Week day Only 2800
Menu\2500(\2700 with taxes)

3024

Pain

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Starter

<Choose one>

Marinated salmon
Pork Terrine and prosciutto with salad

Cod Brandade
Quiche of the day (French salty pie) with salad
＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Soup of the day

+

500

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Main

<Choose one>

Hamburger Steak
Roasted Lamb
Beef's Tongue cooked in red wine
Pan-fried fresh fish of the day with Clam cream sauce
"WAKAHIME" Beef sirloin Steak

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Dessert

Tarte of the day with ice cream
Coffee or tea

!!
70

¥2.000

Menu\2800(\3024 with taxes)
Bread

Home made!!
pork Rillettes

300

Unsalted butter
Isigny butter 25

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

420

Starter

Unsalted butter
Echire butter 30

<Choose one>

850

Marinated salmon
Pork Terrine and prosciutto with salad

Cod Brandade
Quiche of the day (French salty pie) with salad
＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

1/2 Soup of the day
＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Main

Hamburger Steak
Roasted Lamb
Beef's Tongue cooked in red wine
Pan-fried fresh fish of the day with Clam cream sauce
"WAKAHIME" Beef sirloin Steak

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Dessert

Tarte of the day with ice cream
Coffee or tea

!!
70

¥2.000

Menu \4800(\5184 with taxes)
(starter+soup or 1/2fish(+￥500)+main+dessert)
Bread

Home made!!
pork Rillettes

300

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Starter

420

Unsalted butter
Echire butter 30

<Choose one>

850

Fresh fish of the day Carpaccio
or
Starter of the day

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Soup of the day
or
1/2 fish of the day

500

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Les plats

"YAMAGATA-GYU" Beef minced steak
or
Meat dishes of the day
ou
Pan-fried fresh fish of the day white wine sauce

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊

Dessert
Chocolate cake with home made ice cream
Coffee or tea

!!
70

¥2.000

Unsalted butter
Isigny butter 25

Chef's recommendations course
The three grand ingredients
Menu\9800(\10584 with taxes)
<2 starters+fish plate+main+dessert and coffee>
With bread

Unsalted butter
Echire butter 30
850

the pork Rillettes

Unsalted butter
Isigny butter 25
420

***************************************************************************

Caviar with blinies(small pancake french style)
***************************************************************************

Fried foie gras

***************************************************************************

1/2 Roasted lobster tail

***************************************************************************

A5 Rank! Round beef filet "YAMAGATA"

or
Roasted Squab(Pigeon)

***************************************************************************

4-piece dessert
Coffee or tea

!!
80

¥3.000

