Restaurant

¥ Theatre

Chef's Theatre is a restaurant that arranges programs of French cuisine in bistronomy style

with the live atmosphere of an open kitchen. The chef's delicate skills and the seasonal

ingredients gathered in Tokyo, are utilized to present a variety of dishes that are linked with a
story as if you were watching a play, just as the name "Chef's Theatre" suggests.
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Culinary Meister
mesm Tokyo

® 1 1eme Maitres Cuisiners de France (2004)
First prize

® Trophee International de Cuisine et Patisserie (2004)
First prize

® 64eme Prix Culinaire Prosper Montagné (2014)
First prize
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Breakfast



mesm Breakfast
AXAZXLTLY I 77K

Enjoy our full buffet-style breakfast
with a wide selection of freshly made “Snow Crab Omelette”using Echiré butter and cage free eggs,
homemade Danish pastries, and “Gokan Drinks” that will delight your senses.

IYLINY—&, BRRUIEFRWIREESTe TThWEDALLY) P, BRETZvYa1REDR—AY —,
ARTHRDLS RUYIRE, TRLODDBELRERRELAWELEFTZIILIT Y I AIALILOHEBTY,

Coffee & Tea

Sarutahiko Specialty Coffee / Brew Tea Co.
BHEARYYILFqdA—t—/TVa—Fq—

[f you would like to order from the a la carte menu, please let us know.
FIAIRDAZ 2 -2 HFEDOEERIF., FLYMEXTEEHRIFIILST W,

5,700

All prices include consumption tax and the 15% service charge.
BEICIE 15% O —EXR R BERIEENTEDET,

We use domestically groun rice.
YETEEERZFERLTWED,



A la carte

Morning Champagne (Glass)
E—Z=VIUSRIYIIN—Z2

Iwaizumi Plain Yogurt with Mixed Berries
ERI-JIWNTL—r IYIRRY—

Low-fat Yogurt with Mixed Berries
ERERAI— IV SvORRII—

Organic Cornflakes (Choice of Milk / Yogurt)
A—HAZwoI—2TL—9 (&4 /3—JILH)

Organic Muesli
A—HZwoz1—-X1)—

Oatmeal (Hot / Cold)
F—rZ—) GRybk/3-R)

2,300

1,600

1,600



Side Dish (Assortment of Bacon, Cooked Ham, Pork Sausage, Chicken Sausage) ¥ 1,300
AN=32, \Nb. V—E—IBVEDE

Cheese Platter with Nuts and Dried Fruits & ¥ @ 2,300
F=ATSYI— FvY R4V

Mixed Leaf Salad 1,600
Ty HRY—THSY

Consommé Soup ® &Y 1,800
AVIYXRZR—F

Soy Milk and Organic Pumpkin Soup ¥ 1,800

BHERAEDNESP>OR—T

Australian Beef Loin Steak 200g @ % 5,100
A—2 S PEEO—Z 27 —% 200g



2 Eggs, cooked to your preference with Bacon, Ham, Sausage and Steamed Vegetables @ & ¥ 2,500
(Scrambled / Omelet / Fried / Poached)

BSPFADOIE K-V, \NA. V—t—I, BEFERZ

(ROZTNIVT | ALLY | 754 | B—F)

Bakery Basket &
<Select 3 of your favorites from below>

(Homemade Danish Pastry / Croissant / Plain Roll /Rye Bread / Toast / Bread of the Day)
R—H)—=I\R’7v b+

<FRIVBHFHDINVEIBHRCFLIZEIL>

(BR85S —vyya / o09v85Y /| FL—o0O- | SAENY [ b=Zk | BEHYTLYER)

¥ 1,600



Rich Pancake with Maple Syrup ® &Y 1,900
DyFNT—F X—=F)oyOovS

Brioche French Toast with Mixed Berry Compote ® &Y 1,900
JUAYYL TLVIFR—A T HORRY—OUiR—k~



Lunch & Dinner

7ZAILS

A la carte



Course

Weekday Lunch Short Program 3 dishes
FHRE SYF ¥ya—+FAIS54 230

Lunch Program ~ Flowering Meadow ~ 4 dishes
SYFTOTSL ~BHOREDITPE~£4M

Dinner Program ~ Blooming Right ~ 5 dishes
FA4F—TAISL ~F B~ 250

4,600

OEYWABTO
) 6,600 / 7,600
OEUYXWAT O

* Weekends & Holidays

Appetizer X Salad

Pain de Campagne
NY FAYNR—=a

Seasonal Vegetable Salad
EHHFEOYSX

Caesar Salad
I—H—-YS5&

Beets and Lentil Soup
E-YVeLYXEDR-TF

Consomme Soup with Ravioli
AVYAR=T SEFVRZ

Onion Gratin Soup
A=FVITSEVR—T

Lobster Bisque Soup
FR—IBEDERY

Pate de Campagne with Pickled Seasonal Vegetables
NF R HAYNR—=21 FHHEOETIVR

Charcuterie Platter
PARIE =R D= okcs

Edo-Style Conger Eel Fritters, Epice Flavor
IFRINRFOIUY F TERERK

Asparagus and Prawn Charlotte
TANSHRLEIEDOYvIVAY MEIT

ASC-Certified OKASODACHI Salmon Marinated Herbs Flavor

ASC IRty —EY DU FEEHEAK

500
\V

2,600

C Y

2,800

OEVABO

1,600

AV

2,300

OEBUYA®

2,300
OENUWA

2,600

-

B>A6
2,300

OABE

3,700

OEVABO

4,000

VA

4,200
OEUWAB O

4,500

®

What is “OKASODACHI” ?

[Bhelis | REERBESNICBEFIRL, YRTFINBY—EY T,
ASC LB RB LR~ OREER/NRICLTE CONICEEDKEYDFETT,
“OKASODACHTI" is a sustainable, ocean-friendly salmon farmed on land.
ASC certification indicates aquaculture products farmed with minimal environmental and social impact.

Main
Vegetable Sandwich with Pickled Seasonal Vegetables 2,800
RIZTWHYFAvF FHHEOET IV ACRY)
Soybean Meat Penne Bolognese 3,000
RKEZ-—rDORYZRAR—F gg ‘0
Mushrooms and Zucchini Pizza for Vegan 3,400
BrAvF—=0I1—HYEvY7 S
Plant-based Meat Hamburger Steak for Vegan 3,500
T4 —HAYNIN=TRF—F V)
Fish Dish of the Day 4,100
KA OBREIE ¥ e
Sauteed Ainame, Coquillage Sauce and Seaweed Risotto 4,200
TAFTADYF— IFT—J 10V —-REEFEY Y'Y F OEVAG®
Sauteed Lobsters with Chorizo and Pistachio Condiment 9,000
AR—NiBEDYTF— FaUVEERZFAIAVFT 4 AV gﬁﬁégﬁ > JC
Braised Beef Cheeks in Red Wine with Tagliatelle 5,600
FARBEDHRTA VERAY NRZFL OEUWABO
Sauteed Kawamata Chicken Vin jaune Sauce 4,800
NBEYYEQYF— I7vIa—XY—2R OEWA®
Roasted Duck, Spring Vegetable Tart and Butterbur Shoot Condiment 6,500
BHEOO—Z+ EFEOZIVE ZEDE30IAVFAAVE OEUWA®®
Roasted Himuro Pork, Epice Flavor 5,200
KEFROO—R F TERE N4
7 Pan Seared Wagyu Beef Loin 150g 10,000
REM4D—2 1508 N A AC
J Pan Seared Wagyu Beef Tenderloin 120g 13,000
EEMFL LR 120g XA - K
* Pan Seared Japanese Wagyu Beef Sirloin, Grade A5, Matsusaka 18,000
WIRAFY—04 > 100g(A5 SV oF4) A AC

% Please choose a side dish from the following options.
TRLYYBA FAZa2—2—@ERBULIEE L,

Seasonal Hot Vegetables / Ratatouille / Asparagus / French Fries / Poteto Gratin
FHOBHE/SEb9AD/ TANSHR [ IVYFISA @ [ RFIS52Y @ @



Sweets X Desserits

Fraisier, Strawberries and Green Pea Infused Buttercream
HBrJ/UVE—-ZNE—IU—-LDIT LI

Mediterranean Lemon Verbena, Ginger Mousse and Lemon Confit
HHBLEYN=—RF LESHPDLA—RELEYOIV T4

Uji Matcha and Whisky Flavored Souffle, SAKE Lees Ice Cream
FRHRLVAZF—DRIV BEHOTSRAHZ

Cheese Platter with Dried Fruits and Nuts
F—RXTS59Z— FSATNV—Y&FYIRZ

Seasonal Fresh Fruit Platter
FHOIN—-VEYEDE

Kids Menu

2,300
®EY

2,300

N1 - K

2,300

NV

3,600
Y G

3,900

LU

Allergen Ingredients

Kids Plate (Hamburger Steak / Spaghetti / French Fries / Corn Soup / Pudding) 3,100

BFEIV—F W\IN=F[RNF 74 [ TVYFI54 [3—YR=F [ TVU)
Spaghetti with Tomato Sauce
[N WA & VAL it

Spaghetti with Meat Sauce
S—FY—RRANT T4

Hamburger Steak and French Fries
NIN=FEIVYFITS4

Vegetable Curry
YAV RHRDL—

Corn Cream Soup
A=Y IU—LR=T

Homemade Ice Cream (Vanilla / Strawberry / Lemon Sorbet)
BRETARIU—L (N=5/4FT/ LEYYY—RUH)

Assorted Fruit Platter
IN—VEYEDE

Pancake
No—%

N'EA-1- X
1,500
¥
1,900
BYWABO

1,900
B4

1,900

1,000

&

1,300
OE©®

1,600

v

1,500

®oEY

TLIVE—FKL
= ) ) S, _
o ™ N % I 4 W G
Bgg/W Milk /5. Wheat//\3  Buckwheat/¥If Peanut/#{E% Shrimp/ 2T Crab/ 2= Walnut/<{33

¥ A B O 4

Beef/4A Chicken / BB} Pork/BH Alcohol /i Vegan/¥—#7100%

All prices include consumption tax and the 15% service charge.
HECR15% OY—ERHMRVHEBRNISEINTEYET,



Lunch & Dinner Program

2025 Spring March 1 - May 31

Lunch program, "Flowering Meadow" takes you on a journey through

lush meadows and fragrant orchards, capturing the essence of spring.

ROBFRSLEML, BEBEL EPA X—J LT "HOESE"
PRE L) REEBERPELCOCNE Ty F T a T T N
(Flowering Meadow —- BT DIED 3 3 % & |

Lunch Program

E%@TE@éﬁﬁ?é

FLOWERING MEADOW

Amuse Bouche / 73a—X Jwv¥a

Hors-d'oeuvre /Wi 3

Sakura Sea Bream, Citrus, Mozzarella Cheese
., #HE. sy YrvoF—X

/ —— Choice of Main Dish — \

Fish / fafkis

Sakura, Fresh Fish
#%. SHOB/A

or Xk

Meat / BIRIE

Spring Vegetable. Duck. Butterbur Shoot
BHEX. WA, S&0k>

Dessert / &k — WV

Strawberries, Green Peas
B, JYV—v¥—2X

Specialty Coffee or Tea, Petit Four
ARY ¥ VT 4 A—k— Xk fLFK, NEF

Allergies / TV v¥— —

< Egg / Milk / Wheat / Shrimp / Beef / Chicken / Pork / Alcohol >
<B/H/DE/WE/ F/BR/K/BE>

6,600 7,600

Weekday Sat / Sun / Public Holiday
TH +THEH-HEH -%H

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
BEITIE 15% OV —EZARKRHEBNEENTEY 7T, 7LIIF—0HDHIE, FRITSHUHIZIW,

FHRE

T
Short Program

Amuse Bouche / 732—X v

Fish / fRl#

Sakura, Fresh Fish
. ZHOEA

Dessert /| &+t —J)

Strawberries, Green Peas

B.J)V—-VE—-X

Specialty Coffee or Tea, Petit Four
ARY ¥ IT 4 aA—k— XNiE K%, NEF

Allergies /| 7 v v ¥—

< Egg / Milk / Wheat / Shrimp / Beef / Chicken / Pork / Alcohol >
<B/H/PE/WE/ F/R/E/E>

4,600

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
B&IZiX 15% OV — AR ROHEERFEENTEY EF, 7UAX—0DH 551k BHICBHUBI LIV,

Dinner program, "Blooming Right" embodies the renewal of nature,
featuring dishes inspired by fresh greenery and new growth.

"HAR "R "FME"REDRBEEREERLLNET 4 F—Ta T T A
[Blooming Right — &. HEHj]

Dinner Program

. WEB)

BLOOMING RIGHT

Amuse Bouche / 73XIa2a—X Fwv¥a

Hors-d'oeuvre /Hi3g

Asparagus, Prawn

TANRTHA, BHLY

—— Main Dish — A

Fish /fk} 2
Ainame, Seaweed
TAFA, BE

Meat / BRI

Bamboo Shoot, Domestic Beef
", BEL

Dessert / 72—

Lemon, Lemon Verbena, Ginger
VEY, VEVIS—RF EE

Specialty Coffee or Tea, Petit Four
ARV ¥ NVT 4 a—kb— X} K*K, NNEF

Allergies / 7 v v ¥ —

< Egg / Milk / Wheat / Shrimp / Beef / Chicken / Pork / Alcohol >
<WH/H/DPE/WE/ T/BR/K/E>

15,800

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
BEI2i3 16% DY —E2ARBRHERNGENTBY ET., 7VIIX—DH5HE, FRICEHELHIEI,



