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<HIFAAA ATFH—b+hHTx RURESHRUNTEOHAEEBRLATTEL

Appetizers BIE(—mEEUT=LY)

Prosciutto salad
AR VEENL NEVES—/DYSHE

Quiche of the day (French salty pie)
FS5SNARER—OAVDFYIAEYSH
Marinated salmon
BOYFrSOTA4VIOH—FEODIYREYSH

Today's Appetizers
AHOBTITHRIR (REYINTEAWNLET)

in dis £ (—5B LY

Today's fish

EMIYBW-FXBDOERADKRIL ENL/IE2—Y—X
(BRLNE—, FynR—, IovOy b, REVIZVZ)—ERH—DEKRDY—X)

Roast Duck with Orange Sauce
9509 7ILrF | IREAOO—R F FLYOVY—R

Hamburger Steak
BRIARS v ILNIN—=Y
T4V Er— (F4EOH) DEAE YT —T g RA—DY—2R

Today's Main dish
KADBETTHAAM TV 142 (REFYINRTEALELET)

Dessert TH—Fr(—mBEUVT LY

Apple Tart
T3V RE MIBDAIWEKETAR
Xl
Cream Caramel(+330)
BERHLHT)>(+¥330)

Café or tea

Oa—kb— XE &% (PARA—E—-FPARTF14—bHFEFET)



FYT4 v HRA—R FIH+R—F+ERHHBRDTH— F)
Menhu ¥ 5980(6578) < FFEBED ) T v b{FtE>

B 1st Appetizer (—EEBUTFTELY)
Fish Carpaccio with balsamic sauce
HEDOAHIL/AYyF 3 /NP S aFEK
Crab anhd scCallop terrine ravigote sauce
RILAZEMIOTY—X NPIAK STy FY—2R
Blini with caviar and salmon
XY ETFPETFRSUTFAVHH—FIODR)RESYHLEDNRVF—F (T D)
Charcuterie and Pate Plate (Large serving is free)
KBYHLHEFT +¥0) ' ovibXa b)) —LHAERAKRAD/IT
Half-cooked Tunha with tabbouleh salad(+330)

I T7—BE XI5 OFFD=--Z20D2TL +¥330)
(BTL: IS5 VRATREBDI RV R (RR/IRRE] OY S FHEIT)

GSeafood in consomme jelly (Shrimp,SCallops,and Cauliflower mousse)(+880)
BOEEHVIZTT—DOL—ADAVIAE)—FEFAI—ILEE - NI - DO5H) (+¥8 8 0)
Pan-fried foie gras truffle sauce(+1320)

BBIA755DRIL F)aITY—R(+¥1320)

2 ME QHE 2nd Appetizer (—RERVTFTELY)
Creamy Pumpkin Soup
Y)—S—BIARFrORE—Da
Half portion of pah fried fish(+880)
EMNLYBW-BADKRIL AIA42VY—X N—T0H 4 X(+¥8 8 0)

FHE Maindish (—EBRUVTFTELY)
Please let me Khow if you waht your meat welldone mz s ozl Z0B a4y TIcBH5E TS
Panfried fish white wine sauce
EMLYBW-BADKRIL A7M1VY—X
Cassoulet (French slow-cooked duck ahd beah pot stew)
BLELAIDTAEARL (BARL : FHEK. FF. BLAITAZOEAAOBELHLHE)
TRoasted porc,venison sausage and sauerkraut
THREO—RRELHFESRE TVEDY—tE—2DYa—YIL—F
Beef SKirt Steak
FUOHRBNSISADRAT—F FIMA2VYV—R (EBREOABROEA. FEDEFLHIVAE)
Braised Beef Cheeks in Red Wine
EE4FERAOFRIA VA
Tunha cheek steak with Cchanhterelle mushroom risotto(+880)
2z 7—BE X/ OOKRFADORIL PA—ILEDY Yy F(+¥880)
(X2 ARKRE : GFANRRELTERADOL S BBRIGA. FOELL)
Straw-roasted lamb (+880)
A—RARSVT7E BREZFFEOHLLHEEA—X M (+¥880)
Japanhese Black (Wagyu) Sirloih steak(+4¢400)
EEEENFEY—O/o0O—R b+ FIA2Y—X(+¥4400)

Dessert and Café
BRFELRTY—rea—b—-HAXEZBBUTEL




Menu special

=2 + ANV x )
Y7 EBHOEKERI—R
Menu ¥ 13800(15180)
(7 I 2 —X Amuse)

One-bite appetizer assorted plate
—OHEDOR)Eb L

(Z#H DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BOEYLH)T T T—L—RAD
2 RE) —F4
¥ ETHZ

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

(7 + 77 7 Foie gras)

Pan-fried foie gras truffle sauce
NVIH)—ET 2T T 7DRT L

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

(#=—)V#E%£ ¥ A Lobster dish)

Lobster with a white fish
Tw—IVilEEY
EML W ABBROKT L
(¥ Main dish)
Japanese Black (Wagyu) Sirloin steak
BEEERFH—ul v RF—F
W74 =R

(7% %>~ - 54 —)L Avant dessert)
BEELTY vV

—

(7% v - 5+ —)l Grand dessert)
BREL Yz aoAh—R

[{Café ou Thé)
I—kb— - AT H

Menu Gourmand
TNy a2—R

TNV (TNALLTE)IZARXRAA
Menu ¥ 9800(10780)
(7 I =2 — X Amuse)

One-bite appetizer assorted plate
—OWMEXDOR) b A

(Z#H DA E Seasonal Appetizers]
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BDFEYI) T T T —L—AD
IV RXRE) —FH
¥xET7HZ

(% %32 Fish dish)

Abalone with a white fish
T7ErgML Y RBBBDORT L

ssssssssssssssssssssssssssssssssssssssssssss

(¥ Main dish)
Japanese Wagyu Beef steak
RBEEERFAT—X
w74 V=R

(7% 7>~ - 54 —)L Avant dessert)
BELT7) v
(75 v - ¥4 —)l Grand dessert)
BELYaaTb—R

ssssssssssssssssssssssssssssssssssssssssssss

[Café ou Thé]
2—b— k%




Menu Prestige
(Chef's selection Course)
L=z  TVAT4—=V2
BEEBODOKR7INVI—R
Menu ¥ 15800(17380)
(7 I 2 —X Amuse)

One-bite appetizer assorted plate
—ORXDOR) &b
(FH DA E Seasonal Appetizers)
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BOEFEYHN)T T T—L—RAD
2 RAE) —FH
FrxET7THRZ

o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok o ok o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok

(7 » 77 7 Foie gras)
Pan-fried foie gras truffle sauce
NV —ET AT T 7DRT LY
FIVF—=D) Vv b

(£ =— )&% ¥ & Lobster dish])
Lobster with a white fish
A2—IiEREY
EML W ABBROKT L
(¥ Main dish)
Japanese Black (Wagyu) Filet steak
BHBEERF 74 LRAT—F
W74 =R

ok sk ok ok o o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok kR ko ko

(7% %>~ - 54 —)L Avant dessert)
BEELTY vV
(7% v - ¥+ —)l Grand dessert)
BREL Yz aoAh—R
(Café ou Thé)
a2—kb— - k¥




AlaCarte 7 -5 - ALk

<BIFE Appetizers>

CaViar with blinies
ATEVERR' IS5 VREXVYET (18¢g)

Half-cooked Tuna with tabbouleh salad ¥ 2200 ( 2420 )
I 7—RE KT OFKBD=E=2D2TL(DURIRADY S FILT)

Crab anhd sCallop terrine ravigote sauce ¥ 1900 (2090 )
AIAHZEMIDNDTY—X NSILEK SHsTy FY—2X

Blini with caVviar ahd salmon ¥ 1900 (2090 )
FYETETRSOTA VI —FODR)RESYHALAEDINVS—F (T )

Fish Carpaccio with alsamic sauce ¥ 1900 (2090 )
BfiOAII/yF 3 /N)LY S OREK

Seafood in consomme jelly (Shrimp,Scallops etC) ¥ 2600 (2860 )
BDEN)ITT—DL—ADaAY ALY —FH (Fv—ILiEEZ - NI - D5REH)

Green salad L¥ 15—+ X Regular ¥ 1400 ( 1540 )
froRYJ)—oH9354 N—2H 4 X Half ¥ 800 ( 880 )
Charcuterie and Pate Plate Uy )L¥a b)) —LHERBKRAD/ITEY EHE

=& 1 A%k for 1 person ¥ 1500 ( 1650 )
2 ~ 3 /%7 for 2~3 person ¥ 2800 ( 3080 )

Creamy Pumpkin Soup 9 1) —X—HHARFYDREF—a ¥ 800 ( 880 )

Cheese platter 2 F& 2Kinds ¥ 1400 ( 1540 )
(Bloomy Rind/Hard/Blue/Washed/Goat) 3 #& 3Kinds ¥ 2000 (2200 )

F—XBYEHE .
(BHE -)/{:'—blf- TIL— -S4y 1l 4 F& ¢Kinds ¥ 2700 (2970 )

5 f& 5Kinds ¥ 3100 ( 3410 )




AlaCarte 7 -5 -

Pan-fried foie gras truffle sauce (It takes 30 min)
FOIVNVH)—EITXTITSDRIL ¥ 3100 ( 3410 )

<F%E Main dish>
~HEEMNRYETA5RELTHEET, (It takes ¢5 min)~

Please let me Khow if you want your meat welldone
DINF U ECHFEDHEAIIRZ Y IIZEHMLET S

Panfried Fish white wine sauce ¥ 3100 ( 3410 )
EMEYUBBWLWEEHADKRDL BI9A4AY—X

Tuha Cheek steak with Chanterelle mushroom risotto ¥ 3800 ( 4180 )
27 —RE

A7 OORFADKRIL PO—ILEDY Yy k

(KT O0FRKTA: HFALPKELTEADKL S BERNIGA., FHAOELL)

TRoasted porc,vehisonh sausage ahd sauerkraut ¥ 3100 ( 3410 )
THEO—XRLLEEE TVEDY—tE—SDYa—YI)L—+

Cassoulet(French slow-cooked duck and bean pot stew) ¥ 3100 ( 3410 )
BELRIAV T ENRL (BRAL K F¥. AVATAROERHORMBLHE

Beef Skirt Steak(Australiah Beef) ¥ 3300 ( 3630 )
FT—RAESVTE FUOARBNZIZIADRAT—F FIAVY—X
HERIEORNBROEA. RERICEEZZFOoNVAEE)

Braised Beef Cheeks in Red Wine ¥ 3300 ( 3630 )
EEFEROFTA &

Straw-roasted lamb ¥ 3800 ( 4180 )
F—AFSVTE BRNESFFEOOLLEZO—X +

Japanese Black (Wasgyu) Sirloin steak ¥ 7000 (7700 )
EEEZEM4EY—0/o0O0—R b+ FIA2UY—X

Japanese Black (Wagyu) Filet steak ¥ 9000 (9900 )
EEEZ2EM4F 74 LAOO—X b+ FIAY—R

Hamburger Seeafk ¥ 2500 (2750 )
BUARDwUNDN=T (F100% T+ F-Tr—&dz =T FH—Y—R)

Bread TS5REDINY  (1NRX4w bk 6cut) ¥ 600 ( 660 )

Butter (unsalted) TSR LAFZTa—LaHEEN2— HEEY 500 ( 550 )



