Recommandations 3 werres
BITHE-B-HR3IFEYE

¥ 6,800
CHAMPAGNE >vy/X—=2
nm Duval-Leroy Brut Réserve

¥2,800

WHITEWINE B7r>
2021 Savigny-Lés-Beaune*Benoit Girardin
¥2,600

RED WINE  #&7-r>
2018 Puisseguin Saint-Emilion Chateau des Laurets
¥1,900

By the glads 75271
CHAMPAGNE sv>ix—z2a
12cl
nm Duval-Leroy Brut Réserve
¥2,800
BULLE =z/iN—2U>oo1>
12cl
nm Crémant de Bourgogne Cuvée Agnes-Vitteaut-Alberti
¥1,900
WHITEWINE gB9-r> 12cl
2024 Luberon * M.Chapoutier ¥1,500
2021 Savigny-Lés-Beaune*Benoit Girardin ¥2,600
2021 Cotes de Provence* La Croix ¥1,900
2019 Condrieu * Cote Chatillon* Bonnefond ¥2,600
RED WINE #For>
12cl
2019 Savigny-Lés-Beaune-* Luis Latour ¥2,500
2020 Saint-Chinian*Laurent Miquel ¥1,500

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

DESSERT WINE HO7-r> I
/cC

2011 Sauternes*Chateau Lamothe Guignard

Historical, Quotes
JIIDESE

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 de petits pois
TTARTDIIN—T

6 Chaland escargots with herb butter
SYISVEIRAIILIM N—TNE-—

Country terrine, seasonal salad and toasted bread
TU—=XReHN—Za2 JU—2H58 F—Xb

Benoit signature salad -mixed salad leaves, green
beans, Paris mushrooms, confit gizzard and pork-
YIRIILTY TIORE

Kyoto-caught Spanish mackerel and turnips, cookpot
REEBECNHTD IV IR

77?61(/7/ A LA CARTE ¥ 3,900

Pan-seared Sea bass, green asparagus with ravioli and fish soup
AZXFDRTL TRANTZHAREZEA) X—=T-R-RKTV>

Roasted “Kyo Mochi” pork tenderloin with crispy crust,
thyme-scented potato purée, pork jus

RHEEBO 74 LAOTAEIINATATY
BALDED Ce»hndbotal

Ohmi duck confit, brussels sprouts and cabbage vinaigrette,
duck jus
IO Y 70 FXroeANVeBoYa

Homemade cassoulet white bean additional fees NS ¥ 1,100
HIALT /TR BUWAITAE

Roasted Kagoshima Wagyu beef tenderloin,

pommes anna, bordelaise sauce

BREE4FT7,LAOT,r RLT7>F V—RRILFL—X
additional fees B/l ¥ 3,000

Tunch menw

TUFAZa—
STARTER + MAIN + DESSERT + HOT DRINK

IR+ XA+ T -+ BEOEMRAY)
¥ 6,800

2 STARTER + MAIN + DESSERT + HOT DRINK

FIR2m+ XA+ TH - b+ BEOERAY)
¥ 7,800

STARTER + 2 MAIN + DESSERT + HOT DRINK

AR+ A 2m+ T F—h+BEOERAY)
¥ 8,800

(@w@é@ & c@@c&c&% A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé
SHIRIS D 7TF 2O F —X E/\F = additional fees JENTEE: ¥ 1,100

Vanilla ice cream ‘flood’ with espresso and praline
TYIFH—F IXTLyVeTIIUxR

Traditional millefeuille
SIT74—2

Profiteroles, hot chocolate* sauce
JO7q4vbO—JL"
TATOXYRNIU—=L/NZZT74R FIAL—rDBEHLVY—X

Armagnac savarin, lightly whipped chantilly
BIOrSy TIARZwyo BB TITU—L

ZTEOH T IORIE
Stanten

Summer vegetable ratatouille, soft-boiled egg, basil mayonnaise
EFROIILYAD FAIM NI R—X

I ain
Charcoal-grilled scallop, fennel and yuzu condiment
RNTHEMICKNE ANTTRZTE
XA CHMFOAVTAEY
additional fees JENIFLIE: ¥1,100

Dessent
Iced mango and fromage blanc composition
BBREERANY>I—T7AOXR—2adI3>00—FIIvt
TALDITZZT
additional fees JBIENE ¥1,500

*Made in our Manufacture in Tokyo
N30T TSV TaAAOIIATER

Please note that a 10% service charge will be added to the prices
Mg IEFHIAARR T, U —EZXRI0%ETBEVWTEDFT,



Eﬁt&?ﬂ%?b A LA CARTE ¥ 2,800

Velouté de petits pois
TTARTDIIN—T

6 Chaland escargots with herb butter
YIS VEIRAIILICME N—TNE-—

Our paté en crote additional fees JBAITEIE: ¥ 1,200
INT T2 T)L—h

Benoit signature salad -mixed salad leaves, green beans, Paris
mushrooms, confit gizzard and pork-
YISRIINTY TI/TRE

Cuttlefish, fennel, semolina and bulgur, iodized jus
EHEOVWELDS IRIRETILII
AANAIEPaF-0F V-2

777&[/2/ A LA CARTE ¥ 4,300

Pan-seared Sea bass, green asparagus with ravioli and fish soup
AXXDRTL FRANZHRLZEF) RA=TR-RTV>

Ohmi duck confit, Brussels sprouts and cabbage vinaigrette,
duck jus
IOV T FXRoeANVEBOYa

Homemade cassoulet white beans
ARLT /TR BHOWAITAE

Roasted “Kyo Mochi” Pork Tenderloin with Crispy Crust,
Thyme-Scented Potato Purée, Pork Jus

REEBO I LAOTAEIINATATY
BALDED LCehunboEal

Roasted Kagoshima Wagyu beef Tenderloin,

caramelized lotus root and burdock, madeira sauce
BREEF7«LROOTr BRCFZDFvIXULE
JToYV—2X additional fees JEAMTEE: ¥ 3,300

FTAF—AXZa1—
STARTER + MAIN + DESSERT + HOT DRINK

AR+ AN+ T -+ BEROERAY)
¥ 8,000

2 STARTER + MAIN + DESSERT + HOT DRINK

FIR2m+ XA+ TH - b+ BEOERAY)
¥9,300

STARTER + 2 MAIN + DESSERT + HOT DRINK

BIR+ X220+ T - b+ BEDOERAY)
¥ 11,300

@7}5&56 & @%é% A LA CARTE ¥ 1,500

Petit Taro cheese, honey from Mme Yugé
SHIWIB D TF 2O F — X ¥ /\F =V additional fees JENTEIE ¥ 1,100

Vanilla ice cream ‘flood’ with espresso and praline
TwIAH—F IRXRTLyVEeTIUX

Traditional millefeuille
SIT74—21

Profiteroles, hot chocolate* sauce
JO7«q4vbO—JL"
TATOXYRNIU—=L/NZZT74R F3AL—rDBEHVWY—X

Armagnac savarin, lightly whipped Chantilly
YIOrSY TIARZwvwyo BB TIET)—LA

Seasonal, Recammendation

ZEOH T I ORIE
Stanter

Summer vegetable ratatouille, soft-boiled egg, basil mayonnaise
EFROZZSyA FRI NDILIIR—X

ITain

Roasted Kagoshima black Wagyu chateaubriand, potato purée,
pepper sauce
BREEFOIvh—TJUT7>O07+
Leh0WboEal V—IRTIT

additional fees JEIITFIE ¥15,000

Dessent
Iced mango and fromage blanc composition
BBREERANYYI—T7AOXR—2adI3>00—FITvt
TALDITZZT
additional fees JB /I ¥1,500

*Made in our Manufacture in Tokyo
N30T TSV TaAAOIIATER

Please note that a 10% service charge will be added to the prices
Mg IEFHIAARR T, U —EZXRI0%ETBEVWTEDFT,



