/]C ;ezO||V|

74 F—*=2— DINNER MENU

EARR : A (BB - KATREN)
HERR S F 12 :00~13: 00 (L.0) BAE 14 : 30
T4 F—17:30~20:00(L.0) BAiE22:00

-#vytwﬁuv—nowf:éa:—zﬂ%wlm%\ﬁE%%@Ei%b%B%uLTﬁUiT
CRTF =T VEERE R ET, TFHUBRLYBECIHEOBEIINT TEREBEVWLET,
7p»#—ﬁﬁtza%%ﬁu$mtzﬂbﬁ<ﬁévo%E@ﬂmﬁﬂ%ﬁ@Ut@Uiﬁo

- BRIBOZENE LG EIEENMREE BBV T 2B TIVET,

*FICEE CABLTWS7D, EEEMOBAIRLICIEBHITEREADTITETIL,
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16 BHRULDANHE CHEDOHAIIFEEICTERAVEDLET I L,
cBOEYERTIFHNOEGE., WYY R—[EICRDAIBEEN TS VET,
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CFOMTEEATESWE Lo BEFTERKRABEVLL £T, T03-6268-9933 (10 : 00~21 : 00)

RESTAURANT INFORMATION
Chez Olivier is closed on Sunday
- Open for LUNCH : 12:00 ~ last order 13:00 (14 :30 closed)
- Open for DINNER : 17:30 ~ last order 20 : 00
Please let us know about your food allergies when you reserve your table, we may not be able to change the food
on the same day. In case of food allergy or special diet, extra fee from 1000 yens will be applied.
- As we just have one and only kitchen, we cannoft entirely avoid the mix of some ingredients.
- The course may change a little bit due to delivery difficulties.
- If you are vegetarian please contact us directly by phone.
- Formore than é guests, please book by phone.

- Forreservation of 1 person if the restaurant is full, please accept to seat at the chef's counter in front of
the kitchen.
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Menu Découvert

¥8.500
FHA « U —E 2B 10%8l Please add 10% for service charge

J4VA-D—F
Appetizers

PEa—-X-T=Ya
Pre starter
*
JEEEEN Y R
WINTIAXILVE=TU—=T D)L=
Hokkaido salmon trout
Red bell pepper/ Ruby grapefruit
*
FRAELNA ) IH
FMORTH
Chiba beef flank steak
Seasonal vegetables
*
QAF -7 —F
FI—XERSFH
Soy milk cheese cake
Cherry/Pistachio
*
RRET

Small sweets

*10,000 HDEBNREIC T, XA VDRARIEZ NUFREFNGD « LA NEEITDCENTIRETT,
*With a 10,000 yens extra charge, the main meat will be a wagyu beef filet from Yamagata.
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Menu Dégustation

¥12.500
FHA « U —E B 10%8l Please add 10% for service charge

XA VDPRBZE 4N/ SAOIRDIUV ] ICEETDENTHETT,
BIRTHTEIXEIRETT. CFHBICCEBERBIVBLET,
It is possible to change the lamb for a beef flank steak. You can do separate order.

Please let us know when you reserve your table.

D4 V=D —REPITa—X-T—a Appetizers and Pre starter
*
JEEEEN Y R
WINTIAXILVE=TU—=T D)L=
Hokkaido salmon trout
Red bell pepper/ Ruby grapefruit
*
OD—I)VERDA FPR/INSHR
NRUEE 4 BOWBXP—EV R
Loire white asparagus

Wakayama 4 citrus fruits/Almond

BHERESZBMN
TBEBZVZIOXINDZAFXTSvOAY-TXEIV
Shizuoka kinmedai
Wild garlic/Cape gooseberry/Black olive and sesame
*
ELR—EARBTE
BaxXmnF
Pyrénées milk fed lamb
Green peas/Eggplant
*
SHUF-ZT—F
FrJ-—XERSIFH
Soy milk cheese cake
Cherry/Pistachio
*

HEF Small sweets

*10,000 HDEBNREIC T, XA VDRARIEZ NUFREFNGD « LA NEEITDCENTIRETT,
*With a 10,000 yens extra charge, the main meat will be a wagyu beef filet from Yamagata
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Chef’'s Menu

¥16.500
FHA « U —E B 10%8l Please add 10% for service charge

T4 =D —REPITa2—X - T—a Appetizers and Pre starter

LBBERTYR
HNTUAXIE=DTU—=TIIL—Y
Hokkaido salmon trout

Red bell pepper/ Ruby grapefruit

OD—=)LERDA FPRINSHR
MRVEE 4 BOHBXP—EVE
Loire white asparagus

Wakayama 4 citrus fruits/Almond

BHSESBR
FTEZYZOXKNIZFXTSvOA—-TXEIVY
Shizuoka kinmedai

Wild garlic/Cape gooseberry/Black olive and sesame

TS —_aE TN —ZV-ILBE
BU-ABEXYIP Zv YD1
Brittany blue lobster

Morel/Savagnin wine

07D —)VENSIEA
/RLIMWAIR/ 988/ RN R
Loire pigeon breast

Turnip/Red radish/Honey/Spices
ROBELDOTHY— Pre dessert

SHUF-ZT—F
FrU—XERYFH
Soy milk cheese cake

Cherry/Pistachio

HEF Small sweets
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Menu Préstige
¥24.000
A » —E 28 10%5l Please add 10% for service charge

AR EBERRNT D YT IDAXRY v)LI—-ATY,
BRICEDSERBADREMZERB LT, YT IDMICIDZNT TR HRIEZCARHLET,
REFEMOBFHDEMDCENKUL S, BRICHNSEL TSN, TRV VI I MIREZLFET !
Chef Olivier is offering you fo enjoy a special handcraft Celebration menu.

This exclusive menu will be created around the seasonal finest ingredients for your dinner.

A personalize message could be written on the dessert plate to make sure your guest have a fruly
memorable experience.

*If you have food allergy or special diet, please let us know in advance.

We will do our best to match your request.

PPEBCEODE T VY ECARBULET
If you desire, we can recommend you to pair your menu
JYPILI=ILRPU VT Non alcohol pairing
3 #~5 #...%3,300~¥5,500
3 glasses~5glasses ...¥3,300~¥5,500
D4 NPT Wine Pairing
TS5 3 /3 glasses ... ¥7.700~
TS24 /4 glasses .. ¥9.900~
JS52 5% /5 glasses ... ¥11.000~
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