Recommandations 3 werres

HIIHA-B-R3IFLY
¥ 7,600
nm Duval-Leroy Brut Réserve ¥2,800
2023 Pernand-Vergelesses-Denis ¥2,500
2018 Listrac-Médoc * Chéateau Clarke ¥2,700
A Verne 55274
CHAMPAGNE v+ /8—=2 I
12c
nm  Duval-Leroy Brut Réserve
¥2,800
BULLE =x/X—ou>oo1> I
12c
nm Crémant de Bourgogne - Cuvée Agneés*Vitteaut-Alberti
¥1,900
VIN BLANC A7rv
12cl
2023 Sancerre * Pascal Jolivet
¥1,800
2023 Pernand-Vergelesses-Denis
¥2,500
2022 Cobtes du Roussilon*M.Chapoutier
¥1,500
VINROSE ot7-r> I
12c
2023Cotes de Provence - Fantastique *Chateau Ste.Marguerite
¥1,600
VIN ROUGE #71> 12l
C
2021 Marange 1er cru*Joseh Drouhin
¥2,500
2020 Cotes du Rhone-Villages * Paul Jaboulet Ainé
¥1,400
2017 Chateauneuf-du-Pape * Pie VI *M.Chapoutier
¥3,200
2018 Listrac-Médoc * Chateau Clarke
¥2,700
VIN MOELLEUX HQO9r>
7cl
2011 Sauternes*Chateau Lamothe Guignard
¥2,500

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

Velouté of mushrooms with mushroom condiment
and Comté cheese
Ryya)b—LDJIb—7 EOAVF«FVEDVTF—X

6 Chaland escargots with herb butter
A SVEIAAIVIAME. N—TINZ—

Country terrine, seasonal salad and toasted bread
T=XReAVIN—Z2 JU)—2H%54 r—Xh

Gourmet Salad, BENOIT Style
YRRy T/TR

Cookpot of pearl barley from Yuge Farm and Kyoto vegetables

SHRBLERERFRDIV IR YK

777&(/7/ A LA CARTE ¥ 3,900

Warm Preparation of Sukumo Grouper and Shellfish
BHMEBEE/NZENITIVEDY3—FL

Roasted Kyomochi Pork with Turnip and Celeriac Fondant, Pork Jus
REBEBEAO—ALN &EELOUSTDITAVZAY
Ja-R-a¥3v

Oxtail ravioli, goat cheese emulsion, creamy beef sauce
F—IbZEFY BEOINABEELEYI—TIV IZ)¥ary
TvI7Z7L— L

Homemade cassoulet white bean additional fees JBHITENE ¥ 1,100
AALT /TR BOWAITAE

Roasted Kuroushi Beef Loin, Pommes Anna, Bordelaise Sauce
BREEFO—-XDO—XA+ RL7VF VYV—IARILFL—X
additional fees B/ ¥ 2,500

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—

Contemporary chesnut and bitter orange Mont blanc ,hezelnut ice cream
MEOEYTZ>-AVTVYRIV— FLER—FL VY
N—XILFVvYTALR additional fees JENIFIE ¥ 1,200

Profiteroles, hot chocolate* sauce
a7y bkO—)b*
T470XYbI)—=L/INZZTAA FadAL—brDEHLVY—X

Armagnac savarin, lightly whipped Chantilly
YIO7SY TILRZvyvy BEIUTTIU—LA

FTHDEH T 9 HHIE
Stanten A LA CARTE ¥ 2,400
Foie Gras au Torchon with Beets and Blackcurrants

=23 TOTIAT795 E—VEHVR
additional fees JENTEE: ¥ 800

ITain A LA CARTE ¥ 3,900

Charcoal-grilled scallop, fennel and yuzu condiment
RATHMICAEANTZRZ2TE
TIA1EMFOAVTAEY

*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

Velouté of mushrooms with mushroom condiment
and Comté cheese
RyvYalb—LDJ)b—7 FEOAVTq«EEAVTF—X

6 Chaland escargots with herb butter
YIS VEIAAIVIAME. N—TINZ—

Our paté en crote additional fees JEAITELE: ¥ 800
INT T -7 ]b—b

Gourmet Salad, BENOIT Style
YSRTIRY T/TUR

Cuttlefish, fennel, semolina and bulgur, iodized jus
BHEOWVWELD VRIRETIVIIV
AHARZEY2-F-aFV—Da

77?&(/?/ A LA CARTE ¥ 4,300

Warm Preparation of Sukumo Grouper and Shellfish
BHEBEEE/N\2ENTT) T3—FL

Cookpot of Langoustine and Yuge Farm Barley, Whey and Kale
TVIRTA—REBHIRIBEEEDT v IRy K
RI—&ET—IV additional fees JEHITEISE: ¥ 2,000

Homemade cassoulet white beans
AALT /TR BWVWAITAE

Roasted Kyomochi Pork with Turnip and Celeriac Fondant, Pork Jus
RL5BEO0—XL #&EELAUSTDTAVEY
Ja-k-a¥3>

Roasted Kuroushi Beef Loin, Caramelized Lotus Root and Burdock,
Madeira Sauce

BREEFO—-ADO—AL FRESIEFSDF+IAUE
V—AITZ additional fees JE I ¥ 2,500

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

Contemporary chesnut and bitter orange Mont blanc ,hezelnut ice cream
MEOEYTS>-AVTVRIU— RBEER—FL VY
N—=LIVFYYTAR additional fees JEAITRNE ¥1,200

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

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

Seasonal Recommendation

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

Foie Gras au Torchon with Beets and Blackcurrants
=3 TOT4T795 E—VEHVR
additional fees JEHTE}4: ¥800

ITain A LA CARTE ¥ 4,300

Rack of Lamb Infused with Hay, Roasted Shimonita Leek,
and Lamb Jus
FEROERE TLCHREOO—Xb
REMFOIAVTAEY Ya-F7Z3—

*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,



