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Amuse-bouche
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Saumon shinsyu fumé avec batterave
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Soup de poteron a la mascarpone
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Daurade de poélé sauce algues
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Magret de canard roti aux épice
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Assiette de dessert a la mode du chef patissier
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Café ¥8,500
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Amuse-bouche
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Saumon shinsyu fumé avec batterave
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Daurade de poélé sauce algues
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Filet de beeuf poélé sauce matignon
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Assiette de dessert a la mode du chef patissier
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Café ¥7,000
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Soupe du jour
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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T+ ITTTDOERT L ¥2,950
Foie gras de canard poélé

IANNIFENY —fEE ¥2,150
Escargots a la bourguignon

AHOBTTOA—FT ¥1,850
Hors-d'ceuvre du jour

F=F T AT ¥1,300
Soupe a 'oignon gratinée

XY TYE AT —F (1936 4E5 5 O E B T VEH A = 2. —) ¥4.,000
Chaliapin steak

BE®O BRI ¥3,700
Viande du jour a la mode du chef

HOBHERHE 27 A5 A NVT ¥3,000
Poisson du jour & ma fagon

INVIN=T AT —F ¥2,650
Steak haché de boeuf
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Dessert du jour

xR A ZANIEY v —Xy M2 E) ¥600

Glaces ou sorbets (2 scoop)
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I—bt— - ATV - ATF—) - A TTT ¥560
Café, Express, Cappuccino, Café latté

WA HEI =N - =3V} ¥560
Thé, Camomille, Menthe
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Prices inclusive of consumption tax. A 10% service charge is added to your bill.



