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=7 Miya

Shintaro Miyazaki

My goal is to spread French cuisine around the world from Japan. Needless to say, by living in
Japan, elements of my French-style cooking have been influenced by Japanese touches - from
techniques to ingredients. Japanese chefs across the globe are now increasingly valued due to
their distinct qualities — for example, the painstaking attention to details and subtlety of flavors.

Chef Miya

Chef Miya recommends all guests to enjoy the same menu
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Due to seasonal and artisanal nature of creations, this menu may change without notice.
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ESCAPADE

By Shintaro Miyazaki

Autumn Inspiration
KA AL —vay

Scabbard Fish, Lemon Confit, Caramelized Onion
K vharar 7 A=A FxT AL

Egg Yolk, Jerusalem Artichoke, Mushroom
i S O G I e

Wagyu Beef Cheek, Pumpkin, Shiso, Comté Sauce
FRIZIEN Brqmy %48 av7/—2R

Our Dessert Selection
FHP—rEL I g

¥5200 per person

PROMENADE

By Shintaro Miyazaki

Autumn Inspiration
HKOA AL —a

Scabbard Fish, Lemon Confit, Caramelized Onion
K harar g F=F oy AL

Egg Yolk, Jerusalem Artichoke, Mushroom
il S o G I e N

Seasonal Fish, Kyoto Fruit Garlic, Dashi
A B OfEf FHPETZN—Y I —Vy7 F

Roasted Hokkaido Venison, Beet, Makomo Bamboo
R v —Y ~oaxX/r

Our Dessert Selection
FHP—rkL I g

¥7800 per person

All prices are subject to service charge and government regulated consumption tax.
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L'EPICURIEN

By Shintaro Miyazaki

Autumn Inspiration
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Geoduck Clam, Sea Urchin, Tuile
VVH U= JLvk

Veal Sweetbread, Momiji Leaf, Turnip
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Scottish Blue Lobster, Pear, Citrus
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Tokachi Garnet Beef, Celeriac Variation, Natural Jus
T =R —7 Bl FDVa

Our Dessert Selection
FH— LT a

¥11000 per person

All prices are subject to service charge and government regulated consumption tax.
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LE MARCHE DE MIYA

VAR N

ENTREES

RT3

Scabbard Fish, Daikon Radish, Lemon Confit
KA KR vhmrarrg

Paté Chaud, Kintoa Pork, Autumn Truffle, Green Papaya
NTva— XTI MNa7 Foosqy

Geoduck Clam, Sea Urchin, Tuile
LA = ALvk

Veal Sweetbread, Momiji Leaf, Turnip
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Scottish Blue Lobster, Pear, Citrus
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Seasonal Fish, “a la minute” Inspiration
KHORE#E ZDRDAZANLT

LA TERRE
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Roasted Hokkaido Venison, Beet, Makomo Bamboo
MR B —Y vaE®X S

French Suckling Veal, Mushroom, Miso Sauce
TIVRE LRI Ve =AY RN —A

Roasted Challans Duck Breast, Eggplant, Black Fig
TG TR BATFYY

Tokachi Garnet Beef, Celeriac Variation, Natural Jus
FA—F e =7 fREn) 2oV

All prices are subject to service charge and government regulated consumption tax.
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