Recommandations 3 werres

LIIia-g-m3mrtyh
¥ 7,200
nm G.H.Mumm*Grand Cordon Rosé ¥3,000
2023 Bordeaux * Le Merle Blanc* Chateau Clarke ¥2,000
2018 Savigny lés Beaune * Louis Latour ¥2,500
A Verne 55274
CHAMPAGNE v+v/8—=2 I
12c
nm Moét & Chandon * Brut Impérial
¥2,600
nm  G.H.Mumm * Grand Cordon Rosé
¥3,000
BULLE =x/X\—ouvoo1> I
12c
nm Crémant de Bourgogne - Cuvée Agneés*Vitteaut-Alberti
¥1,900
VIN BLANC B\7r>
12cl
2023 Bordeaux * Le Merle Blanc* Chateau Clarke
¥2,000
2023 Sancerre * Pascal Jolivet
¥1,900
2023 Macon-Vergisson® Sur La Roche * Cordier
¥2,500
VINROSE otwrv |
12c
2023Cotes de Provence - Fantastique *Chateau Ste.Marguerite
¥1,600
VIN ROUGE #F71> e
C
2018 Savigny lés Beaune * Louis Latour
¥2,500
2018 Cote-Rotie - Les Bécasses* M.Chapoutier
¥3,200
2020 Cotes du Rhone-Villages * Paul Jaboulet Ainé
¥1,400
2017 Puisseguin Saint-Emilion K Chateau des Laurets
¥1,800
VIN MOELLEUX HQO9r>
7cl
2020 Sauternes*Chateau Filhot
¥2,200

Port 10 year Tawny Quinta do Voval
¥2,300

Historical, Quotes
7/ I DESE

The story begins over 110 years ago in Paris when Benoit Matray bought a
restaurant in 1912 and gave it his name. Butcher with an excellent
taste memory, he made it a must-see address,

welcoming customers as a good living friend and generously.

In 1961, his grandson, Michel Petit, succeeded him as soon as he left
the Paris hotel and restaurant school and gave it his own touch.
He recalled “la vieille mére Marie”, author of a recipe book that had made

the place a success.

In April 2005, the Petit family decided to sell Benoit to Maison Ducasse.
They did not think that, at the same time, this restaurant would gain in-
ternational visibility: in September 2005, a Benoit bistro opened in Tokyo,
another in 2008 in New York and finally Kyoto in 2020
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E‘SWL A LA CARTE ¥ 2,400

Pea velouté, fresh cheese and lemon
ARESIBEDATEWIIV—F TLyvyaF—XELEY

6 Burgundy snails with herb butter
TIWd—ZaEIXAIVT6ME N—T/IN2—

Country terrine, seasonal salad and toasted bread
T)=XF-AYNN—Za2 JU—2HZ2 r—Xb

Benoit signature salad
-green beans, Paris mushrooms and pork rillettes-
YSAT/T AVFVE vvalb—LEBROUIVE

Cookpot of small spelt, octopus and seasonal mushrooms
ANIWMNEEED v Ry b BEREZ2IOTIX

777&[/7/ A LA CARTE ¥ 3,900

Catch of the day in it natural way, broccoletti and citrus,
Champagne sauce

mEHNLREWEER JOova)—&7T)a1—LA
V—Rv/)N\—Z1

Sea scallops, a la grenobloise cauliflower
MNIZBDORLEAVTZT— JIV/—TIVAE

Roasted duck breast, turnip from Kyoto and radish, dolce forte
BERAROOTAERLRS V—R-FIVFIT7+ILT

Homemade cassoulet white bean additional fees NS ¥ 1,100
AALT /TR BWVWAITAE

Peppered beef tenderloin, potatoes and rosemary
MFET7aLARECPHAVEDOTs V—R-RTT)V
additional fees JB I} ¥ 3,000

Tunch menw

SUFA 21—
STARTER + MAIN + DESSERT + HOT DRINK

AR+ AN+ T+ BEDERHY
¥ 6,000

2 STARTER + MAIN + DESSERT + HOT DRINK

X2+ A MY+ T — b+ BEOENH
¥ 7,800

STARTER + 2 MAIN + DESSERT + HOT DRINK

IR+ A2+ T -+ BEBOENH
¥ 8,800

@7}5&56 & @%é% A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé
BHIHSED' TF 2O0'F—XEI\F =Y additional fees SN ¥ 1,100

Vanilla ice cream ‘flood’ with espresso and praline
TvIAHA—F IRXRTLwVETTUXR

Traditional millefeuille
70—

Mangue crumble sorbet mangue, glace vanille
BBEETYI— additional fees JEAITRNE ¥ 1,800
95070 VA= YVIVRENZSTARI)— L

Profiteroles, hot chocolate* sauce
JO7«vbkO—)b*
T47Aay b )—L/INZZTARX FaaAL—rDEHILVYV—X

Armagnac savarin, lightly whipped Chantilly
YoOrSYy TIWRZyvy &OGIUTTT)—L

FTHDEH T 9 HHIE
Stantern A LA CARTE ¥ 2,400

Roasted green asparagus and bottargeorte, delicate zabaglione
J)=VTFANZHROATAERYZIVH
VA Sl DA = D
additional fees B/} ¥ 1,200

ITain, A LA CARTE ¥ 3,900

Tender ox cheek, potato gnocchi au gratin
EEFEROTAVE2Y LCrhLldDIavF
additional fees JEAITRIE ¥ 700

*Made in our Manufacture in Tokyo
3 F-TZVT2AHAADYIATER

Please note that a 10% service charge will be added to the prices
AAGIEHIAHFRIR T, Y —EXARN10%ZTBVTHIET,



ém}m A LA CARTE ¥ 2,800

Pea velouté, fresh cheese and lemon
ARESEDATEWIIV—F TLwvyaF—XELEY

6 Burgundy snails with herb butter
JIVI—ZaEIAAH)LTd6ME N—TN\Z—

Our paté en crolte
INT T 71—

Benoit signature salad
-green beans, Paris mushrooms and pork rillettes-
YSRT/T AV VE Ryvalb—LEBROUI Y

Roasted green asparagus and bottargeorte, delicate zabaglione
TI)V=YTANSHIROATAERYZIVH V=AY )NAT>
additional fees BN ¥ 1,000

777&//?/ A LA CARTE ¥ 4,300

Catch of the day in it natural way, broccoletti and citrus,
Champagne sauce

miZHLREWEER JOvau—<&75)a—LA
V=X v v)N—Z12

Lobster, seasonal vegetable, wasabi and pistachio salad
BEOARDEVEXESAR—IVIBEDT X
additional fees B/l ¥ 3,800

Homemade cassoulet white beans
HAALT /TR BWAITAE

Grilled loin of pork from Kyoto, savoy cabbage, charcutiére sauce
LEBEBEO—XDT)IVEBYBHAF Y
V=R v )bFa174IT—)b

Rossini-style beef tenderloin, additional fees JB/IITAE: ¥ 4,000
tender potatoes, Périgueux sauce
MET74LARETF77Z00YY—Z/

CehWVWEDTHEY V=X -XNJJ—

TAT—*AZa1—
STARTER + MAIN + DESSERT + HOT DRINK

IR+ XA+ T b+ BEDERMAY)
¥ 8,000

2 STARTER + MAIN + DESSERT + HOT DRINK

AIR2Mm+ A AV +T -+ BEBOENH)
¥ 9,300

STARTER + 2 MAIN + DESSERT + HOT DRINK

FIR+AAMV2B+T T+ BREDSERHY
¥ 11,300

@7}5&56 & @%é% A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé
BHIHSED' TF 2O0'F—XEI\F =Y additional fees SN ¥ 1,100

Vanilla ice cream ‘flood’ with espresso and praline
TvI7+HA—F IXTLyVETTIX

Traditional millefeuille
I)T74—1

Mangue crumble sorbet mangue, glace vanille
BEEET>YI— additional fees JE AR ¥ 1,800
IS0V RVOA=VIVRENZSTART) — LI

Profiteroles, hot chocolate* sauce
o7y bkO—)b*
T47ORYNI)=L/INZZTAA FI3AL—FDEHLLVY—X

Armagnac savarin, lightly whipped Chantilly
YorSYy TIVWRZyvy &OZUTTT)—L

FTHDEH T I HHIE
Stanten A LA CARTE ¥ 2,800

Cuttlefish, fennel,semolina and bulgur, iodized jus
BAEHMEOWELDITVRIRETIVI IV
AHRZED2-F-OF V-V
additional fees JENIFLIE: ¥1,000

ITain A LA CARTE ¥ 4,300

Confit duck thigh from Miyagi and turnip, duck sauce

BIREE EBLEROOVIqEE BOIVa
additional fees JENIFIE: ¥ 1,200

*Made in our Manufacture in Tokyo
3 F-TZVT2AHAADYIATER

Please note that a 10% service charge will be added to the prices
AAGIEHIAHFRIR T, Y —EXARN10%ZTBVTHIET,





