E‘SWL A LA CARTE ¥ 2,400

Velouté de petits pois
TT74RTDTIV—7

6 Chaland escargots with herb butter
JYSVEIAAIVIAME N—TN\Z—

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

Benoit signature salad -mixed salad leaves, green
beans, Paris mushrooms, confit gizzard and pork-
YSIE2TIY T/UR

Kyoto-caught Spanish mackerel and turnips, cookpot
REESEBEATDI IRy b

77761(/7/ A LA CARTE ¥ 3,900

Pan-seared hirame, green asparagus with ravioli and fish soup
ESADRTIL FTANZHREZEA) R—=T-FRKI7V>

Roasted “Kyo Mochi” pork tenderloin with crispy crust,
thyme-scented potato purée, pork jus
REEBEOT7ALAOTAETIVRATAT Y
2ALDEY CrHhLEOEaL

Noda duck confit, brussels sprouts and cabbage vinaigrette,
duck jus
FHBEOOI>Y 71 FFvANVEEBODIa

Homemade cassoulet white bean additional fees JEHTALE ¥ 1,100
AALT /TR BVWAITAE

Roasted Kagoshima Wagyu beef tenderloin,

pommes anna, bordelaise sauce

BREEF7«LROTs RLT7VF VYV—IARIVLFL—X
additional fees BTl ¥ 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—

Strawberry Melba pistachio ice cream additional fees JENTFIE ¥ 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

EHDH T T HEIE
Stanter

Warm white asparagus, maltaise reduction
RIANTRAINTGHA V—AIIVT—X
additional fees JENIFIE ¥ 1,100

ITain,

Charcoal-grilled scallop, fennel and yuzu condiment
RAXTHMICAZ ANTTRZ2TE
AL AEMFDOAVTAEY
additional fees JBAITA<E ¥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,



E§t&7ﬂ%7b A LA CARTE ¥ 2,800

Velouté de petits pois
TT7A4RIDTIV=T

6 Chaland escargots with herb butter
Y SVEIAAIVIME N—T/N\NZ—

Our paté en crote additional fees JB <R ¥ 800
INT T -7 ]b—b

Benoit signature salad -mixed salad leaves, green beans, Paris
mushrooms, confit gizzard and pork-
YAy T/TUR

Cuttlefish, fennel, semolina and bulgur, iodized jus
BEEOVWELD TRAURETIVIIV
AHARZEY2-F-OFV—Da

jZZ&HVL A LA CARTE ¥ 4,300

Pan-seared hirame, green asparagus with ravioli and fish soup
ESADRTIL T7ANZHREZEA) R—=T-F- KTV

Noda duck confit, Brussels sprouts and cabbage vinaigrette,
duck jus
FHBEOOVT71 HFFeANVEBDI2

Homemade cassoulet white beans
AALT /TR BWVWAITAE

Roasted “Kyo Mochi” Pork Tenderloin with Crispy Crust,
Thyme-Scented Potato Purée, Pork Jus
REBEDT7ALAOATAETIVATAT Y
2ALDEY CrhLEsnEaL

Roasted Kagoshima Wagyu beef Tenderloin,

caramelized lotus root and burdock, madeira sauce
EREREEF7/LADOOTr FEREFBOFvSAUL
ITo7V—X additional fees JEAMTEE: ¥ 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
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

Strawberry Melba pistachio ice cream additional fees JB/ITA}E: ¥1,200
BOXIVIN ERARFFT7ARA)— L

Profiteroles, hot chocolate* sauce
PARPE = ey
TA47AR v )—=L/INZZTAX FaAL—FDEHLWVY—X

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

FEHDE T I HRIE
Stanten

Warm white asparagus, maltaise reduction
RIACTAINTGAX V—=AIIVT—X

additional fees BRI ¥1,100
ITain

Roasted Kagoshima black Wagyu chateaubriand, potato purée,
pepper sauce
BRERFOY v —TJU7>00O7«
CrhWVsntal VY—XKRTT)V

additional fees JENTELE ¥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,



Recommandations 3 werres
HIIHA-B-R3IFLY

¥ 7,000
CHAMPAGNE +v>/i—za

G.H. Mumm *Grand Cordon Rosé
¥3,000

WHITEWINE B7r>
2023 Pernand-Vergelesses *Domaine Denis Peére et fils
¥2,600

RED WINE  #71>
2018 Puisseguin Saint-Emilion Chateau des Laurets

¥1,900

By the glads 55274~
CHAMPAGNE »+v>/8—z2

12cl
nm Duval-Leroy Brut Réserve

¥2,800

nm G.H.Mumm *Grand Cordon Rosé ¥3,000
BULLE =/i\—ou>s010>

12cl

nm Crémant de Bourgogne Cuvée Agneés-Vitteaut-Alberti

¥1,900
WHITEWINE B71r> 12cl
2024 Luberon * M.Chapoutier ¥1,500

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

2021 Cotes de Provence* La Croix ¥1,500
2019 Condrieu * Cote Chatillon* Bonnefond ¥2,600

REDWINE  #7r>

12cl
2019 Saviny-lés-Beaune* Luis Latour ¥2,500
2020 Saint-Chinian*Laurent Miquel ¥1,500

2018 Puissequin Saint-Emillion *Chateau des Lauret  ¥1,900

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

PIEBIX 110U LRI 1912F D/ N TREVE T,
T/ —3EBBLANTVZBAL.BEDARIZRLTE
[7/01ELTH=T U LE LT BRBA T AR IS BN R DERIRD
BEE T BZRADLSITEN GBRB B[ TCERTAMD I Z D,
ZTDLANS U ZBIENEBTLEITE L

1961 DIV T)V - TTAD I \UDRT IV FE R ZRZER I A I E
[EZERRRICHE, EBITT /T IO E R A fch D TDYTT
HE)—ZMURLGHRAEDOL Y EZERLTE5 V&L,

200554 BIERDT T4 RKEET /T 12T 1 HRT V=TI
FELEL TORIICDL AN SV HEBRNGEEZESH B LI
BLE BV LEEATLIZ, 2005F98ICHRR 2008F I 1 —3F—7,

ZLTC20205F 7/ T JIdmEBlcA—T >V LE LT





