Menton AV
F A ¥8, 415/ A4 ¥9, 350

La Provence —/SLyY b - 7—F - FA—FITIL—

Five senses of flavor from Provence, that Artists Loved.
EMERABLERLTOY 7 VALY REOKE
LHiver—& DR —

Appetizer from the season

EOHE A0FEM%E

Le Poisson —fi#fi—
Encounter of fresh Seafood, Chefs inspiration
HETO "HEWNT
Ou Ff=I&

Le Homard —#4<—/iEE—

Fresh Homard Shrimp by Chef’s inspiration
BAI—ILBE (+¥2,750)

e S B 2 e e

Le Plat Pancipal

Please Choose your Favorite Menu

AT A YD AREIFATEREORSEZEL
e S S BT S e e

Grand Dessert

Seasonal Dessert

FHDTS - TE—IL EBEOIETARELIZ

Le Café et Mignardises

Herb Tea, Coffee or Tea
I—EbE—FEEH%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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

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



Cannes hoxX
FTHY10,395/LBH ¥ 11,550

La Provence —/SLy b= 7—F - FA—FIIL—

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

LHiver—&DbkE—
Appetizer from the season

EOHE A0FEM%E

Le Crevette SAKURA —#IT E—

En beigner. selon mon inspiration

WBEDANZIETRINGHR TAVR—RHLILT

et C S e e e et
Le Poisson —fi#f—

Encounter of fresh Seafood, Chef’s inspiration
migETH "HEWN
Ou Ff=1&
Le Homard —#<—/LiEE—

Fresh Homard Shrimp by Chef’s inspiration
FBAI—ILEE (+¥2,750)

Le Plat Pancipal

Please Choose your Favorite Menu

AT Ay aAFHFHTEEFCLS W
e 3 e U 2 S e e e S

Pré Dessert

INETETE—IL

Grand Dessert
EHDTSY - TE—IL BONMEITAREHRIC
Le Café et Mignardises

Herb Tea, Coffee or Tea
A—E—FLIFHHE

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



Marseille TI/ILtA
S H ¥ 14, 850/ 41 ¥ 16, 500

La Provence —/ XLy b+ 7P— b+ - F—FKTI)L—

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEZELTOT 7 VALY RBEOKE

LHiver—& DKk E—

Appetizer from the season

EOHE AnFEM%E

La Cheval—ER—

Seared horse meat ,salad style

RRARE BRAOKE H35HIT

s

Le Crevette SAKURA —#IT E—

En beigner. selon mon inspiration
BMBEDARZIETRNTHR TAXYAN—XHLILT
\,%%:ﬁam%@i?nyy;/

Le Poisson —fiffi—

Encounter of fresh Seafood, Chef’s inspiration
mHETO "HEW
Ou F=IE
Le Homard —#4<v—/LiEE—

Fresh Homard Shrimp by Chef’s inspiration
EAI—ILEE (+¥2,750)

e e e 3 T

Le Plat Pancipal

Please Choose your Favorite Menu
AT 4V ABEFAHTEENS LS
e e e B B e >

Pré Dessert

Petit Dessert
INSTETE—IL

Grand Dessert

Seasonal Dessert
ZHOTI - TE—IL

Le Café et Mignardises

Herb Tea, Coffee or Tea
O—bE—F=IFHIE

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



Spécial Cannes AR w ) HhUR
FH ¥ 16,830/ A4 ¥ 18, 700

La Provence —/SLy b 7—Fk - A—FT)L—
Five senses of flavor from Provence, that Artists Loved.
EMERABLERLTOY 7 VALY REOKE

LHiver—&DbkE—
Appetizer from the season

EOHE A0FEM%E

Le Crevette SAKURA —#IT E—

En beigner. selon mon inspiration

WBEDANZIETRINGHR TAVR—RHLILT

Le Homard Bleu —#+<—JL - FJ)L—

Homard Shrimp of Brittany
BERINEG——1EFI—LiEE

e O O B S e e
Le Plat Pancipal

Please Choose your Favorite Menu
AT A YA FHFATEHECCLZS W
FYBLWEN) 1T LDEE

e O O B S e e

Pré Dessert

Petit Dessert
INETETE—IL

Grand Dessert

Seasonal Dessert
EHDT SV - TE—IL

Le Café et Mignardises

Herb Tea, Coffee or Tea
O—bE—F=IFHaE

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



Spécial Marseille AR TS
B ¥ 19, 800/+ B4 ¥ 22, 000

La Provence —/SLy b= 7—F - FA—FIIL—

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

L'Hiver—& k& —
Appetizer from the season

BEOHE AOEMZE

La Cheval—ER—

Seared horse meat ,salad style

BRARE BROE-E 354U T

Le Crevette SAKURA —#IT E—

En beigner. selon mon inspiration
MBEDRZIETANSAR TAVR—RHLIT

Le Homard Bleu —#<—JL - J)L—

Homard Shrimp of Brittany
BERING——a1FEFT—ILEE

T e e U 2T e e e e
Le Plat Pancipal

Please Choose your Favorite Menu
AT 4V FHFATEEVS LT
FYBLWEN) 1T LDEE

erxffﬂ%’%@@@%ﬁf>:x&?

Pré Dessert

Petit Dessert
INSTETE—IL

Grand Dessert

Seasonal Dessert
ZHOTIV - TE—IL

Le Café et Mignardises

Herb Tea, Coffee or Tea
A—E—FIFHHE

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



Spécial Caviar Marseille XX>v)L F¥J47 <iLtq2
S H ¥ 27, 720/ B4 ¥ 30, 800

Le Cavier—%v¥J 47—

Caviar

EEOXYI4T

La Provence —/SLy b= 7—F - FA—FIIL—

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEELTIOD 7 VALY REOKRE

LHiver—&DbkE—
Appetizer from the season

EOHE A0FEM%E

La Cheval—ER—

Seared horse meat ,salad style

RRARE BROE 554U T

Le Crevette SAKURA —t T E—

En beigner. selon mon inspiration
MBEDRNZITETFTRAINTGHR TAVAR—RLIAT

Le Homard Bleu —#<—JL - J)L—

Homard Shrimp of Brittany
BERINEG——1EFI—LiEE

Le WAGYU -—-f14no—X-—

Japanese Wagyu loin « AKAUSHI »
MEFDHMFO—ADT T
FYBLWERN) 2T LDEE

Pré Dessert

INESBTE—IL
Grand Dessert

FHOISV - TE-L
Le Café et Mignardises

Herb Tea, Coffee or Tea
A—E—FIFHHE

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
JEMBHZ DWW TOZE RNIAS v 7 ~ B /IS,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



Le Plat Principal
Please choose one main course from the below.

AUTAVTaAlFTBEONLEBRULCESLY,

Le Porc —f&K—

Roasted Ise Umashi pork, from Mie
FESFEFLBEBEO—RAAMOT 4

LeVeau —{F&—

Veau stewed with Beer

FENFADAILARF—F

Le Canard —H&—

Roasted Duck from Kyoto
REBMADOT ¢ +¥1,650

Le Pintade —7/kO/KOFE—

Roasted Guinea fowl stuffed with Foie gras
T+ TS EEDEROKROBRADOT «+ +¥1,650

Le Boeuf —EE4—

Grilled ice temperature aging Beef loin
KEREFO—ZRADT YT +¥1,650

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

REEDO T« +¥2,750

LAgneau —{F¥—

Grilled Lamb, from France.

TS VREFEDT )T +¥3,300

LeWAGYU —fifA—X—

Japanese Wagyu loin « AKAUSHI »
MEZDHMNFO—RDY )T +¥3,300

LeWAGYU —H4F74L—

Japanese Wagyu Tender loin
REMF T4 LADOKRTL +¥4,400

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONTBENRORBY T L LX—, BYARIHE, BAETES MF, HDVIRHLOBHARHLEBMNCONT, YL AN TR DEEO
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBLARMHETT, RISV —E 2K 15%&THE 2L ET,

A= 2 — [ IAFRIUC IO NENEE 2B BN SNET, TTHA TS,



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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODNVTBENROBY T L LX—, RYARIE, BAETLES MF, HD2VTIRELOBHBHLEMICONT, YL AT TRET DR D
R BHZ DWW TOZERIFIAZ Yy T ~ B aiEsuy,

FORIIBUARMECF, B —E 2Bk 15%& THE =L ET,

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



