Menton AV
A ¥8,910/ A4 ¥9, 900

La Provence —/SLy b - 7—F - A—FIT)L—
a la Provengal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

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

EOHE AOHRMEZE
< e e P 2 S e S>>

Le Poisson —fi#fi—
du jour a marché. selon mon inspiration
Encounter of fresh Seafood, Chefs inspiration

METO " HEW "
Ou Ff=(&
Le Homard —#<—)LiEE—
du jour de saison . selon mon inspiration

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

< S B B S e e

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

AT 492 HFATEEOSZE0
<= B B e e >

Grand Dessert
Dessert du jour
Seasonal Dessert

FHDTS - TE—IL EBEOIETARELIZ

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



Cannes hoxX
T HY10,890/LHH¥12, 100

La Provence —/SLy b - 7—F - A—FJ)L—
a la Provengal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

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

EOHE A0FEM%E

Le Calmer — k%L1 h—

en velouté. selon mon inspiration
Bouillabaisse of firefly squid

REWNAADTILF=_avE TAVYR—I{LILT

S S T e >

Le Poisson —fffi—

du jour a marché. selon mon inspiration
Encounter of fresh Seafood, Chef’s inspiration

HmigETO "HEW"
Ou Ff=1&
Le Homard —#4~<— )& —

du jour de saison . selon mon inspiration

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

< B e e
Le Plat Pancipal

Veuillez choisir votre plat pancipal dans la liste ci jointe

Please Choose your Favorite Menu

AT 4V aAFEFATEREFS LT
< e e U 2 e s>

Pré Dessert
Pré Dessert
INSTETE—IL
Grand Dessert
Dessert du jour
EHOIS - TE—IL BOMETAREHRIC

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
dO—E—FFHEHE

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.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



Marseille TI/ILtA
FH¥15, 345/ A4 ¥ 17, 050

La Provence —/SLy b - 7—F - A—FJ)L—
a la Provengal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.
EMRDPBLEELTOD 7 VALY REBEOKRE
(XX
Le Printemps —&DkE—
un plat de la saison. selon mon inspiration
Appetizer from the season

EOHIR A0OFMZ
Le Langue de boeuf —44% >—
en beignet. selon mon inspiration
salad style of Beef tongue

8 DY EETT
Le Calmer —K% L1 Hh—
en velouté. selon mon inspiration
Bouillabaisse of firefly squid
REANVADDTLF=I VR TAVYN—XEIALT
e O I B S e e >
Le Poisson —f#fi—
du jour a marché. selon mon inspiration
Encounter of fresh Seafood, Chef’s inspiration
miGETH " HEW
Ou Ff=(&
Le Homard —#<—)LiEE—
du jour de saison . selon mon inspiration
Fresh Homard Shrimp by Chef’s inspiration
EAI—ILEE (+¥2,750)
e e L e el >
Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu

AT 4y FHFATEEFRCEZE

Pré Dessert
Pré Dessert
Petit Dessert

INETETE—L

Grand Dessert

Dessert du jour
Seasonal Dessert

FEHOT S - TE—IL

Le Café et Mignardises

Café ouThé
Herb Tea, Coffee or Tea
dO—E—FFHEHE

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.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



Spécial Cannes AR w ) HhUR
FH¥17,820/ B4 ¥19, 800

La Provence —/SLy b - 7—F - A—FT)—
a la Provengal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.

EMRNBLEEALTIOD 7 VALY REOKRE

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

EOHE A0FEM%E

Le Calmer — k%L1 h—

en velouté. selon mon inspiration
Bouillabaisse of firefly squid

REWNAADTILF=_avE TAVYR—I{LILT

Le Homard Bleu —#<—JL + T)L—
du jour de saison . selon mon inspiration

Homard Shrimp of Brittany
BERINE——1EFI—LiEE

< S 5 2R S e >
Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu
AT 4 YT FHFATEERSCEZE
FYBLWEN) 1T LDEER

< S 5 2R S e >

Pré Dessert
Pré Dessert
Petit Dessert

INESHETE—L

Grand Dessert
Dessert du jour
Seasonal Dessert

FEHOT S - TE—IL

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



Spécial Marseille ARy TS
S H ¥ 20, 790/ B4 ¥ 23, 100

La Provence —/SLy b 7—bk - A—FJ)L—
a la Provencal. produits de la saison.
Five senses of flavor from Provence, that Artists Loved.
EMERABLERLTOY 7 VALY REOKE
Le Printemps —&DLkE—

un plat de la saison. selon mon inspiration
Appetizer from the season

EOHIR A0ORME
Le Langue de boeuf —44% >—

en beignet. selon mon inspiration
salad style of Beef tongue

£ DY SFHEILT
Le Calmer — k%L1 h—

en velouté. selon mon inspiration
Bouillabaisse of firefly squid
RENAHADTILFZIAVE TAVYR—RHLIT

Le Homard Bleu —#<—Ju - J)L—
du jour de saison . selon mon inspiration

Homard Shrimp of Brittany
BERING—=—aFEFT—ILEE

< B e T e e
Le Plat Pancipal
Veuillez choisir votre plat pancipal dans la liste ci jointe
Please Choose your Favorite Menu
AT 4V aAFEFAHATEREUFS LT
FYBLWERN) 2T LDEE

e e L e el >

Pré Dessert
Pré Dessert
Petit Dessert

INETETE—L

Grand Dessert

Dessert du jour
Seasonal Dessert

FEHOT S - TE—IL

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 consumption tax and 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



Spécial Caviar Marseille XX>v)L F¥J47 <iLtq2
FH¥28, 710/ B4 ¥ 31, 900

Le Cavier—%+v"Jj4 7—
Amuse bouche
Caviar

ERDXYITA4T
La Provence —/SLy b - 7—F - A—FI)L—
a la Provencal. produits de la saison.

Five senses of flavor from Provence, that Artists Loved.
EWMRNBLEELTIOY 7 VALY REOKE
Le Printemps —&DbRE—
un plat de la saison. selon mon inspiration
Appetizer from the season

EOHIR A0RME
Le Langue de boeuf —44% >—

en beignet. selon mon inspiration
salad style of Beef tongue

4B LDYSHHIT
Le Calmer —t %L1 Hh—
en velouté. selon mon inspiration
Bouillabaisse of firefly squid

REWNAADTILF=_avE TAVYR—I{LILT

Le Homard Bleu —#<—JL - J)L—
du jour de saison . selon mon inspiration
Homard Shrimp of Brittany
BERINE—Z1EAT—LEBE
LeWAGYU —f1$n0—x—
en grillé . mon inspiration
Japanese Wagyu loin « AKAUSHI »
MZEDHMFE—ZADT )T
FYBLWEN)1T7LDEER
Pré Dessert
Pré Dessert

INETETE—L

Grand Dessert

Dessert du jour
FHOISV - TE-L

Le Café et Mignardises
Café ouThé
Herb Tea, Coffee or Tea
O—E—FIEAE
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.
BERODWIZBENRDO BT L X — BRYWARIIE, BAEESR 1, HDWITRB EOBRAPHLEMITONT, YL AT TRALS DR D
JFEMBHZ DWW TOTERITIAY v 7 ~ B a7EEN,
FIORIFBUARIETT, BlRY—E 2B 15% & THR 2L ET,
A= 2= [FAFRIUC LN DL TN R2 DTGNS NET, T TR TSN,



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

AUTAYTaAlXTBEONLEBRULCESLY,

Le Porc —f&K—
en rotié. . selon mon inspiration

Roasted Tokachi Kamikomi pork, from Hokkaido
THEM CHEREO—RXADOBO T«

LeVeau —{F4—
en braisé. blanquette de veau
Veau stewed with Red wine

FHENSADKRTA v EAH

Le Canard —Hf§5—
en rotié. mon inspiration
Roasted Duck from Kyoto

RERAOOT+ +¥1,650

Le Boeuf —Ep4—
en braisé. selon mon inspiration
Grilled ice temperature aging Beef loin

HEBRREO—RADS )T +¥1,650

L’Agneau —f{F¥*—

en grillé. mon inspiration

Grilled Lamb, from France.
TOVREFRFDT )T +¥3,300

LeWAGYU —fifA—X—
en grillé . mon inspiration
Japanese Wagyu loin « AKAUSHI »
FEZDHMNFO—ZDY YT +¥3, 300

LeWAGYU —#47J«L—
en grillé . mon inspiration
Japanese Wagyu Tender loin
REMF T4 LADKRTL +¥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.
BERODONVTBENROBY T L X —, BYARIE, BAETES MF, HDVIRHLOBHARHLEBIICHONT, YLANT U TRETDEEO
R BHZ DWW TOZERIFIAZ Yy 7 ~ B a7ES0,

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

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



