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Cuisine is an awakening of the senses.
It begins as a dream, then that dream comes true.
From the harmony of flavors and textures, emotion arises.
This menu was designed to be a work of poetry, reflecting my first memories
of Japan and mirroring the magic of Christian Dior.
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LUNCH MENU

To choose from a selection of creations

TUFAZa—
J)I—=23>DELIVavhEERITIN

3 COURSES 4 COURSES
331—X 4 1—X
¥12,000 ¥15,000
STARTER STARTER
Ay —=5— Ay—5—
MAIN COURSE Les Berlingots Léopard
AXA>—2R Anne-Sophie Pic’s iconic dish

L N)Lo>3d LAI—R
FUR=YT4— - EVID
FA Ao iElIE

DESSERT
FH—h
MAIN COURSE
XA>A—R
DESSERT
FH—h

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET
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PREMIERES ETOFFES
JILZIT—)L ThT

Starters
R —5—

Le Déme Soyeux /L K—A V711
Hazelnut tofu, maitake, wild mushrooms and ginger consommé
N—EIFYVER., EE. TAILRIYYY)—LEEZDTIVYA

L'CEuf Christian Dior /L7 Z7UZFv> « T4 A—)L

Soft-boiled egg, Aonori crisps, Oscietra caviar
FRIN, BBEE. AV LSFPET

La Toile Blanche & b7 —J)L 75> 4
Hokkaido scallops, creamy rice with sake, geranium rosat

BEEERYTH, BRBEZESVV—I -5/ O—XEZZUA

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET

+%¥2,000
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PIECES MAITRESSES
ETX XNLXA

Main courses
XAV 1—X

Le Coeur Brodé /L 7—J)L 7007
Roasted artichoke infused with amaretto, saffron sabayon
A—ARP—=T4Fa—UDFILYMEAK, 7720013

Le Carré JL 71 +¥3,000
Flame-grilled mackerel, Oscietra caviar, tender leeks with mustard seeds

matcha and sherry vinegar sabayon

KOBEEDF/I\, AV RIFrET, EBIFZRAORFETYRY—RY—R,
EREvU—ExA—0H/03>

Les Pétales L ~<%)L
Poultry marinated in sake lees, wild mushrooms, yellow wine sauce
HIOEATYR. TIILRYYYa)l—L Y—AT7rY3—3X

La Pelote & 7wk +¥2,000
Venison flavoured with shiso and mint, crispy potatoes filled with green curry
REEIVITYURUEEBA, VURE—RTN JU—VAL—DT71UV Y

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET
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AU FIL DES DOUCEURS
AA— DI

Desserts

FH—

Le Panier Couture JL /N\=T 7F2—)L

Inspired by a raspberry Charlotte, Gédéo coffee
FANY =LAV RDAVREL—Y 3y, FT7Ad—E—

Le Papillon JL /3>

fle flottante, apricot confit, orange blossom and jasmine custard cream
1L 7ay&> b, PAIAYRIAV T4, ALVIDIREI VPRIV DHRT—RIYU—L

Le Millefeuille Blanc JL S)L7+—21 T5> +¥2,000
Pied-de-poule ETR7—)L

Vanilla cream and jasmine

NZZTV—LEVVPARIY

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET
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WINE PAIRING
DA IRF) Y

INITIATION PAIRING
AZIIT—qRFIVYT

¥10,000

A tasting pairing designed to highlight the interaction between beverages
and food creations. A trip to different regions, styles and drinks.
RUY D ET—ROBEMREZBEILIRDIHDICT T SNIRT IV T DTA AT 1>,
IERIFRHUER. XYL, KUV IZKBR

LEGENDARY PAIRING
LYz d)—~_RFPUVT

¥13,000

A unique experience with the all-time iconic wines around the world
rare bottles, back vintages. A fantastic trip in time, flavors and harmony.
HRADRFIDFAAZY IRTA > FHBIRNL, EWI 2 T—IRE

ZITUDBRDZBRVMEER, B, BRbL., ZUTEMLMED BT EDR,

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET
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Cuisine is an awakening of the senses.
It begins as a dream, then that dream comes true.
From the harmony of flavors and textures, emotion arises.
This menu was designed to be a work of poetry, reflecting my first memories
of Japan and mirroring the magic of Christian Dior.
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COUTURE MENU
JFa1—)bAXZq—
¥30,000

L'Etoile de Mer LE7—JL R X—)L
Sea urchin and sobacha bavaroise, mikan and dill condiment, nasturtivm coulis
DZEBEZERO/NNOT, BHETAIILOAVTAAV N, FLYHDT—")

Les Berlingots Léopards L Lo LA/ (—R
Filled with Comté cheese, green peas, wasabi and wild celery sauce
AVFF—RXT74U9, U=V E—R, bIVeTrIILREAYY -

Le Carré JL 711 Le Cercle Couture (+¥3,000)
Flame-grilled mackerel LIV Fa—I
Oscietra caviar, tender leeks Barbecued lobster, yuba, crustacean
matcha and sherry vinegar sabayon Or bisque with cognac and curry
KOBEEYIN, FrET AR—ILBEDRNES, HE,
EBFBRORFETRY —RY—R| Y—ZEZRY, A=vyoENL—DR
wREY LU —ERHA—DF/ T
Les Pétales L %)L La Pelote &7 7wk
Poultry marinated in sake lees Venison flavoured with shiso and mint
wild mushrooms crispy potatoes filled with green curry
yellow wine sauce Or REEIVITYYRUIERA.
HFEDERY YR, JIRE—RT
TAILRY Y 2 )L—LI TI)=VAL—DT1I T

V—AT7rIg—X

Le Millefeuille Blanc Le Cannage (+¥2,000)
Pied-de-poule =2
JVENT4—2 75y EIRT—)L Or Warm chocolate soufflé
Vanilla cream and jasmine black sesame praliné ice cream
INZSHOY— W& VvAZY EMNWFIOAL—KRTL,

RSETZURDTFARIY—L

A 15% service charge will be added
15% DY —EZXRZFIRTBERH VN LET



MONSIEUR DIOR

QR

WINE PAIRING
DA IRF) Y

INITIATION PAIRING
AZIIT—qRFIVYT

¥26,000

A tasting pairing designed to highlight the interaction between beverages
and food creations. A trip to different regions, styles and drinks.
RUY D ET—ROBEMREZBEILIRDIHDICT T SNIRT IV T DTA AT 1>,
IERIFRHUER. XYL, KUV IZKBR

LEGENDARY PAIRING
LYz d)—~_RFPUVT

¥40,000

A unique experience with the all-time iconic wines around the world
rare bottles, back vintages. A fantastic trip in time, flavors and harmony.
HRADRFIDFAAZY IRTA > FHBIRNL, EWI 2 T—IRE

ZITUDBRDZBRVMEER, B, BRbL., ZUTEMLMED BT EDR,

A 15% service charge will be added
15% DY —EZXRZFIRIBERH VN LET








