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On ne fait du bon qu’avec du tres bon. /Prosper Montagné



2« UXRDOR B5MICAEDORE

IS« UXRDORE SUEDOL RS UREHTS - U S (LALISTE I OF AR BE ICERT
ZEADEEN0I8FIRICAIRLIERM T, B T5 - URMDRIIE TS - UX SIITEIEIN
KBS LVWBECZEDOY T 7OALEFDIC. CNETIZAVWL X T UEREROFE 7TO7 21—
LTOWITVWCREL TVWE T AZ I ATBNOEZRBEZE T IERICHED § 3RIDCEETT,
AFETIE TS - URMIOAWT I =P RBOBEICCIEDET. HLETHIS - URMDRIEL
TEBT3EEEBNALTVWET (HB3A 05 - UMD by FHF T —T&HSTOP1000D
LRMEBERIBELTVETD),

fefel. TOCHBAREORER—IJTITBNLIch o IRy TR IDAEEICDOT L TE. £N
ZPNOBEOR) S —HEEL, FEICERITINREEIFELEXSETEVW I CERLA
ZET,

JE) TP106~107TDIS « U Z b 2IHHIEDL A RS VA1 Ri%E TBRLET W

O REBHOEHERIE. 20194 B1I0BREDH DT,

004

About “Copain LaListe"andthe purposeofthisbook

The“CopianLaliste”isacompanyestablishedinSeptember2018 by Japanesevolunteerswho agreed with the method and purpose”™
oftherestaurantrating “LALISTE” from Paris. We, the “Copian La Liste”, are eagerto produce an unprecedented restaurant experience
centering on great restaurants and their chefs who have been selected for “LA LISTE”. This book is the first greeting we give to
everyonewho loves gastronomy.

In this book, we introduce restaurants where we cast a spotlight on as the “Copian La Liste ”, regardless of the category and of the
highs and lows of “LALISTE” (needless to say, all the details regarding the TOP 1000, the very top category, are presented at the end of
thebook).

However, with regard to “Kyoaji” and “Matsukawa”, those two exceptional restaurants, in which we originally wanted to introduce
them on the special feature page by all means in this book, we regret to inform you that we will refrain from making articles with

respecttotheircommunication policies.

NB) *seethearticle of “LALISTE,ARestaurant Guide For the 21st Century” on pp 108-109

<&Alldataoftherestaurantinformation of thisbookare as of April 10th, 2019.
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Modern-style Japanese cuisine
created with modern sensitivity

Hakata-style assortment of summer vegetables — Thisisa
dish created in a mille-feuille-style by applying the techniques of
Japanese cuisine to locally grown and fresh seasonal vegetables.
Vegetables such as carrots, Chinese yams and Okura are cooked
in different ways, including one in a form of paste through
marinating in Dashi soup for a day, another form is shredded,
and also one that is finely chopped. This is done so that various
flavours and textures can be enjoyed in one bite. This is a meal
where you can enjoy the deliciousness of the many kinds of
vegetables expressed in this dish.

We put conger eel as a symbol of summer on the side, with
vegetables cultivated from local sandy soil such as tomatoes.
This dish may be served as an appetizer so that you can blend in
with the atmosphere of the innovative Kaikatei sou-an building
while also being naturally drawn into the dishes when you arrive
at your seat. Our soy sauce, made of Wakasa plum paste, is used
to bring out the flavour of the ingredients, and is combined with
vinegar (Tosa vinegar) using plenty of Bonito flakes, it helps bring

out the deliciousness of vegetables.
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Cuisine that stimulates
the five senses

Kaikatei sou-an is in Hamamachi, which was
the key point of distribution between Edo
and Meiji periods. This town, by the riverbank
of Asuwa River, still maintains the taste and
atmosphere of the old port town that used to
be lined with restaurants.

The building, designed by Kengo Kuma, is
a huge glass box covered with three layers
of randomly stacked wooden lattice. Inside,
there is a huge space with a counter where
customers can enjoy conversing with the
chef. There are also tables and private
rooms. Enjoy the fabulous dishes made with
fresh seafood from Wakasa Bay and Fukui's

traditional vegetables.
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= Head Chef
Hisamitsu Hataji

= Address
3-9-21 Chuo, Fukui—city, Fukui

= Reservations and inquiries
0776-50-1070 (10:00~21:30)

*Internet reservations available

= Closed
Sunday, National holidays

= Hours
Lunch  11:00~14:00(13:00 Last entry)

Dinner 17:30~22:00(21:00 Last entry)

= Credit cards
Accepted

= Website
www.kaikatei.biz/souan
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Pluma Iberica — Plumaisthe
name of the vertical triangular
shaped joint part in the neck
of Iberica. In Spanish, it means
feather. It’s a very rare meat
with one pair on each left and
right side of the neck. It weighs
around 200g. The meat we use is
from highly ranked purebreds of
Iberica. It’s rich in flavour as well
asaroma.

We first cook the surface of Pluma
and then place it in the oven
for the inside of the meat to be
cooked. It has a soft texture but is
juicy, where the more you chew,
the more Umami and flavour of
the meat bursts in your mouth.
What’s put on the side differs
from season to season. Eggplant
and figs in the summer. We would
have you taste a white eggplant,
deep-fried in olive oil, in which its
peeled skin is mixed with Jamon
Iberico, together with figs heated
with Plumas.

At our restaurant in Tokyo, we
always come up with recipes with
Chef Carme and serve dishes by
incorporating elements of the
Japanese ingredients and culture

as well.

A special dish that you
enjoy together with a
taste of the season
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A cuisine that presents
the flavors of

the ingredients
straightforwardly

IEA
Restaurant interior

Restaurant St. Pau opened in 1988 in Catalonia

of Spain. Owner-chef Carme Ruscalleda
arranges Catalonia's traditional cuisine, adding
atouch of her creative sense to offer dishes that
are traditional yet contemporary. Her delicate
and artistic sense has created a cuisine that has
been highly appraised throughout the world.
This Tokyo branch is the first and only outside
of Spain that opened in 2004.

The Tokyo branch offers dishes made with
ingredients from Spain, while emphasizing
Japan's sense of the seasons. Ruscalleda's
cuisine that is most beautiful, current, and
expresses the "now" of Spain, is very new and

impressive.
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= Executive Chef
Ayumu Akagi

= Address
2F The Kitano Hotel Tokyo, 2-16-15

Hirakawa—cho, Chiyoda—ku, Tokyo

= Reservations and inquiries
03-3511-2881

*Internet reservations available

= Closed
Irregular holidays

= Hours
Breakfast 7:30~9:30

Lunch 11:30~15:30(13:30L.0.)
Dinner 18:00~23:30(21:00L.0.)

= Credit cards
VISA, MASTER, JCB,

AMEX, DINERS

= Website
santpau.jp
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Rillettes of sweetfish and vichyssoise — Sweetfish is roasted
with plenty of butter like confit, making it rillettes. It's placed on a cold
vichyssoise topped with a sprinkle of tarragon which has a refreshing
flavour. This is a dish born based on the impression we got from tasting
the sweetfish while in Kyoto. We keep in mind to use seasonal ingredients
available in Japan.

We believe there are ready-to-eat like dishes where the same dish can be
served to anyone, anytime and haute-couture-like dishes where each dish
is served according to an individual person. By asking for their preferences
and choosing ingredients, we determine the method of cooking. We feel
that the best dish can be served when the person who is having the meal
and the cook work in perfect harmony.

There’s no detailed menu. There is no recipe. We don’t come up with a dish
through a trial-and-error process. We always wing it. There’s only a simple

rule that exists. Even the same dish may be a little different tomorrow.

Haute couture of dishes, characteristics
expressed through a dialogue
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Customized cuisine that is
simple but distinct
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Owner-chef Yoshinori Shibuya
went to France in 1980 where he
trained under Paul Bocuse, Joél
Robuchon and Alain Chapel. He
opened La Bécasse first in 1990
in Yotsuhashi of Osaka and then
relocated to Yodoyabashi in
2005. The octagon-shaped dining
room decorated elegantly only
12 seats so that staffs will be able
to concentrate and offer the best
service to guests.

Chef Shibuya's cuisine is offered
not as a set course meal, but
each dish is custom made for
each guest. It is Bécasse-style
customized cuisine that is simple
but distinct.



French dining
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Caramelized Lacan pigeon — Pigeon from
Lacan is roasted and is caramelized. With a vinegar-
based puree of violet cabbage underneath, a chunk of
brussel-sprouts are decorated.

Marinated blueberries are put aside together with
the cabbage sprouts, the sauce from the pigeon’s
juice is put over it. Stuffed thigh meat is wrapped with
potatoes and then is deep fried to golden-brown. It is
then served with a paste from the pigeon's liver.

What we keep in mind when cooking is to make sure to
be delicate in everything and to cook in “Japanese -
nesse”.

We usually serve a turnip soup before serving the
meat dish. With a soup made from turnip extract,
you can enjoy a dish where you can sense the turnip-
ness in the soup. We use ingredients that are made
in France if they are superior in quality, but we also
use ingredients that can’t be found in France, such as
bamboo shoots. We boil them down with bouillon,
sauté the surface and serve with hollandaise. Since it’
s French cuisine, Japanese ingredients are also cooked

using the techniques of French cuisine.
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Everything is delicate, sophisticated dishes
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“Azure 45” from The Ritz-Carlton
Tokyo in Tokyo Midtown, is a
restaurant where you can enjoy
their sophisticated style of
French cuisine. “Azure” means
“blue” in French, representing
beautiful scenery and the blue
sky stretching out outside the
window of the restaurant located
on the 45th floor. The interior is
also based on the color of blue,
and you can enjoy some blissful
moments in a space surrounded
by various shades of blue such
as vermilion and rattan, all while
enjoying dishes using carefully
selected ingredients.

Shintaro Miyazaki who leads the
kitchen has been a cook who
started his career as a patisserie
and has been the head chef since
2014 after training at the grand
maisons in Paris for 2 years and
serving as a chef at “Au gout du
jour Nouvelle Ere”. The dishes
created by head chef Miyazaki, are
beautiful, rich in flavour and make
people happy. Having experience
as a pastry chef, the head chef
himself is also responsible for the
dessert.

Sophisticated style, delicate flavours
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= Head Chef
Shintaro Miyazaki

= Address
45F, Ritz-Carlton Tokyo, Midtown, 9-7-1,
Minato-ku, Akasaka, Tokyo

= Reservations and inquiries

03-6434-8711(10:00~21:00) >kInternet reservations available

= Closed
Tuesday

= Hours
Lunch  11:30~14:30(L.0.)

Dinner 17:30~21:00(L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
ritzcarlton.com/en/hotels/japan/tokyo/dining/azure-45
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Sushi Takehan Wakatsuki
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Sense of seasons, aroma
and texture, everyday’s
innovation

Torotaku — Akami (red fleshed
fish), Spring-child sea bream,
prawn, horse mackerel.

In a handful of rice for Torotaku, we
put plenty of grated horseradish
using a cheese grater. Since
we use the part where it’s little
more fatty than Chutoro, you can
taste the aroma and spiciness of
horseradish, rather than wasabi.
On the plate with the image of
Wakatake, there are Akami, a
Spring-child sea bream, a prawn
and a horse mackerel. For the
Spring-child sea bream served with
Kombu, you can enjoy the texture
on top of its flavour by putting a
stem of wasabi in between the
layers.

What’s important for Sushi is the
balance of Sushi rice and the Sushi
item. We use only one kind of Sushi
rice. The Koshihikari rice is cooked
using a Hagama rice cooker. For
vinegar, red vinegar, rice vinegar
and persimmon vinegar are mixed
and sugar is not added.

The first Sushi served is when we
can convey our emotions, so we
hand one over by our hands to be
eaten. It’s usually a type of Sushi
that we recommend for the day.
We cook Sushi wholeheartedly,
giving it a twist every single day
so that our customers can enjoy
the sense of seasons, flavour and

texture.
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Adding more astonishment and excitement
to the traditional Edomae-style Sushi

“Sushi Takehan Wakatsuki” can be found by a 5-min walk
from the West exit of Ebisu station.

The head chef, Takeshi Wakatsuki, started his career in the
food industry at the age of 16, he moved to Tokyo at the
age of 26 after learning about Sushi and Japanese cuisine
in his hometown, Shimane, and trained under the chef Akio
Takeuchi, the predecessor of “Sushi Takehan,” mastering
Edomae-style Sushi. In 2013, he succeeded in moving the
restaurant into its 2nd generation.

Since it’s fun to see the movement of making Sushi, it takes
technique for a chef to show off his skills. Mr. Wakatsuki has
also been working on a U-turn project connecting Tokyo
with Shimane with Sushi as a bridge to train young Sushi
chefs.

There is also a sister branch “KARUME” nearby, where you

can enjoy Sushi in a casual setting.
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= Owner Chef
Takeshi Wakatsuki

= Address
2F HAGIWARA Bldg.7,

1-16-7 Ebisu Nishi,
Shibuya—ku, Tokyo

= Reservations and inquiries
050-8882-5779 (For

reservations)

*Internet reservations
available

03-5489-9877 (For inquiries)

= Closed
Sunday, National holidays

= Hours
Dinner 18:00~24:00

= Credit cards
Accepted

= Website
wakatsuki.sushi-takehan.com




LR

Koji Shimomura

HIRSATN o TIRNN N PON

Edition




Bk T O RFv— B EMEREI N —NIRLZRIE

S53F KB B — CoL5HFEMEA
WeDh\ AN 7R THR ML — MMIAHD
FHE. RIEPTIRFv—. BREARLE. EMK
WELSNDHVLWVEIRZES S &OhNTT
WET, BB53A. SESFAEMEREL F
IH. Bfifld. EMZEBEVELTLESHDT
13720 EMDR > TV BB DEIBRHDT T,
ZDFEE KDL, BN F ) 74D
EMOHEOLWERBIC. LMD EDBLL <K
DoTHBLRABELDICTEIHDBDTY,

75 ZRERIF. BERICHEAIL T O N TR
TY, AMOBEHAEDE. KKONT VR T
PAUEICODVWTHERET, RMOBEEP
oD, BHERE L TR L EROREE Z R
LTCGEVET. COEXAIF. BHEEMSN &

R EEZ D LETHARYTT, LR MI VIR

REEZIF TR, 8B Y—EX. R Zf
DIETED T, ELLL 9970955
THRITNUIRD FEA. DHRLERNNEZ
RHEL. E2ATHEERICEATHES52D L
SICLTEVWEBR>TWLWERTY,

ITFo>a>y-09Y SELT] I N
ARTA—Fa2a—T1IRIIHDET, 47—
F—I T THBZ IERKIR. BEDOT—
JILo T 7 TSR TSIMON) #3115 EiF%
BRE. THAVIIDWTHFEAREB. [EA
I3 REPEEA TP, 7—TINTzTD
fii. FBAET. ST 7ELDERICE>THE
MEINTWVWET., ELCERERINICRIRECE
C< EBEICHS T T7DEENFEELTWD
DTT,

KM ORAK. FEEENT L AERADFH
C 9 HRE, JRAIM AR RS LR RSN E
AHHTHEIE, TFrs>3> -39 >F
L7 TOREF. OCREBAIIEBHEZR
HI=FDEEN. £FIIC PR DL X -
TUMEBRIZE WA B TL & Do

ST 7E FICAELBANGTEET. BAE
EHICHHMTTVWEE T, T TORME
DHEEV. AEDHEL. XX DHEEWVAN
FTBIC. COEEZSENTIFETETVL
DTT,

DRI SEA: -3 By eiael

5 Restaurant interior

Dishes that purely bring out the flavour, texture and color of ingredients

Rabbit Basil Pear — We cook a dish that
brings out the flavour, texture and color of
ingredients where one can instantly spot the kind
of ingredients used straight away even without
explanation. Needless to say, we do make use
of various techniques, which help accentuate
the existence of ingredients without losing their
characteristics.

French cuisine is a cuisine that is densely
assembled. It takes a combination of ingredients,
a balance of flavours, and even the design of
ingredients into consideration. The color and shape
of ingredients are chosen based on consideration
of the state of the complete dishes. This idea is also
important when it comes to the consideration of
the restaurant as a whole. A restaurant should be
a place filled with joy and excitement in everything
from dishes, to utensils, to service, to interior
to decoration. We would like to offer a dish that
satisfies both the mind and the body of customers
who would feel happy being at this restaurant.

“Edition + Koji Shimomura” is located on
the 1st floor of Roppongi T-Cube. The owner
and chef, Koji Shimomura founded his own
tableware brand “SIMON,” harnessing his talent
in design, and everything inside the restaurant
such as the interior, decoration, tableware
etc are constituted based on the idea of the
chef himself. Just like with his beautifully
sophisticated dishes, the aesthetics of the chef
are culminated in this space as well.

With dishes that make the best use of the
flavour and characteristics of their ingredients,
we can say that having a meal at the “Edition *
Koji Shimoura” turns into a whole restaurant
experience with a “Shimomura-style,” including
the space where you spend time.

The chef goes abroad many times throughout
a year. He even goes all over Japan as well.
This restaurant gets further enriched through
his encounters with ingredients, people and

cultures.

A space where the aesthetics of the chef culminates
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= Address ]
1F ROPPONGI T-CUBE,

3-1-1Roppongi,

= Owner Chef
Koji Shimomura

Minato—ku Tokyo : &

= Reservations and inquiries
03-5549-4562 (10:00~23:00) *kInternet reservations available

= Closed

Irregular holidays  >kInformation on website

= Hours
Lunch

Dinner

12:00~15:30(13:30 L.0.)
18:00~23:00(20:30L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= E-mail

edition@koji-shimomura.jp

= Website
koji-shimomura.jp




ol
7 ]%7
T80 ;7

L;L})

oS, ~.
s

Kikunoi Honten

TPt o



Nt — ROFHONTIE. BEEFEALET. \TICE )1
P EE S EB/BEPNTVHANNEDAZTNTVEY, &
ICENES £ DBEEZIDE S AR T,

BARAD CREIRIBND LT TIERL. EIICEOFDOERN
MH>7cbDREBVEY, EHICHENEIN. FEEZKRDVZ
Do NBBICRIEZ BULEHNINRD, eND—FEOCHERL B
TWEI,

FHHTIE BIFEORIIT. RISKDOMELTICEREZZE R =6
CUICL ERBIRFICADET, THeRIEMzENT. € DKRFH
ICBEWTWRHOIEZETET, EHICESNEF TBII L
T, AX=VzsFtE. BEZBERCCNTIET, BrLLUOE
EHDiER. BB EBZRTS2DTT,
FIHHTHRD > TWIEIFZDIE. TRTORIEIZEEZTWVE T,
ENEELATUWIELEDICHE DB NZRLAEEA.

CF CAERt T

O OCTTRS ¢ € 1L T4

at

1

Enjoy the season with seasonally themed scenes

Hassun (seasonal platter) — For Hassun during the season
of fireflies, a firefly basket is used. There are river shrimps that
evoke riversides as well as fields and small cucumbers are assorted
altogether. It’s an appetizer that captures the moment of fireflies
flying in the air. We believe that a feast of Japanese food isn’t limited
to just eating but with the addition of a visual scene associated
with it in our head. A firefly basket is delivered to your Tatami room
where you taste the food while imagining the fireflies flying along
the riverside. We believe that is the best feast you can have.

At Kikunoi, we change the Zashiki, or a Japanese-style room with
Tatami, with each season, making it appear totally different from
one another. By spending some time in a space colored by the
season, you can stretch your imagination and play with time. You
travel through time and space with seasonal scenes of the sea and
mountains. We believe that dishes here at Kikunoi are offered in the
form of a fourth dimension. Therefore, we spare no effort for our

customers to enjoy them.
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Flavor and beauty of Kyoto cuisine sought
through innovation

Kikunoi Honten is located in Kyoto's Higashiyama district and
surrounded by the greens of Kodaiji Temple. Founded in 1912,
it is said that for many generations, the owner was the palace
attendant who took care of "Kikusui-no-i", a well that was
used by Kitano-mandokoro to make tea.

Enjoy Kikkunoi's seasonal kaiseki cuisine, and for lunch, its
specialty, the Shigure Bento in the annex, Salon de Muge. The
third generation owner-chef Yoshihiro Murata continues to
seek the ultimate taste and beauty of Kyo-kaiseki through his

innovative efforts.

FEEY  Restaurant interior
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kikunoi.jp/kikunoiweb/Honten

= Owner Chef
Yoshihiro Murata

= Address
459 Shimokawara—cho, Higashiyama—ku, Kyoto

= Reservations and inquiries
075-561-0015 (10:00~22:30)

= Closed
Tuesday, New Year holidays

= Hours
Lunch  12:00~12:30(Last entry)

Dinner 17:00~19:30 (Last entry)

= Credit cards
VISA, JCB, AMEX

= E-mail
honten@kikunoi.co.jp

= Website
kikunoi.jp/kikunoiweb.en/top
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Asakusa, fused the lands of
Komagata,
Edo and France in harmony
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Amuse Bouche served on a plate which has
an image of a family crest of the logo of the
restaurant — Small dishes where they use
Kaminari-Okoshi, traditional Japanese sweets from
“Taishindou” which have a long history in this area
and the skin of Monaka from “Tanekame”are served
together with a soup using seasonal ingredients.
The family crest is also called as Watanabe-boshi,
with 3 circles and 1 line. The 3 circles have another
name, the “3 dumplings,” that are regarded as
precious things to be served to God, and in China,
this refers to Orion, which is named 'Shogun stars'.
What we care about when cooking are the
combination of textures and flavours and their
harmony. For a dish cooked in honor of Mr.
Robuchon, Sobagaki, we use soba flour from the
restaurant “Edo Soba Hosokawa” in Ryogoku, add
sour cream and fermented butter from Normandy,
closed with Kombu jelly, with sea urchin and caviar
on the side, for our customers to enjoy the harmony
of Edo and France.

We would like to make use of ingredients unique to
Asakusa and Komagata and think about what we
can do as Japanese while protecting the tradition of
the neighbouring restaurants and shops which have

a long history.
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Glazed kitchen, dining overlooking
the Sumida River, with the Sky Tree
on the other side
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"Nabeno-Ism,” located in the land of Asakusa, Komagata and
by the Sumida River. It was opened on July 7th in 2016. The
restaurant run by the chef Yuichiro Watanabe, who used to work
with Joel Robuchon for many years, serving as the executive
chef of the “Chateau Restaurant Joél Robuchon” in Ebisu,
offers the culture of Asakusa and Komagata as well as the
sophisticated style of French cuisine working in harmony.

We have a glazed kitchen for our customers to see the Sumida
River from the dining area, overlooking the Skytree on the
other side and they could even enjoy a meal while looking at
fireworks in the summer as well.

The 'Nabeno' in this restaurant's name “Nabeno-Ism,” comes
from the owner chef’s nickname and Ism indicates his style. The
chef says that he would like to pursue French cuisine that can
only be developed from the land of Asakusa and Komagata,
preserving the tradition while further developing the French

cuisine with the sensibility of the Japanese.
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nabeno-ism.tokyo

= Executive Chef CEO
Yuichiro Watanabe

= Address
2-1-17 Komagata, Taito—ku, Tokyo

= Reservations and inquiries
03-5246-4056 (10:00~~20:00)

*Reservation required, Internet reservations available

= Closed
Monday, Irregular holidays

= Hours
Lunch 12:00~15:00(13:30L.0.)

Dinner 18:00~23:00(21:00L.0.) >Sunday~22:00(19:30L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
nabeno-ism.tokyo

RS2 LE A=
Dining looking over the river Sumida
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Spaghetti with fresh sea urchin — Sea urchin
spaghetti is a pasta dish | learned 40 years ago in Italy.
What’s important is the harmony of raw sea urchin and
the sauce. | studied cooking in different parts of Italy
for 2 years and 8 months from the end of the 1970’s
to the beginning of the 80’s, and after coming back to
Japan, | was appointed as a chef at the Italian restaurant
“Granata” which opened in Akasaka in 1982. Italian
cuisine is the origin of European cuisine. As you know,
ltaly is long and has a boot-like shape, with its East, West
and South surrounded by the sea, there are plenty of
regional dishes making use of the ingredients from each
region. I've always been cooking hoping to convey the

genuine taste of Italy.

LA BETTOLA da Ochiai

Seeking authentic Italian cuisine
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“La Bettola Da Ochiai” opened in
1997. “La Bettola” means cafeteria
or kitchen in Italian. We serve
Italian cuisine in a place where
anyone can casually stop by and
taste the charm of Italian cuisine
everyday.

Even though Italian cuisine has
become the most favorable
foreign cuisine among Japanese
people now, “La Bettola Da
Ochiai,” which marked its 20th
anniversary in 2017, continues
to convey the charm of Italian
cuisine with dishes using fresh
and seasonal ingredients and
in a casual atmosphere where
our customers can enjoy a meal
in a good mood, something

unchanged since its opening.

Casually enjoy the deliciousness of
ltalian cuisine
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Restaurant exterior
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= Owner Chef
Tsutomu Ochiai

= Address
1-21-2 Ginza, Chuo—ku, Tokyo

= Reservations and inquiries
03-3567-5656 >kInternet reservations available

= Closed
Sunday, Monday

= Hours
Lunch

11:30~14:00(L.0.)

Dinner

Weekdays 18:30~21:30(L.0.)

Saturday, Sunday, National holidays 18:00~21:30(L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
la-bettola.co.jp/english
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Loving the season, tasting the season

N — ZEONT T, KEBIZEDH
RRAICKHEZ R DAH. EZED £,
FIRICBWTAYRDIFFANTE. SHPYE
M. BEOKOLWAREOFEMEZE—ICEX X
T LT RICHMZEEB. EHOTERCE
BFEX THEOEAZZE X BROZBIHRY
X 9, KRG BEOEOMBERICE
DVWTWVWET,

BRI ZER LW AN A AED ST
5V ET, EDALBICEITIEREIZ. H
RKOBEWATBICEIFERRTHHD £9,
XALEER B eoICIE. BRICHES LA
NE%H b FHA. HEIZ. DL S5%H
DL LTFENBZEFETIERL. FEDTFEH
BRERLABNSEODH L. SZRERLBRN S,
BliET2HDBRDTTI,

BEBB. BELBMELDZ ZCHRIEA
DIEHTT, EFEEL CDHIC. BEBEXIL
EHEBIETODRITHILERD £ A

Hassun (seasonal platter) — It's a
Hassun that represents the season. On a dish
plated on a silver tray covered with ice, a lotus
is decorated. What's important when it comes
to cooking is harmony. The harmony of the
season, ingredients, flavour of the food etc is
considered first. Then, based on the scenery
reflected in the eyes, seasonal events, etc, the
taste of a dish and arrangement of the seating
etc are considered. The expression is based
on the values of Japanese beauty.

There are foreigners who visit this restaurant
wanting to experience the culture of Japan.
The expression towards them can also be
applied for young people in Japan. In order
to convey our culture, we have to adapt to
modern times. Cooking is not something
that is protected as a cultural asset, but
is something that is created today while
cherishing the history of its predecessors, It is
also the duty of a cook to spread healthy food
and healthy ingredients. Together with the
producers, we must develop a healthy food

culture.
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Enjoy food with your 5 senses,
questioning our eyes and feeling
happiness on our tongue
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Dishes of Kyoto Kitcho are based on the tea
kaiseki, and we serve dishes that can be
enjoyed with the 5 senses.

The dishes are prepared using only
ingredients that have been scrutinized,
and among original vessels specifically
designed for Kitcho including old-dyeing
antiques as well as highly valuable vessels
of cultural assets and artworks such
as Raku ware and Rosanjin, bowls are
selected according to the dish and the
season.

Located nearby Togetsu Bridge, the main
restaurant, Arashiyama in a Sukiya style
house, is widely known around the world
as a restaurant where you can spend a
blissful moment with the 4 seasons of
Arashiyama in Kyoto in the background.
You can enjoy not only excellent cuisine
here, but also the best parts of Japanese
culture from architecture and gardens to
the arrangement of rooms with flowers

and a hanging scroll with painting.
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EEZS  Restaurant interior

= Executive Chef
Kunio Tokuoka

= Address
58 Saga Tenryuji Susukinobaba—cho, Ukyo—ku, Kyoto

= Reservations and inquiries
075-881-1101(10:00~22:00) >Reservation required, Internet reservations available

= Closed
Wednesday, New Year holidays

= Hours

Lunch 11:30~15:00(12:30L.0.)
Dinner 17:00~21:00(18:30L.0.)
= Credit cards

VISA, MASTER, JCB, AMEX, DINERS etc...

. \iebsite
kyoto-kitcho.com/en/restaurant/arashiyama
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HOTEL DE MIKUNI
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Edo Tokyo vegetables, dishes that make use of
rich ingredients from Tokyo

Roasted Akikawa beef filet, served with five kinds of “Edo-Tokyo
vegetables”, and Okutama Wasabi sauce — This is a dish
where you can enjoy rare Japanese Wagyu from Tokyo together with
five kinds of Edo Tokyo vegetables with Okutama wasabi, which has
a spicy yet gentle flavour.

What I've done for many years in the land of Yotsuya is to express the
spirit of great chefs who represent the symbol of Esprit and Terroir
of French cuisine through my cooking. I've put in effort to create a
dish with distinct individuality while focusing on locally-produced
ingredients from the region.

What I'm currently working on is a dish that makes use of Edo Tokyo
vegetables or rich ingredients from Tokyo in preparation for the
Tokyo Olympics and Paralympics.

There are many farmers in Tokyo, high-quality Japanese Wagyu, as
well as unigue breeds of pork and chicken that are bred. In addition,
a wide variety of fish and shellfish are caught in Tokyo Bay. | would
like to share how wonderful this is, with people from around the

world through my cooking by making use of these ingredients.
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Cuisine naturelle that allows guests to
feel at one with the nature

HOTEL DE MIKUNI is located in a quiet residential neighborhood
near the Geihinkan state guesthouse in Yotsuya, Tokyo. The
spacey dining room filled with sunlight and the elegant service
that has a history of over 30 years will make you forget you are
in the center of a bustling city.

Here, you can enjoy to your heart's content Chef Kiyomi
Mikuni's original French cuisine. Each plate of Mikuni's
creation has that deep and rich flavor that can only be
expressed by the chef, who has extensive experience and has
been seeking to create the kind of cuisine that is gentle to

both nature and people.
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9188 Restaurant exterior

= Owner Chef
Kiyomi Mikuni

= Address
1-18 Wakaba, Shinjuku—ku, Tokyo

= Reservations and inquiries
03-3351-3810

*Internet reservations available

= Closed
Sunday dinner, Monday

= Hours
Lunch  12:00~14:30(L.0.)

Dinner 18:00~21:30(L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
oui-mikuni.co.jp
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Message from the president, Emmanuel Macron

Extract from the speech given at the occasion of the reception at the Palace of Elysée in 2017
(Source: LA LISTE official site)
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Through an extremely knowledgeable approach, LA LSITE increases visibility.
It gathers information from 550 sources, based on guides, newspapers,
magazines, etc. This is why it is a profoundly objective ranking, the mother of all
benchmarks. And tonight, | envy the Minister (Philippe Faure) as it will allow for
the best of the best, cream of the crop, to emerge the strength of our country,
the strength of our citizens as well as form an international prospective.

When you think about France, gastronomy often comes to your mind. And
that’s something | want to reinforce even future; And | want when people ask
themselves about France and Paris that they say that this is not only the place
with the best gastronomy, but also the place where gastronomy of the entire
world is celebrated. We know where the Oscars are awarded, so we need to
decide about a place for Oscars of cuisine. It must be Paris, and for this reason,
La Liste plays a very significant role. In my position, gastronomy is of great
importance: it contributes -as Ambassador to soft power, an influence, an
approach, and to facilitate decisions. | am very happy to be involved, in these
few moments spent with you - | expect a lot from chefs as well as French and
International gastronomy. | wish you, in 2018 and beyond, to keep growing
so that, beyond references and worked accomplished by LA LSITE, which is
your day to day commitment, all these countless hours, years of work, that
have meant, | know a lot of sacrifices in terms of family and private time, |
would like to give you the reward you deserve. | know how much we owe you,
so far, all this | would like to thank you. Congratulations to La Liste and most
importantly, congratulations to you all! I wish you to be successful and we will

always be here to celebrate your achievements!™ Thank you.

NB) *AsPresidnetsaid, thereceptionforLALISTE hasbeen carried outin December2018 aswell.
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usukifugu-yamadaya.jp/nishiazabu/introduction.html

Usukifugu Yamadaya Nishiazabu Tokyo <japonaise

96.50/2019 97.25/2018 84.50/2017

= Head Chef
Yoshio Kusakabe

= Address
FLEG Nishiazabu Vierge Basement A, 4-11-14 Nishiazabu,

Minato—ku, Tokyo

= Reservations and inquiries
03-3499-5501

*Reservation required, Internet reservations available

= Closed
Sunday, National holidays

= Hours
Dinner 18:00~24:00(22:30L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS, UNION PAY

= Website
usukifugu-yamadaya.jp/English/nishiazabui-english.html
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Aoyagi Azabudai Honten

<japonaise

96.00/2019 97.50/2018 95.75/2017

= Owner Chef
Hirohisa Koyama

= Address
2-3-20 Azabudai, Minato—ku, Tokyo

= Reservations and inquiries
03-6435-5776 *Reservation required

= Closed
Sunday, National holidays, Irregular holidays

= Hours
Lunch 11:30~14:00

Dinner 18:00~22:00

= Credit cards
Accepted

* E-mail
info@kokin-aoyagi.jp

= Website
aoyagi-group.jp/r/detail.php?rid=0001
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Sushi Saito <sushi

95.75/2019 93.50/2018 94.00/2017

= Owner Chef
Takashi Saito

= Address
1F Ark Hills South Tower, 1-4-5 Roppongi, Minato—ku, Tokyo

= Reservations and inquiries
03-3589-4412 *Reservation required

= Closed
Irregular holidays

= Hours
Lunch 12:00~14:00

Dinner 17:00~23:00

= Credit cards
VISA, JCB, AMEX, DINERS
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Quintessence <francaise

95.50/2019 95.00/2018 96.75/2017

= Owner Chef
Shuzo Kishida

= Address
1F Gardencity Shinagawa Gotenyama, 6-7-29 Kitashinagawa,

Shinagawa—ku, Tokyo

= Reservations and inquiries
03-6277-0090 (For reservations 13:30~16:00)

03-6277-0485 (For inquiries and reconfirmation)
*Internet reservations available

= Closed
About 6 days a month mainly on Sundays,

New Year holidays, Summer holidays

= Hours
Dinner 1st part 17:00~20:00, 2nd part 20:30~23:30

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
quintessence.jp
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L'Effervescence <frangaise

95.25/2019 95.00/2018 90.75/2017

= Executive Chef
Shinobu Namae

= Address
2-26-4 Nishiazabu, Minato—ku, Tokyo

= Reservations and inquiries
03-5766-9500 >Internet reservations available

= Closed
Sunday, Monday

= Hours
Lunch 12:00~16:00(13:30L.0.)

Dinner 18:00~23:30(20:00 L.O.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

* E-mail
info@leffervescence.jp

= Website
leffervescence.jp/en
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Higashiazabu Amamoto <sushi

93.75/2019 --/2018 --/2017

= Owner Chef
Masamichi Amamoto

= Address
1-7-9, Higashiazabu, Minato—ku, Tokyo

= Reservations and inquiries
higashiazabuamamoto.com/reservation

*Reservation required, acceptance only on website

= Closed
Sunday

= Hours
Dinner  1stpart 17:00~20:00, 2nd part 20:30~23:30

= Credit cards
VISA, MASTER, AMEX, DINERS

= Website
higashiazabuamamoto.com/en
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WADAKURA <japonaise
93.50/2019 --/2018 --/2017

= Head Chef
Keiji Miyabe

= Address
6F Palace Hotel Tokyo, 1-1-1 Marunouchi, Chiyoda—ku, Tokyo

= Reservations and inquiries
03-3211-5322 >kInternet reservations available

= Closed
Open every day

= Hours
Lunch 11:30~14:30

Dinner 17:30~21:30(L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

* Website
en.palacehoteltokyo.com/restaurant/wadakura
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Kohaku <japonaise

93.00/2019 93.25/2018 93.25/2017

= Owner Chef
Koji Koizumi

= Address
3-4 Kagurazaka, Shinjuku—ku, Tokyo

= Reservations and inquiries
03-5225-0807 >kInternet reservations available

= Closed
Sunday, National holiday, New Year holidays, Summer holidays

= Hours
Dinner 17:30~24:00

* Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
kagurazaka-kohaku.jp
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Sazenka < chinois

92.75/2019 --/2018 --/2017

= Executive Chef
Tomoya Kawada

= Address
4-7-5 Minamiazabu, Minato—ku, Tokyo

= Reservations and inquiries
050-3188-8819 (For reservations 11:00~17:00)

03-6874-0970 (For inquiries)
*Internet reservations available

= Closed
Irregular holidays mainly on Sunday and Monday

*Information on website

= Hours
Dinner 17:00~23:00(21:00L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= E-mail
info@sazenka.com

= Website
sazenka.com
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nihonryori-ryugin.com

RyuGin <japonaise

92.25/2019 96.75/2018 96.00/2017

= Owner Chef
Seiji Yamamoto

= Address
TF Tokyo Midtown Hibiya, 1-1-2 Yurakucho, Chiyoda—ku, Tokyo

= Reservations and inquiries
03-6630-0007 (12:00~17:00) >*Reservation required

= Closed
Irregular holidays >kInformation on website

= Hours
Dinner 17:30~~23:00(20:00 Last entry)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS, UNION PAY

= Website
nihonryori-ryugin.com
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L'OSIER <frangaise
92.00/2019 94.25/2018 92.50/2017

= Executive Chef
Olivier Chaignon

= Address
7-5-5 Ginza, Chuo—ku, Tokyo

= Reservations and inquiries
0120-156-051 or 03-3571-6050 (10:00 ~ 22:00)

*Reservation required, Internet reservations available

= Closed
Sunday, Monday, Irregularly on National holidays,

New Year holidays, Summer holidays

= Hours
Lunch  12:00~13:30(L.0.)

Dinner 18:00~20:30(L.0.)

= Credit cards
VISA, MASTER, JCB, AMEX, DINERS

= Website
losier.shiseido.co.jp/e
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LA Table de Joél Robuchon <frangaise
91.75/2019 93.50/2018 89.00/2017

= Chef
Yoshimasa lkeda

= Address
1F Chateau Restaurant, Ebisu Garden Place, 1-13—-1 Mita,

Meguro—ku, Tokyo

= Reservations and inquiries
03-5424-1338 or 03-5424-1347 (11:00~21:00)

*Internet reservations available

= Closed
Weekdays lunch, Irregular holidays

= Hours
Lunch 11:30~15:30(14:00L.0.)

>*Only on Saturday, Sunday and National holidays
Dinner 18:00~23:30(21:00L.0.)

* Credit cards
VISA, MASTER, JCB, AMEX, DINERS, UNION PAY

= Website
robuchon.jp/latable-en
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Unexpected encounter of Japanese-French - Experiment over local ingredients
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Don’t you feel some pain in your chest every time you see
deserted shopping street when you go visit local areas?

“We can'’t be like this” say many local governments and prefectures
in particular, in which they have been working hard to promote the
local tourism industry. Although it’s preferable to have historical
sites to attract tourists without a doubt, however, the leaders of
local areas are aware that local food actually holds more important
key. Therefore, they are very keen on food promotion including
ingredients, spreading a variety of information and jostling events.
Among them, Hiroshima prefecture is unique, holding the
“Hiroshima Chef Contest” every year since 2014 and giving the
right and financial aid as the prize for the best performers to
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train at a gastronomy restaurant in France. And in 2017, they
held an event of the local Japanese cuisine in collaboration
with French cuisine with the experiment use of local ingredients
by inviting spirited chef from one of the previous restaurants of
training as a prefecture. The aim was to apply a new stimulus
at the top level of local gastronomy, in order to revitalize the
world of food in Hiroshima. Entitled as “unexpected encounter
of Japanese-French”. The chef in residence is the owner chef
of “La Grenouillére” located in Nord, the northern province of
France, Alexandre Gauthier (93.5 points on LA LISTE, 2 Michelin
stars). He's only 39, yet is a global young chef known for his
unique style of dishes with the use of local ingredients.
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Since a dining table can also be a source of craft products,
Hiroshima prefecture has called out to local craftsmen for this
event, having them offer their works as plates to be used at the
event. Also, it’s an extremely important factor for gastronomy
to decide where to eat. In the case of Hiroshima prefecture,
having requirements of a place where one can feel the “Wa
(a la very Japanese)” intensely and where food experience is
usually not attainable, in line with the purpose of the event.
Then, the Jodo-ji Temple in Onomichi was chosen. This is the
ancient temple of 7th century and there is a great number of
important cultural property seen within the precinct.

With over 20 people consisting of 4 chefs of Japanese cuisine
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who represent their hometown of Hiroshima, 9 executive chefs
also from the French cuisine restaurants from other cities in
Japan together as well as assistance chefs, they prepared a total
of 18 dishes. The enthusiasm of the all Japanese chefs poured
into the hands of the chef Gauthier in the kitchen of Jodo-ji
Temple was already a proof of the great success of this event.
We as Copain La Liste hope to produce events that offer
restaurant experiences that didn’t exist before by using events
like this as reference. Then, we ardently hope to be helpful in
getting back the vitality to regional cities through them.

NB) In 2018, Patrick Henriroux, "La Pyramide" (LA LISTE: 90.25, Micheln:
2 stars)wasinvited forthesame event.
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What would you do if you were a chef and received an
order, "I'm sick of eating partridge which everybody
prepares for me at every dinner as it is now in season,
so can you make some delicious food using different
ingredients?" The customer was a person of high position
coming from an European country, which still maintains
a monarchy today. Here, if you choose poultry, meat of
four-legged animals such as beef, or fish, nevertheless
of AOC ingredients, this customer would probably think
“what an unattractive chef---”.

What you should choose in this case is “singing birds” other
than partridge. In Europe, the basis of values until the French
Revolution was built by the theology of Christian. Among
them, there’s a way of thinking called “the Great Chain of
Being”. To simply put, all beings in the world of nature are
connected to the supreme deity with hierarchy, and it was
thought that the closer to the divine seat of heaven, the
more noble it was. In other words, for plants, above-ground
greens over underground greens, and fruits on a tree are
highly ranked compared to greens. Meanwhile, in the pre-
revolutionary human world of Europe before the Revolution,
it was ranked in the order from monks and then nobles,
so it was thought to be right for nobles to eat noble food,
albeit this is just a concept. Therefore, the correct answer
is the birds that fly in the sky-as a realistic ingredient, it's
companion of small singing birds who fly in midair.

In the middle of the 20th century, Rainier Ill de Monaco who
visited the well-known restaurant of Palais Royal “Le Grand
Véfour”, made this exact order and then Raymond Oliver,
the chef at the time, selected the pigeon without hesitation.
This certainly cultured readiness of wit with his playful
imagination and his dish were greatly praised, and since
then, with the name as “the pigeon of Rainier Ill,” it has been
passed on as a Grand Classic dish even among the modern
“Le Grand Véfour” (LA LISTE: score 94.75; 2 Michelin stars) led
by Guy Martin. Finding the right time, please check out the
flavour of high-class ingredients at least once!
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Fats and oils establish the flavour of the ingredients, so if
good use is made of them, they can produce a great taste.
Even leyasu Tokugawa, founder of Tokugawa shogunate
in 17th century, who was a health nerd, was in shock by
the deliciousness of the Tempura of red snapper (also
said to be a fried Japanese nutmeg) cooked by Chaya
Shiro Jiro, great merchant in Kyoto at the time, and
accidentally passed away from eating too much.

In France, lard (pork fat) has been most widely used
regardless of era or region. This is because porks are
omnivorous and prolific animals, so they can be easily
raised and bred anywhere.

It can be understood that butter was a symbol of the West
for Japanese people after the Meiji era, according to the
phrase "Bata-kusai (stinking of butter)". The northern half
of France including Paris, that is, the northern part of the
Loire River, corresponds to the butter culture. Due to the
cool climate, good quality of butter made in Normandy
could be distributed in large quantities without the risk of
rotting.

Centering on Provence, the south of France from the
Loire river is a culture area of olive oil. The garden of
Gethsemane where Jesus prayed just before “The Last
Supper” is located at the foot of the Mount of Olives.
As Gethsemane refers to an oil press and the crosses of
Golgotha hills were made of olive trees, the olives and the
oil were told in connection with holiness. It was olive oil
that was used to consecrate the successive kings.

The fourth is Huile de Canal (Duck fat. Here, it includes
goose fat, a domesticated wild goose which belongs to
Anseriformes and Anatidae), centering on Sud-Ouest
(southwest) region, extending to the south of Bordeaux.
A large crowd of geese and duck that spent summer in
Northern Europe cross toward Spain by the fall, but as
they rest their feathers at marsh of Sud-Ouest such as
Landes and Gers ahead of Pyrenees on their way, they
were captured, promoting the culture of poultry.

Lard everywhere, butter in the North,
olives in the South,
huile de canard in the South West
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It can certainly be understood that wine was important
for the church and the monastery, given that Jesus Christ
himself regarded wine as “my blood of a new covenant,”
at the last supper. However, the vineyards on the premises
of the church or monastery would’ve been enough if only
for the purpose of ceremony, priests and monks. On the
contrary, bishops living in the town and the monks who
lived apart from the town for the purpose of religious
practice also seeked for the best place for the vineyards
with enthusiasm and spared no effort in cultivating and
planting seedlings.

Why did they get there? That is because the hospitality of
the nobles of the trip in the city was the bishop's, and the
provision of lodgings for travelers and the pilgrims outside
the city was the role of the abbey. In particular, in order
to relieve the throat of the crusade expediting to the holy
ground during the middle of the Middle Ages, and until the
establishment of the absolute monarchy from the end of
the Middle Ages, the king's courts were scattered all over
the country as the monarchy expanded. The volume of
wine needed continued to expand as the moving court,
which visited in turn, became thriving. The mobile court
moves all the people and things necessary for the court,
including the king and his family, courtiers, foreign envoys,
servants, peddlers, horses and so on, all at the same time.
It was said “just like a city as a whole moving.”

And if church and monastery generously provide a high-
quality wine, they could expect much contribution in return
such as huge manor. It can be said that there were enough
incentives for the side of church and the monastery.

There was this mechanic of the sacred and the profane
working one after another behind the scene of “Drops of
God” formed by the hands of the church and monastery.

Incentives
of the “Drops of God”
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