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RESTAURANT CHEZ OLIVIER

LunchMenu * SYF A" —

48290B8&5 86 BOAEBIIERNCZULET,
ENRE : BiE - BiE
BERBE: 2YF—>12:00~13:00 LO EHi5 14 :30
T4 F——17:30~20:30 (LO) BIE22:30

PUIILF—EHRICHIES TSV, BEOTMHIFIEUIRET,
« DRIBOZEENE UI2BE8NRE (1,000 A~) ZIe&iVZ LET,

*BUEB TRIELTNDLY. BEEMDRAITEICEBITIEA.
BEICL>TEITTFNERMD IDBENCINET.
IRETANDOIRKEDALZEDLH). FELUTNDIBRIEBOABHEESNDHBEHNCINET,

+ 1 #0 6 BRULDAHZE CHRLDHEIIREFEICTRBNEHE T,

s RUOEDHRTTTFNDBE. NOVY—RICIEDUREENCSNET,

* REDOTEEIENTE A,

s BFROCHAIINZEMUET, I-ROTEXEBFENEULET,

c ZOMCEBENCSVNF UL SRBFETERZDBEILET, 03-6268-9933 (10 : 00~21 : 00)

RESTAURANT INFORMATION
From february 25th until march 7th including lunch : close for kitchen renovation
We will be open on the national holidays.

- Chez Qlivier is closed on Sunday & Monday

- Open for LUNCH : 12:00 ~ last order 13:00 (14 :30 closed)

- Open for DINNER : 17:30 ~ last order 20 : 30 (22:30 closed)

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, exira fee from 1000 yens will be applied.

As we just have one and only kitchen, we cannot 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.

For more than 6 guests, please book by phone.

For reservation of 1 person if the restaurant is full, please accept to seat at the chef's counter in front of the kitchen.



Déjeuner Chez Olivier
Y ZUEI SYFI-—-X (3&)

Menu 3 plats/ 3 &M 3 —2/3 dishes menu...¥5.500(tax included)
*BRICOEBZBINE, X1 YVORREBZRERIBICEFTIDCENTRETI,

\(/

Amuses-bouche X2 —X-J—¥1

Entrée - B - Starter
Araignée de mer et céleri rémoulade, gelée de homard, espuma marin
XD EELOJUAS—R, ZV-LBEOLRY -, BOBODDIRT-V

Spider crab and rémoulade style celery, lobster jelly, sea food espuma

Plat «- X1~ - Main
Filet de boeuf aux agrumes, carottes, poireau, colza, consommé infusé aux herbes
5204 UA. 1B AS. U—F Z2OE. /\—TRKOIVY X

Beef filet with citrus, carrots, leek and canola, herbs flavoured broth

Dessert + 7H'— |~ - Dessert
Dessert du jour
ABOTY -+

Today’s dessert

Café, thé ou infusion accompagné de petits fours
J—b—. fIRELBN=T T+ —ERRETF

Coffee, tea or herbal teq, served with “petits fours”

Veuillez ajouter 10% de service

LEEDREERID 10%DT —EXBENESETTENTHEDET,

Please add 10% for service charge




Déjeuner Chez Olivier
Y ZVUEI SYFI—-XR (48&)

Menu 4 plats/4 D3 —2 /4 dishes menu...¥7.500(tax included)

\i/

Amuses-bouche PXa1—X-TJ—Y1
Entrée - BUX - Starter
Noix de Saint Jacques poelée, choux fleur, sauce champagne
MIZBDORTL. ZDOBRRBEDNIIST—, YvVINIU—2

Pan fried scallop, cauliflower, champagne sauce

Fish- SSFRIE -Poisson
Cabillaud cuit lentement, poireau grillé au genievre, navet,
purée de trompettes des morts, sauce au vin blanc et Noilly Prat
FEONKNANUERRS D, YT Z I —NJ=EU—FDTJJVEE,
w FSIURYFEOEaUL. JI)EY BBEBDOMYY—X
Slowly cooked cod, leek grilled with juniper, turnip, black trumpet purée,

white wine and Noilly Prat sauce

Viande - SARIE - Meat
Filet de boeuf aux agrumes, carottes, poireau, colza, consommé infusé aux herbes
5204 UA. 1B, AS. U—F Z2OWE. /\—TRKOIVY X

Beef filet with citrus, carrots, leek and canola, herbs flavoured broth

Dessert «+ 7H'— |~ - Dessert
Dessert du jour
ABDTH -+

Today’s dessert

Café, thé ou infusion accompagné de petits fours
J—b—. fIRELRBN=T T+ —ERRETF

Coffee, tea or herbal teq, served with “petits fours”

Veuvuillez ajouter 10% de service

LEEDRMEBERID 10%DT—EXBENESETENTRDET,

Please add 10% for service charge




Menu Dégustation au déjeuner
VIITRFNMESYFI—-X

¥12.000
(Fd « o —ER 10%53l)

P =13 —XZ/Amuse-bouches

Araignée de mer et céleri rémoulade, gelée de homard, espuma marin
XDAEELOQUUVAS—R, ZV=IUBEDOE)—, BOSODDIRT—-V

Spider crab and rémoulade style celery, lobster jelly, sea food espuma

Noix de Saint Jacques poelée, choux fleur, sauce champagne
MIZBDORTL. ZDOBRRBEDNIIST—, YvVINIU—2

Pan fried scallop, cauliflower, champagne sauce

Cabillaud cuit lentement, poireau grillé au genievre, navet,
purée de trompettes des morts, sauce au vin blanc et Noilly Prat
FEONKNANUERRS D, YT Z I —NJ=EU—FDTJJVEE,
w FSIURYFEOEaUL. JI)EY BBEBDOMYY—X
Slowly cooked cod, leek grilled with juniper, turnip, black trumpet purée,

white wine and Noilly Prat sauce

Chevreuil d'Hokkaido poélé au poivre de sapin, betterave et cassis, sauce poivrade
TVBORILU. EIOARDER. E—VYENIR MOTS—FY—=2X

Pan fried Hokkaido venison, fir free pepper, beets and blackcurrant, poivrade sauce

« Mont-Blanc » créme de marron, meringue, kumguat confit, sauce noix de coco
KEVISV > BODI—=A, XULVT, FHODY I+, 3D FvYYI—X
Chestnut cream « Mont-Blanc », meringue, kumquat confit, coconut sauce

TF 2 —)U/Petit Fours

*Served for all guests at the table/Y T I RFNE I —RIBERBZANTOT I ERBNBE LU EITET,



@vier

Menu du Chef au déjeuner
YIDJXASYFI-R
¥ 16.000®HA « B —E 28 10%58l)

PZa—X
Amuse-bouches
%

XD EEZOJVAS— R, 29 —-IUBEOE ) —. BOSDDIAT—V
Spider crab and rémoulade style celery, lobster jelly, sea food espuma
sk
MIZBORITL. ZDORBBEDANAIIST—. YvV/IN\IY—2R
Pan fried scallop, cauliflower, champagne sauce
sk
DURE=TI—AV—ILBE. VEVISRETY IS VDY —2R
Crispy blue lobster, lemongrass and saffron sauce
sk
FEONKNANUERRS D, YT Z I —NJ—=EU—FDTJ)VEE,
® FSIURYFEOEaUL. JI)VEY BBEBDOMYY—R
Slowly cooked cod, leek grilled with juniper, turnip, black trumpet purée,
white wine and Noilly Prat sauce
sk
DSVAERWARED 2 PTSDINA BHRE. BF. KO YENNTZTDI—R
Pigeon breast and foie gras pie, Jerusalem artichoke, red wine and cacao nibs sauce
*
BBD « T2V VIT » EPARD) =LA,
Amazaké Blanc Manger and ice cream with strawberry
*
CKEVITSY > FBEDDU—DL AUVT @EOIVI . DDFYYY—R
Chestnut cream « Mont-Blanc », meringue, kumquat confit, coconut sauce
*
TFI-)U

Petit Fours

*Served for all guests at the table/Y T 7 XD —RFBEHRRBZANTOTEXEZRENB LULEITET,
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T4 T == RAOBIRE U TRBUVLENVRITET,
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JIPII=IURPI T
Accord mets et Non-alcohol drinks Pairing
3 M~5 F£...¥3,300~¥5,500
3 glasses~5glasses ...¥3,300~¥5,500

D+ >R Accord mets et vins  Wine Pairing
PHEBCEODE T Y ZCARBMULET
If you desire, we can recommend you to pair your menu
OS5RA3M /3glasses .. ¥7.000~
TSR 4 M / 4glasses .. ¥9.000~
TS5 /5eglasses .. ¥10.000~




