MANHATTAN

ORYO OCEAN VIEVV DINNIN

Dining
Course & A la carte Menu

Dinner

Summer



Dégustation
FXa XYy Trav
¥ 24,000

Le Caviar

ca |{iar and melba toast
FYET ANMWNF—X}

La Terrine
Colorful art terrine filled with amberjack and vegetables

B VNRNF LR OTEREDRAATZN T IN « T—h « 71—

Le Parfum

Pan-seared foie gras with truffle-scented consommé
74T 7IDORIL MN)aTgHFKLHALIR

L' Ormeau
Lightly Cooked Ezo Abalone, Chef s Daily Preparation
BWR7IEDIF2f FOHOAZAN

Le Homard

Steamed poiret lobster, American sauce
NFEFTEAI—NVIZEDRTL TRYFr—XY—2R

Le WAGYU

Grilled Japanese Black Wagyu Beef with horseradish sauce
HEMFOZY) T LT7+—VY—2A

Avant Dessert
Honey jelly with marinated citrus and lychee granita

XHADOVal MOV AREIFIATOTI=T

Grand Dessert

Peach Bavarian Cream Charlotte with seasonal ice cream
koo vrynay MEV.T FEHOTA R E I

Mignardise

Small pastry
i

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Saveur
Y7 —
¥ 18,500

Amuse bouche
Gougeére
73—

La Terrine
Colorful art terrine filled with amberjack and vegetables.

B VNRNF LR OTEREDRAATZN T IN « T—h « 71—

Le Parfum

Conger eel and multi-grain rice risotto with herb sa/qd.
RIOXRZLERBRDY v b NV HIT/FEIN—THIFRZ

L' Ormeau
Lightly Cooked Ezo Abalone, Chef s Daily Preparation
BWR7IEDIF2f FOHOAZAN

Le Poisson

Pan-fried swordfish with soup and basil foam
AATFOL=ZIN A—=TFRYIVENI VI F 22— A

Le WAGYU
Grilled (KUMAMOTOA) ASO Beef Loin with horseradish sauce
g R T — A7) L7 4= —2R

Avant Dessert
Honey jelly with marinated citrus and lychee granita

XHADOVal HMEOSIAREIFIATOTI=T

Grand Dessert

Peach Bavarian Cream Charlotte with seasonal ice cream
koo vrynay MEV.T FEHOTA R E I

Mignardise

Small pastry
i
@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AR T U TRET DEEOFMEHZ W TO ZEMIZA X v 7 ~BRR EE0,
+ All menu prices are tax included and subject to a separate service charge.
+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Manhattan
Iy
¥ 13,500

Amuse bouche
Gougére
7T =)

La Terrine
Colorful art terrine filled with amberjack and vegetables

B VNRNF LR OTEREDRAATLZN T IV « T—h « 71—

La Truffe
Conger eel and multi-grain rice risotto with herb salad.
REDRZZEAHE KDYy b AAFIa/mIN—TH I T ERL

Le Poisson

Pan-fried swordfish with soup and basil foam
AATEFDLZIN RA—FFRYIVENINVIZFa—A

Le Boeuf
Grilled Angus beef loin with horseradish sauce
TYHAAFET—ADT7 )L L7+ —I)—A

Avant Dessert
Honey je//y with marinated citrus and lychee granita

FhHArOVal HWHEOSIARESAFOTS=F

Grand Dessert

Peach Bavarian Cream Charlotte with seasonal ice cream
koo vrynay MEV.T FEHOTA R E I

Mignardise

Small pastry
7 X

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,

@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
B AR TRET DR OEMBHZ DWW TO ZEMIZA Z v 7 ~BHR S,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Libérté
YRV
¥ 11000

Amuse bouche
Gougére
7T =)

Terrine
Colorful art terrine filled with amberjack and vegetables.

B VNRNF LR OTEREDRAATZN T IN « T—h « 71—

La Soupe

Vichyssoise with _beans flan and fried sweetfish
TA4IVT—A BEDOT7ITVEHETY Y NERERZ

Le Poisson

Pan-fried swordfish with soup and basil foam
AATEFDLZIN RA—FFRYIVENINVIZFa—A

Le Boeuf
Grilled Angus beef loin with horseradish sauce
TYHAER—ADTY L LT+ —NVI—A

Grand Dessert
Créme d'ange with fruit and meringue accents

FEHORERRZTZLV—2F Va2 AVLYFOT77EY b

Mignardise

Small pastry
7 XV

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,

@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
B AR TRET DR OEMBHZ DWW TO ZEMIZA Z v 7 ~BHR S,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Hudson
LA N AV4
¥ 9500

Amuse bouche
Gougére
7T =)

Terrine
Colorful art terrine filled with amberjack and vegetables

B VNRNF LR OTEREDRAATZN T IN « T—h « 71—

Le Poisson

Pan-fried swordfish with soup and basil foam
ANTFOL=ZTN A—=T KRV VENINVIZF2—2A

Le Boeuf
Grilled Angus beef loin with horseradish sauce
TYHAER—ADTY L LT+ —NVI—A

Grand Dessert
Créme d'ange with fruit and meringue accents

FEHORERRZTZLV—2F Va2 AVLYFOT77EY b

Mignardise

Small pastry
7 X

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Le Plat Principal

AL VT4 T

Poisson

!
F =< — VilE#% Lobster
+¥ 3500

Viande

Le Boeuf ~7 Y H A2 — A~
Grilled angus beef loin

Le WAGYU ~PIfkDH 41— A~
Grilled AKAUSHI beef loin
+¥ 3,000

Le Filet ~REMI-7 1 L~
Grilled Japanese beef tenderloin
+¥ 4,000

@ X RIXHEMP T ENTEY £9, Ml — e Xk 2z RS
H W EEET,

@ BEERDDWITBEIVROEYT LV — BYMAIE, &
TGS, HDHVIXRBE EOBHERH 58I ONT, HLR
7 U TRMET ZEBEOFMEHZ DWW TO ZERIFA X v 7~
B,

+ All menu prices are tax included and subject to a separate
service charge.

+ If you have any food allergies or intolerances, please do not
hesitate to let us know.




A la carte

LES ENTREES< Bij ¥ >

Fresh Lettuce salad, Anchovy sauce
ATAHAFTLVL Y ADOY TS "Triavv—F ¥ 1,500

Today s Carpaccio
DA NIy F 3 ¥2,000

Seasonal Terrine
~AFTNT =7 =X ~FW O

¥ 2,000
Caviar Platter
BROF YT TL— ) (18 g) ¥ 9,600
Seasonal delicacy, Chef's special soup
FHio—Il AHOA—7 ¥ 1500

Seasonal dericacy, Truffle flavor
FWO—I ) 27 OFKY Half ¥2,000 / 1 plate¥4,000

GOUTER< AF v 7 - Bfr>

Mix Nuts

SV AFyY ¥ 800
French Fries French salt ¥ 1,000 / Truffle ¥1200
VA A (ZVYFINNMEIY 27)

Sausage plate

V—t—VEY b ¥ 2,500

Assorted Cold Meat Platter
F—O U NEENLEFFITL— ] ¥ 2,500

@ L RITHBERBNZTENTEY £9, ik —E2EZMEIETWEEET,
@ BENDDWVITRENROEY T LILF— BYARINIE, BATESRME. &5 WIERAEOBEND 58Iz O
T, YHLA MU TRETIBEOFEMEHIOWTO ZERIZA Z v 7 ~BaRl 2 a0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



LES POISSONS <fi k21>

Fish of the Day, Chefs special

migco Wav T FoBofvAvL—vay lor 2 plate  ¥4,000
Half plate  ¥2,000
Lobster of The Day, Chef's special
F— Vi FHoTL VY 1lor 2 plate  ¥93800
Half plate  ¥5,000
LES VIANDES <ZJ-WH 3>
Grilled WAGYU tenderloin
BEMFO7 4L (90g) ¥10,000
(180 g) ¥19,000
Grilled AKAUSHI beef loin
BIgED Ao — 2 (90g) ¥7000
(180 g) ¥13,000
Grilled angus beef loin
T YA A — A (90g) ¥4000
(180 g)  ¥7,000

LES DESSERT ET LES FROMAGES <F7F¥—}p - F—X>

Dessert(=#—})

Chef s Seasonal dessert & ice cream
FBWDOT T v FR—N

Chef s Seasonal Petit Dessert
AHDOT 74 FHF— 1

Fromage(#—X)

Assorted Cheese Platter
F—ZDO V7T a v

@ X RITHEBNZENTEY £, Mg —e AR zESETWEEE T,

@ BEMKDDVITBENKRORM T LLX— R, BRAEFERME H5WVIEEFLEOHBNDH 5&MITOWV

T, YHLA T UTRETIEREOFEMEHCOWTO ZERIZAZ v 7~ EaV,
+ All menu prices are tax included and subject to a separate service charge.
+ If you have any food allergies or intolerances, please do not hesitate to let us know.

¥ 2,400

¥1,200

¥2,600




