
Creamy Mustard Vegetable Soup

TA09505E ALVIDTEDI1L PUT1—TDIVREMRDEDDZ VTV
Chilled Foie Gras Mousse Garnished with Marinated Chicory and Pine Nut Crumble,
Covered with Orange Blossom Jelly

AEOHANIE
Seafood of the Day

FERKOI-TIFTIURVEA—ARSUPEFFENO—A L
Herb-Yoghurt Marinated Australian Lamb Chops Roasted to Perfection

2=y
Fruits

FH—
Dessert

J-t—
Coffee

* BEFF-EAH10%- BESEFENLMELLNET,
The price shown include tax and a 10% service charge.



French Restaurant

La Fleur

Diner B
¥10,000

INEfE e —m

Egg Mousse Mixed with Parmesan Cheese and Whipped Cream

WIZBEDIF14 IvDal—LETRMD O—AIV—EF LY IDT—RIL
Lightly Cooked Scallop with Mushrooms and Fennel Puree, Sprinkled with Rosemary and
Orange Powder

BPHROIIN—T IAI—FDDU—L
Creamy Mustard Vegetable Soup

TA09505E ALVIDTEDI1L PUT1—TDIVREMRDEDDZ VTV
Chilled Foie Gras Mousse Garnished with Marinated Chicory and Pine Nut Crumble,
Covered with Orange Blossom Jelly

AR—-IBED2REDEILT O—AMDSFR
Homard Lobster Duo, Roast and Creamy Gratin

FERKOI-T IV TIURLEA—ANYPEFFEOO-AL
Herb-Yoghurt Marinated Australian Lamb Chops Roasted to Perfection

21—
Fruits

FH—k
Dessert

J-t—
Coffee

*FEET—EARH0%- HEDNEFNMEENET,
The price shown include tax and a 10% service charge.



French Restaurant

La Fleur

Diner C
¥11,000

INEfE e —m

Egg Mousse Mixed with Parmesan Cheese and Whipped Cream

WIZBEDIF14 IvDal—LETRMD O—AIV—EF LY IDT—RIL
Lightly Cooked Scallop with Mushrooms and Fennel Puree, Sprinkled with Rosemary and
Orange Powder

BEHEROII—T IAZ—FDD)—-L
Creamy Mustard Vegetable Soup

TA09505E ALVIDTEDI1L PUT1—TDIVREMRDEDDZ VTV
Chilled Foie Gras Mousse Garnished with Marinated Chicory and Pine Nut Crumble,
Covered with Orange Blossom Jelly

AEOHANIE
Seafood of the Day

ABOFHF
Wagyu Beef of the Day

2=y
Fruits

FH—
Dessert

J-t—
Coffee

* BEFF-EAH10%- BESEFENLMELLNET,
The price shown include tax and a 10% service charge.



French Restaurant

La Fleur

Diner D
¥13,500

INEfE e —m

Egg Mousse Mixed with Parmesan Cheese and Whipped Cream

WIZBEDIF14 IvDal—LETRMD O—AIV—EF LY IDT—RIL
Lightly Cooked Scallop with Mushrooms and Fennel Puree, Sprinkled with Rosemary and
Orange Powder

BEHEROII—T IAZ—FDD)—-L
Creamy Mustard Vegetable Soup

TA09505E ALVIDTEDI1L PUT1—TDIVREMRDEDDZ VTV
Chilled Foie Gras Mousse Garnished with Marinated Chicory and Pine Nut Crumble,
Covered with Orange Blossom Jelly

AR—-IBED2REDEILT O—AMDSFR
Homard Lobster Duo, Roast and Creamy Gratin

ABOFHF
Wagyu Beef of the Day

21—
Fruits

FH—
Dessert

J-t—
Coffee

* BEFF-EAH10%- BESEFENLMELLNET,
The price shown include tax and a 10% service charge.



French Restaurant

La Fleur

Diner E
¥16,000

INEfE e —m

Egg Mousse Mixed with Parmesan Cheese and Whipped Cream

WIZBEDIF14 IvDal—LETRMD O—AIV—EF LY IDT—RIL
Lightly Cooked Scallop with Mushrooms and Fennel Puree, Sprinkled with Rosemary and
Orange Powder

BEHEROII—T IAZ—FDD)—-L
Creamy Mustard Vegetable Soup

TA09505E ALVIDTEDI1L PUT1—TDIVREMRDEDDZ VTV
Chilled Foie Gras Mousse Garnished with Marinated Chicory and Pine Nut Crumble,
Covered with Orange Blossom Jelly

EEM ROEFED
Roasted Japanese Abalone with a Touch of Charcoal

ABOFHF
Wagyu Beef of the Day

21—
Fruits

FH—k
Dessert

J-t—
Coffee

* BEFF-EAH10%- BESEFENLMELLNET,
The price shown include tax and a 10% service charge.



