Recemmandation 3 glasses
EIIHA-B-R3IFLY b
¥ 6,800
CHAMPAGNE >v>/8—z=2

nm Brut Réserve * Duval-Leroy
¥2,800

WHITEWINE g7~

2023 Pernand-Vergelesses * Domaine Denis Pere et fils
¥2,600

RED WINE K71~
2018 Puisseguin Saint-Emilion
Chateau des Laurets

¥1,900

By the glads v5z274>
CHAMPAGNE v+vv/8—=2 12l
nm  Brut Réserve * Duval-Leroy ¥2,800
BUBBLE =/X—2u>oo1> 12cl
nm Crémant de Bourgogne

Cuvée Agneés*Vitteaut-Alberti ¥1,900
WHITEWINE B7r> 12cl
2024 Sancerre * Pascal Jolivet ¥1,900

2023 Pernand-Vergelesses *Domaine Denis Pére et fils ¥2,600

2022 Luberon * La Ciboise * M. Chapoutier ¥1,500
REDWINE #F&71> 12cl
2022 Savigny-les-Beaune*Louis Latour ¥2,800
2020 Saint-Chinian * Laurent Miquel ¥1,500

2018 Puisseguin Saint-Emilion + Chateau des Laurets ¥1,900

DESSERT WINE HO7«> 7cl
2011 Sauternes * Chateau Lamothe Guignard ¥2,500
10y Porto * Tawny * Quinta do Noval ¥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

French onion soup
FZAF VISRV R=T additional fees JETARLE ¥ 1,500

6 snails from Challans with herb butter
JYSUVEIRAAIVAGE IN—TINZ—

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

Gourmet salad, BENOIT style
YSRTIRY T/TUR

Kyoto-caught spanish mackerel and turnips, cookpot

SHYWISDLEEZERBMESED Y v 7Ky b

77?&(/?/ A LA CARTE ¥ 3,900

Flounder with asparagus ravioli and fish soup
ESADRIL TANZHREZEA) X—=T-F-RTVY

Roasted “Kyo Mochi” pork tenderloin with crispy crust,
thyme-scented potato purée, pork jus
REEBEDORLETIVATAT >
BALEBLCPHAVEDE2L Ya-R-Oa¥ 3V

Oxtail ravioli, spinach and goat cheese emulsion
7S EAF) EFONAEBEEYI—T IV

Homemade cassoulet, white bean
AALT /TR BOWAITAE additional fees JENIEI4: ¥ 1,100

Roasted Kagoshima wagyu beef tenderloin,

pommes anna, bordelaise sauce

BREEFT74LAOTs KL7VF V—ARIVFL—X
additional fees JBHITEKE ¥ 3,000

Tunch menw

SUFA 21—
STARTER + MAIN + DESSERT + HOT DRINK

AR+ A+ T+ BEDSRH
¥ 6,000

2 STARTER + MAIN + DESSERT + HOT DRINK

A2+ A MY+ T =+ BEDBRH)
¥ 7,800

STARTER + 2 MAIN + DESSERT + HOT DRINK

AR+ X2+ T — b+ BEDERH
¥ 8,800

@7}5&56 & @%é% A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé
SHWIBO' TF2OT7 F—RXE/\NF =Y additional fees JENTEIEYE 1,100

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

Traditional millefeuille
74—

Fraises malba pistacio ice cream additional fees JBIFLE: ¥ 1,200
BOAI)IN ERRZRFFATARI)—LA

Profiteroles, hot chocolate* sauce
7074y bhO—)b*
T470XYMI)—L/INZZTAA FIaAL—FrDEHLLVY—X

Armagnac savarin, lightly whipped Chantilly
YIOrSry TIVRZyvy BOIUTTT)—L

Seasonal, Recammendation
ZEHDH T T HEIE

Stanten
White asparagus, sauce maltaise
ROANTRANTGHRX V—AXIbT7—X
additional fees JENIFNE ¥ 1,100

ITain
Charred sea scallops, fennel and yuzu
RATHMICAEANTZRZTE

TIADEMFOIAVTAEY
additional fees JEHIHIE: ¥1,100

*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

French onion soup
FZAVITSBRA—T additional fees JENITFIE ¥ 1,200
6 snails from Challans with herb butter

JYSVEIAAIVAGE IN—TINZ—

Our paté en crolte
INT T T)b—h additional fees BT ¥ 800

Gourmet salad, BENOIT style
YAy T/TUR

Cuttlefish, fennel, semolina and bulgur, iodized jus
BHWEOVWELD TRAIRETIVIIV
AHARZEY2-F-OFV—Da

77761(/2/ A LA CARTE ¥ 4,300

Flounder with asparagus ravioli and fish soup
ESADRIL TRANZHREZEA) X—=T-F-RTVY

Lamb smoked with hay, leeks from poireau and mustard,
cooking jus
FLETELEFFER KR7O—ERAZ—F Ja1-F-7=Z3—

Homemade cassoulet, white beans
AALT /TR BWAITAE

Roasted “Kyo Mochi” Pork tenderloin with crispy crust,
thyme-scented potato purée, pork jus
REBBENLDETIVATAT >
2ALEBLCPHAVEDOE2LL Ya-R-O¥3YV

Roasted Kagoshima wagyu beef tenderloin,

caramelized lotus root and burdock, madeira sauce
BREEFT7ALRAOOTs FREFZEDFvSAULE
R77V—R additional fees JEATRE ¥ 3,300

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
BSHIHSED' TF 2O F—XEJ\NVF S additional fees JENTE ¥1,100

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

Traditional millefeuille
I)T74—1

Fraises malba pistacio ice cream aditional fees JE/ITE}E ¥ 1,200
BOX)IVIN ERZRFATART)—L

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

Armagnac savarin, lightly whipped Chantilly
YI7SY TILRZvyvy BGEUTTVU—LA

ZEHOET T HRIE

Starter
White asparagus, sauce maltaise
ROARTAINGHR V—ARIVT—X
additional fees JE/TALE ¥1,100
T airy

Roasted Kagoshima black wagyu chateaubriand,potato purée,
pepper sauce
BREEF Vv b—TJU7>0074 LCRHALVEDOE1—L

V—RART TV

additional fees JENITENE ¥15,000

*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,



