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7 vFA=21— LUNCH MENU

7THA13H(A)208 (B %) B8FWikLET,
ERE : B (AR - KATRENR)
SRR 5 F 12:00~13: 00 (L.O) B 14 : 30
F 4+ —17:30~20: 00 (L.O) B 22 :00

CRTF =T UREZE R Y XY, FECTFHNEELYELLZEEOGAEIE ZTER T BEVWLET,
TLLXF—BMEBEFEBMIEIEINICEMO TSN, YAOMIGIERIERREY &AaY T,
cBMOZBICIZEBMBIES D BEENTIVWET,
*BECHECHRELTWS D, IBEEMOEAITRICIEFITELADTITEATI,
cBEEANORADPITLEDTZD, FELTWEERIEBONBINEEINIHZEN I IVET,
cF oy EARYT—IZOVWT  HBHI-XRED 100%. BIH 0% DBV EBEWNWLTEY £9,
16 BHRULDANHE CHEDOHAIIFEEICTERAVEDLET I L,
cBOEYERTIFHNOEGE., W7y R—[EICRDAIBEEN TS VET,
cBOE VRO ZFNIEEEFICTE-TEY £9,
BEDOZEEIIANEE A,
CBFROCHBIRNEELET, O—-XDOTEXEBBEVERLET,
CZOMTELENTIVWFE Lo BEECEEZBEWLL 9, Tr03-6268-9933 (10 : 00~20 : 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 (22:00 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.
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Chez Olivier’s Lunch
¥6.800

BN - H—EZHE 10%5] Tax included. Service charge +10%

7 14 > #— 7 — F/Appetizers

BEOHENOIILE
HNf3>Y—2R
Summer vegetables tart

Sabayon
HL<Ior

A7) L{ENDINT4—2
BEXT7HRARXERIFAXLEXTAZTADY—R
Spider crab millefeuille
Vegetables/Avocado/Pistachio/Candied lemon sauce

mEREE B
P bXZXYyF—=XILYyISIXERLRXTF—F
Kochi red snapper
Tomato/Zucchini/Arugula/Fig/Burrata
L Eor

FTEREFKRI71 LA
MFETRARCITIRIZADAZOAZXIITYANY DY — R
Imo pork filet roll
Eggplant, avocado, couscous cannelloni/Paprika flavoured sauce

AT+ b
IN=RAXKEXARXSTALXITZS>TIL
Gavotte
Verbena/Raspberry/White peach/Lime/Crumble

dI—b— SIXH LKW N—TFT4—AHILELRAILDOFE—

Coffee, tea or herbal tea with Cannelé and Violet guimauve
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Chez Olivier’s Lunch
¥8.800

BN - H—EZHE 10%5] Tax included. Service charge +10%

7 4 > #—7— F/Appetizers

EOHFEDOIILF
HNf32Y—2R
Summer vegetables tart

Sabayon
HL<Ior

A7L{EDINT1—2
BEXT7HRARXERIFAXLEXIAYTADY—R
Spider crab millefeuille
Vegetables/Avocado/Pistachio/Candied lemon sauce

2MmRESBHR
PR bXXyF—=XILy ASXELEREXTS5—F
Kochi red snapper
Tomato/Zucchini/Arugula/Fig/Burrata

FTEREFKRI71 LA
MFETRARETIRIZADAZAZX/KTYANY DY — R
Imo pork filet roll
Eggplant, avocado, couscous cannelloni/Paprika flavoured sauce

AT+ b
IN=RAXKEXARXSTALXITZS>TIL
Gavotte
Verbena/Raspberry/White peach/Lime/Crumble

d—b—, FIZL LK WEN—TFA—AXRLERILDOFE—Y

Coffee, tea or herbal tea with Cannelé and Violet guimauve



V78IS FI-R
Lunch Degustation Course

¥ 13,000

BN - H—EZHE 10%5] Tax included. Service charge +10%

7 4 > H—7— F/ Appetizers
RL2F - I - ERIFAXSUAY Y - FHFXE=Y - 957

Polenta, mint and pistachio/Parmesan and eggplant/Beet meringue and tarama

7 3a—X-7—% 2/ Pre-starter
£V AXHEUVX AR

Beef consommé/Wasabi/Daikon radish

X)L EDIINT4—2
BEXTRARXERIFAXLE>AZTADY—R
Spider crab millefeuille

Vegetables/Avocado/Pistachio/Candied lemon sauce

BEnHEROINL G
VA IE=0%
Summer vegetables tart

Sabayon

=R EEBHR
P2 FXXyF—=ZXILyISXBEBREEXTS5I—9
Kochi red snapper

Tomato/Zucchini/Arugula/Fig/Burrata

BRAEREO—A
v F—=xAIT—vxa)oF—XTJO0—IILEXEKEKIYS—KY—2
Tottori venison loin

Zucchini flower/White bitter melon/Colinky/Girolles/Poivrade sauce

75w I2FaalL—pbrFz)—
JIVXKILIEXAAA=T
Black chocolate and cherries

Cumin/Porto/Cocoa nibs

d—b—, FIZL LK WEN—TF4—CHARLERILDOFE—Y

Coffee, tea or herbal tea with Cannelé and Violet guimauve



S5 >F ¥ x7X32— R /Lunch Chef Course

BN - H—EZXHE 10%5] Tax included. Service charge +10%

7 4 > H—7— F/ Appetizers
RL2F - I b - ERIFAXSUAY Y - FHFXE=Y - 957

Polenta, mint and pistachio/Parmesan and eggplant/Beet meringue and tarama

7 3Ia—X-7—% 2/ Pre-starter

FIA2YAXDOIUXKR Beef consommé/Wasabi/Daikon radish

X)L EDIINT4—2
BEXTERARXERIFAXLE>AZ>TADY—R
Spider crab millefeuille

Vegetables/Avocado/Pistachio/Candied lemon sauce

ENHENIILEL H343>

Summer vegetables tart Sabayon

=R EEBHR
e b XX wF—=oXILy IS XERLEXTS5—%
Kochi red snapper

Tomato/Zucchini/Arugula/Fig/Burrata

TN =2 TN—FZ—NBE RTYAXZT=XTAYAYY—R

Brittany blue lobster Bell pepper/Mango/American sauce

BRREEO—RA
X vF—=xgGId—¥Xa2)oF—XJO—ILEXFETIYS—RY—2
Tottori venison loin

Zucchini flower/White bitter melon/Colinky/Girolles/Poivrade sauce

Ao+ b
IWN=RFXKEXAKXSALXITIS>TIL
Gavotte

Verbena/Raspberry/White peach/Lime/Crumble

T5wI7Faalb—beFz)— JIXFILNEBEXAHA=T
Black chocolate and cherries Cumin/Porto/Cocoa nibs
aA—b— HIRZDHLLWEN—TFA—YHRALERILDOFE—Y

Coffee, tea or herbal tea with Cannelé and Violet guimauve



10,000 HOZEZEREIZT, AM>NERBEEY "WREEERMFE 74 LA, 12T 52 TFEETT,

With a 10,000 yens extra charge, the main meat will be a wagyu beef filet from Yamagata.

BHEBIZALETIA V2 TRABRLET
If you desire, we can recommend you to pair your menu
JFPNLaA—UR7Y >7 Non alcohol pairing
3 #~5 #%...%3,300~¥5,500
3 glasses~5glasses ...¥3,300~¥5,500

74 >XR7"Y) 27 Wine Pairing
752 3% /3 glasses . ¥7.000

752 4% /4 glasses .. ¥9.000

75 25#% /5 glasses ... ¥10.000




