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Amuse-bouche

RTIUDININVET T+ H KF4 v TIRA ST Iay—2

Tartar de thon a I" avocat dip sauce balsamique

IWEA PE T DA—F

Soupe de salsifis

AHOMEBEDOERTIL TAXNR—ZAYV— AT

Poisson du jour et crevette poélé sauce bouillabaisse

Mo v TRORT L iy — 2 &3z

Romsteck de boeuf poélé sauce au “Yuzu-kosyou”

Yz T 8T A Y IDTH—
Assiette de dessert a la mode du chef patissier

Tt —

Café ¥8,500

oMol E D
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Amuse-bouche

RTIUDININVET T4 H FF4 9 TIRA SV Iay—2

Tartar de thon a 1" avocat dip sauce balsamique

AKHOALBEEDORETL TAXR—AYV—AT

Poisson du jour et crevette poélé sauce bouillabaisse

FT7AVHDAT—=F AV FL—=XV—2A
Filet de beeuf poélé sauce bordelaise

YT 8T A Y IDTH— |

Assiette de dessert a la mode du chef patissier

TI—b—

Café ¥7,000

RKHOBTTOA—T +¥850

Soupe du jour

BMA =2 - UTHABRLE T,

BMIZIL27 LV =REHHER - HRWOHLBFRIEE, RICBHLAFT LSV,

Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



A LA CARTE 75 h v b

IAHNVITHFEINY —BEX ¥2,150
Escargots a la bourguignon

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

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

X )T Y AT —F (1936 25 DFFER T VAR A = 2.—) ¥4,000
Chaliapin steak

BED BAEEE ¥3,700
Viande du jour a la mode du chef

HWOBHEE 2725 A LT ¥3,000
Poisson du jour a ma fagon

INUIN— T A7 —F ¥2,650
Steak haché de boeuf

DESSERTS 7 =k

ARHDARY % )7 — b ¥1,270

Dessert du jour

xR A ZANIEY v —Xy M2 E) ¥600

Glaces ou sorbets (2 scoop)

CAFE&THE a— b — &K

I—bt— - ATV - ATF—) - A TTT ¥560
Café, Express, Cappuccino, Café latté

WA HEI =N - =3V} ¥560
Thé, Camomille, Menthe

FOMERIZIZTHER 10%) 2EATBY 9, HAEBFFTRITEVETH, -2 (10%) ZMESETWZEET,

Prices inclusive of consumption tax. A 10% service charge is added to your bill.



