Restaurant FEU is the most sophisticated and yet affordable French Restaurant in Tokyo. We serve excellent modern French cuisine
in a stylish and intimate atmosphere. The interior combines contemporary elegance with extreme comfort enhancing a service
standard that has consistently exceeded guests' expectation since 1980.

Shinichi Miyauchi

Born in 1980 and studied French cuisine
from 1998.
From 2002 he worked for 5 years at
Restaurant FEU before moving to France
where he worked at 2 % Michelin restaurant
“Le Hammeau Albert 1er”, spent 6
years as a sous chef in various Michelin
starred restaurants and 3 years as the chef at “Les Toqueea de la
Cuisine” in the city of Lille .
Working under a variety of chefs with quite differing philosophies has
enabled him to have a very flexible approach which he looks forward to
bringing to Restaurant FEU.
His own philosophy is that the use of exceptional products, the
preparation method and awareness of the sense of season are essential
elements however he believes it is most important that even when
preparing a contemporary dish the traditional essence and core of
French cuisine remains.

Menu de Saison ¥ 4,000 ¥ 13,000
Amuse-Bouche , Hors-dceuvre , Fish or Meat , Dessert , Mignardises 1P Amuse-Bouche ,

Hors-doeuvre 1, Hors-dceuvre 2 , Hors-dceuvre 3, Fish , Meat ,
Menu de Réflexion ¥ 6,000 Pré dessert or Petit Fromage , Dessert, Mignardises 2p

Amuse-Bouche , Hors-d'ceuvre , Fish , Meat , Dessert , Mignardises 2P

Menu Dégustation ¥ 9,000
Amuse-Bouche , Hors-dceuvre 1, Hors-dceuvre 2 , Fish , Meat , Dessert ,
Mignardises 2P *Not included tax and service charge.

We are located right outside Nogizaka station exit 3 and near The National
Art Center Tokyo and just a few minutes from Tokyo Mid Town and Roppongi
Station.

Party Style
Sitting Up to 58 guests

Opening Hours Mon to Sat. Lunch 11:30 -15:00 / Dinner 18:00 - 23:00
Standing Up to 80 guests

Closed Sundays , the 3rd Mondays
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ordered at the bar.

Restaurant FEU
1-26-16, Minami Aoyama, Minato-ku, Tokyo 107 - 0062
TEL:03-3479-0230 FAX:03-3479-8622 http://www.feu.co.jp Email:info@feu.co.jp



