TUFAZa—

STARTER + MAIN + DESSERT + HOT DRINK

BIR+ AT+ TH b+ RBRERDERAY)
¥ 6,000

2 STARTER + MAIN + DESSERT + HOT DRINK

AIR2B+ AT+ T+ BREDOERAY)
¥7,800

STARTER + 2 MAIN + DESSERT + HOT DRINK

BIR+AA22G+ T -+ BREOBSRAY)
¥ 8,800

EﬁZa)zZ% A LA CARTE ¥ 2,400

Pea velouté, fresh cheese and lemon
AAEDEDSTEWIIIL—FT TLyiaF—XELEY

6 Burgundy snails with herb butter
INd—ZaFIXAINT6ME N—TNZ—

Country terrine, seasonal salad and toasted bread
FI)—=XeReAYN—Za JU—=—2H54 r—=Xh

Benoit signature salad
-green beans, Paris mushrooms and pork rillettes-
YISAT )T AV VE Iyral—LCBEROUI YL

Cookpot of potato gnocchi, black pepper and parmesan
CehWHZavFnovoRyr BEHBESILIDvr—/

Confit duck foie gras, amanatu from Kyoto B /IT£l 4> ¥1,300
marmalade and brioche
JAT77Z0AY T REEHEDOIILLT—F

777&(/7/ A LA CARTE ¥ 3,900

Catch of the day in it natural way, broccoli and citrus,
mariniére reduction
mENLRBEVWEEA TJOvIiU—cF7o)a—LA

Seared sea scallops, cauliflower, JEATERE ¥1100
nanohana from Kyoto, Champagne sauce
MIZEDRL AVITZTT—CRmAEERDIE

V=R w2 )N—Za

Ox cheek coked with red wine, carrots from Kyoto
HEAD I+ FERTFTDODIILLT—REAS

Grilled loin of pork from Kyoto, cabbage and soft chilli
ROBLHEHEIIVRXDTUIL BEOHAFTRYDY -2

Homemade cassoulet white bean JENRE ¥1,500
HALT/TOFE BUWAITAE

Peppered beef tenderloin, potatoes and rosemary 01K ¥ 3,000
MFTqsLARCLPAVBOOTr V=X RTT)L

@l@@é@ & (Z)@éé@lf/ A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé  iE/IIEI 4 ¥1,100
SHIWZD 7F 200 F—XC/N\NFIVY

Vanilla ice cream ‘flood’ with espresso and praline
TvIFH—F IXTLyVEeTIIUR

Iced peacan nut and vanilla composition
=702yt NZZT7AR E—hA>FyvDFIUx*

Traditional millefeuille
IINTa4—2

Strawberry composition, delicate shortbread, coconut sorbet
BriddF-yYoadyRIay JENITRHE ¥1,100
BHOWVWTUIL—XV—REBEDTa B BRFall

Armagnac savarin, lightly whipped Chantilly
YI7ZY TILRZvyo BOFILTRIU—L

*Made in our Manufacture in Tokyo
Ne2adZ- T TaARDITATHEH

Please note that a 10% service charge will be added to the prices
A& IETFHIAARRTT, U —EXR1LI0%ZTEVWTHED £,



Dinner menu,

STARTER + MAIN + DESSERT + HOT DRINK

B+ ATV + 7Y — b+ BEOERBY
¥ 8,000

2 STARTER + MAIN + DESSERT + HOT DRINK

BIR2B+ A+ T -+ BEOBERAY)
¥9,300

STARTER + 2 MAIN + DESSERT + HOT DRINK

AR+ A2 2@+ T+ BEOBSRAY)
¥ 11,300

ESWZM]/ A LA CARTE ¥ 2,800

Pea velouté, fresh cheese and lemon
ZAAESTORT-WIIIL—F TJLwyraF—XrLEY

6 Burgundy snails with herb butter
INDd—ZaFIRAILI6MEM N—TNEZ—

Our paté en crolte
INT T2 T)L—hk

Benoit signature salad
-green beans, Paris mushrooms and pork rillettes-
YSRET /D A2V E Yyiall-LCBROUIYE

Grilled octopus, herb and samphire condiment
TEREEROSUT N—JCBROAVTAEY

Smoked salmon tartare, blood orange and gold caviar JEf[1%}4 ¥1,100
BROBBLIET—FEYDORILZIL
ToyRAL YD ed—IILRFYET

777&(/21 A LA CARTE ¥ 4,300

Catch of the day in it natural way, broccoli and citrus,
mariniére reduction
migEHhSsEVCER JOvaU—r7J)a—LA

Lobster cooked with butter, turnips from Kyoto and yuzu,
homardine sauce BNRLE ¥2,700
AN—IIBELCRDRS HF VX AT —X

Homemade cassoulet white beans
HALT /OB BUWAITAE

Seared duck from Omi, beetroot, cooking jus
WEERELIROOTy E—VYOIdAYTaEY

Grilled loin of pork from Kyoto, cabbage and soft chilli
ROLHEHEIRDTUIL BEDHAFTRYDY—2

Rossini-style beef tenderloin,  E/I£4: ¥ 4,000
tender potatoes, Périgueux sace
MET«ALRECTAT7I/Z00v>— R
LD WVWbDODTAHY V=X R —

(6/2,6&58 Cf/ c@&%ﬁw A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé IBHTRE ¥1200
SHWBO' 7F 200 F—XLNFIY

Vanilla ice cream ‘flood’ with espresso and praline
TvIFH—F IXTLyVeTFIUxR

Iced peacan nut and vanilla composition
O—T 02yt NZZTFAR E—hH>rvynTFIx*

Traditional millefeuille
I)INT4—2

Strawberry composition, delicate shortbread, coconut sorbet
BrIAdFyVYOIYRI gy IBNIEE ¥1)100
BHAWVWTUITL =AYV =R EBEDTa BYeHhBFa1I

Armagnac savarin, lightly whipped Chantilly
YI7Sy TIARZwvyo BIOZUTRT)—LA

*Made in our Manufacture in Tokyo
Ne2adZ- T TaARDITATHEH

Please note that a 10% service charge will be added to the prices
A& IETFHIAARRTT, U —EXR1LI0%ZTEVWTHED £,





