BUSINESS LUNCH
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La Provence —/SLY b+ 7—Fk - A—FJ)L—
a la Provengal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.
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Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu
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< e e 2 e e e e

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
d—E—FITHE

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
FHHEHE SO COTBRMIEAY 7 ~ BRI, FoREBIAR T, Bl —E 2B 15%2 TR 7L £,
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Cassis

hy
FH¥5, 445/ AHL¥6, 050

La Provence —/ ALY k- 7—F - F—FT)L—
a la Provencgal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEZEALTOT 7 VALY RBEOKE

Le Printemps—&F Dk#E —

un plat de la saison. selon mon inspiration
Appetizer from the season
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Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu

AT AV AEEHFAHATEEOSEZS
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Dessert —J 3> « T&2—)L—
Dessert en table roulante

Seasonal Dessert from the Wagon
FHOIIY - TH—+

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
dI—E—FLIEAE

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
FHHEHE SO COTBRMIEAY 7 ~ BRI, FoREBIAR T, Bl —E 2B 15%2 TR 7L £,
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Bellet
AL
FHYT, 623/ LB ¥8, 470

La Provence —/SLy k- 7—F - A—FJ)IL—
a la Provencal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

Le Printemps—&DkE—
un plat de la saison. selon mon inspiration
Appetizer from the season

Eoiix A0EMZE

Le Orphie —431)—
en beignets. selon mon inspiration
Bouillabaisse of Seasonal Sayori

HAYDAZIT TANYR—IHLIT
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Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu

AT 49D HFATEEOSZS0
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Dessert —J 3> « T&2—)L—
Dessert en table roulante

Seasonal Dessert from the Wagon
EHOIIY - TH—F

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
O—E—FITAE

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
FHHEHE SO COTBRMIEAY 7 ~ BRI, FoREBIAR T, Bl —E 2B 15%2 TR 7L £,

A= 2= [FAFRIUC LN DL TN R2 DTGNS NET, T TR TSN,



Palette
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La Provence —/ ALY k- 7— bk - A—FIT—
a la Provencal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

Le Printemps— &ODHKE—
un plat de la saison. selon mon inspiration
Appetizer from the season

BEOHE AOEMZE

Le Orphie—%31)—
en beignets selon mon inspiration
Bouillabaisse of Seasonal Sayori

HIAYDITANZILT TAX¥R—RLIAT

<= 2 2 e
Le Poisson —ff—
du jour a marché. selon mon inspiration
Encounter of fresh Seafood, Chef’s inspiration
MIETO " HEW"
Ou Ff=IZ
Le Homard —4<—LiEE—
du jour de saison . selon mon inspiration
Fresh Homard Shrimp by Chefs inspiration

EAT—ILEE (+¥2, 750)

Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu

AT 4y FHFATHEHEFRSZE

Grand Dessert
Dessert du jour
Seasonal Dessert
EHOTSY - TE—L

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
I—E—FkIFA%E

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
JEMBHZOWTDZERIIAS v 7~ 1a<TEE W, FoRIFBHARHE T, Bl —E 28} 15% % THE 72 L E T,
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BANDOL
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TR ¥15, 345/ BHL ¥ 17, 050

La Provence —/SLy k- 7—F  A—FJI)IL—
a la Provencgal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKE

Le Printemps —&DbRE—
un plat de la saison. selon mon inspiration
Appetizer from the season

Eowix A0EMZE

Le Orphie—431)—
en beignets. selon mon inspiration
Bouillabaisse of Seasonal Sayori
HAYDA=ZIT TAVYR—IHLIT

Le Homard —4<—LiEE—
du jour de saison . selon mon inspiration
Fresh Homard Shrimp by Chef’s inspiration
FAY—LEBE YIJOAVREL—Y3Yv

Le WAGYU —Hhd0—R—
en rossini. selon mon inspiration
Grilled “AKA” Beef ,truffle sause
MEHMFEDT YT BEYa1TVU—R

Pré Dessert
Pré Dessert
Petit Dessert

INETETE—IL

Grand Dessert
Dessert du jour
Seasonal Dessert
FEHDTZY - TE—IL BONETAREHIC

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
I—E—FkIFA%E

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
JEMBHZOWTDZERIIAS v 7~ 1a<TEE W, FoRIFBHARHE T, Bl —E 28} 15% % THE 72 L E T,
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Le Plat Principal Please choose one main course from the below.
ATA4valFIboMoERULFEEL,

Le Poisson —fa— LaViande —RA—
du jour. selon mon inspiration du jour. selon mon inspiration
Today's Fish Today's Meat
ABDEHEHE ABDERHE

Le Canard —FfE&—
en rotié. mon inspiration
Roasted Duck from Kyoto
REMAOD T« +¥2 200

Le Boeuf —EAp4—
en braisé. selon mon inspiration
Grilled ice temperature aging Beef loin
KEBRRFO—RADT )T +¥2,750

Le Chevreuil —iBEE—
en rotié. mon inspiration
Roasted Venison,from Hokkaido,GranVeneur

BREOATs T35 - JX—JL+¥3, 300

LeWAGYU —f40—X—
en grillé . mon inspiration
Japanese Wagyu loin « AKAUSHI »
FEHMFO—RDT YT +¥3,850

LeWAGYU —f474L—
en grillé . mon inspiration
Japanese Wagyu Tender loin

REMF T LADKRTL +¥4,950

Le Foiegraset LaTruffe — A 745 35& k)2 7—
Foiegras and Truffle <<Rossini>> style

+¥ 2,750

Signage with the following wording is recommended: "Please inform your server of any food allergies
Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge.
Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENROBY T L LX—, BYARIE, BAETES MF, HDNIRHLOBHARHLEMICHONT, LA TRETDEEO
JEMBHZOWTDZERIIAS v 7~ 1a<TEE W, FoRIFBHARHE T, Bl —E 28} 15% % THE 72 L E T,
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