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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)



FUYT 4y HRA—R BIE+R—T+EHHBRDTFH— 1)
Menhu ¥5980(6578) <FEBED U T v FfFE>

BI3E 1st Appetizer (—EEBUTELY)
Fish Carpaccio with balsamic sauce
BEfDHINyFa /LY SRk
Crab and scallop terrine ravigote sauce
ADAHZERIDT)—X NROVEAK SToTYyFY—R
Blini with caviar and salmon
XY ETFET RS VUTAVIY—FEUDIIRED Y HALAEDONRIr—F (T D)
Charcuterie and Pate Plate (Large serving is free)
KBEYLHEFT +¥0) ' Oxixa b)) —LHEREADNT

GSeafood in consomme jelly (Shrimp,Scallops,and Cauliflower mousse)(+880)
BOELHAVIZST—OL—ADAVYAE)—FHE(HFT—ILEE - I - DRH) +¥880)
Pan-fried foie gras truffle sauce(+1320)

BIA7ISDRIL F)aI7yY—R(+¥1320)
Freshly boiled white asparagus with Gribiche sauce(+15¢40)
BBE!#HTCTLTFISVRERTIA FFTRIRSHR FYEYLa2aY—R(+¥1540)

2 M B QHE¥E 2nd Appetizer (—REBUTF L)
Creamy Putpkin Soup
D)—2—BHARFYDREI—Da
Half portion of pan fried fish(+880)
ENLYVBWV-BAORIL A4 YV —R N—TH 14X (+¥880)

FHE Maindish (—EBRUVTFTELY)
Please let me Khow if you waht your meat welldone mzisr a8 2B 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—RARLLLHFESRE TVEDY—t—2DYa—YIL—F
Beef SKirt Steak
FUOHRBNSIZSADRAT—F FIMAVYV—R (EBREOABROEA. FEDEFLHVAE)
Braised Beef Cheeks in Red Wine
EE4FERAOFTA V&

Lobster and sCallops baked in phyllo pastry (+880)
RE!Av—ILBEZLEHFRON— 7 O0—aAAHRE TY)—2V)—LY—X (+¥880)
Straw-roasted lamb (+880)

FA—RLSUTE BHZFFEOLLBEEO—X | (+¥8 8 0)

Japanese Black (Wagyu) Sirloin steak(+4400)
BEEENFY—O/40DO0—R b+ FIA2Y—R(+¥4400)

Dessert and Café
BRFELRTY—rea—Ec—-TXEZBBUTEL




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

<HI%E Appetizers>
Caviar with blinies
ATEVERR' 95 VRAEXYET (18¢g)

Crab anhd sCallop terrine ravigote sauce

AIDAHZEMIDNTY—X NSILEK SHsTy FY—2X

Blini with caVviar ahd salmon ¥ 1900 (2090 )
FYETETRSOTAVIH—FODIRYRED Y HAEDINNr—F (T D)
Fish Carpaccio with alsamic sauce ¥ 1900 (2090 )

BEfIOAII/yF 3 /N)LY S OREK

Seafood in consomme jelly (Shrimp,Scallops etC) ¥ 2600 (2860 )
BDEND)ITT—DL—ADaAY ALY —FH (FT—ILEE - NI - D5H)

Freshly boiled white asparagus with Gribiche sauce ¥ 3200 ( 3520 )
#HERTE E?XN%?:?

BE'!'#TEFISURERTIANTRANTHR )EYySayY—R

Green salad L¥ 15— 4 X Regular ¥ 1400 ( 1540 )
froRYT)—vH9354 N—2H 4 X Half ¥ 800 ( 880 )

Charcuterie and Pate Plate Dy IFa b)) —LHERBKADNTEYEHtE
~-$ 1 Ak £fOr 1 person ¥ 1500 ( 1650 )
-2 ~ 34845 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 - JIL— -4 via 4 F& ¢Kinds ¥ 2700 (2970 )

5 #& 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

Lobster ahd scallops baked in phyllo pastry ¥ 3800 ( 4180 )
HERTE BEITT
AT—IBELEEHFEDNN— 74 O0—8H&HEET E)—29)—LY—R

TRoasted porc,venison sausage and sauerkraut ¥ 3100 ( 3410 )
SHEO—XRELEBEE TVEOY—tE—2DYa—2)L—F

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 3100 ( 3410 )
BBLIRIVT A ENDRL (BAL K, FF. BLWAITAZEDERAHDmE{LE L5 3E

Beef Skirt Steak(Australiah Beef) ¥ 3300 ( 3630 )
A—RESVTE FUOARBNTIIAODRT—F FIA4VY—X
(BREONEBROER., RERNIZLEFZFoHAVKEE)

Braised Beef Cheeks inh Red Wine ¥ 3300 ( 3630 )
EESFBERAOFRTA VE

Straw-roasted lamb ¥ 3800 ( 4180 )
F—AESVTE BREFFOOLLEZO—X +

Japanese Black (Wagyu) Sirloin steak ¥ 7000 (7700 )
EEE2EMFY—O0/o00—X k FIA2Y—R

Japanhese Black ((Wagyu) Filet steak ¥ 9000 (9900 )
EEEEMN4 74 LAOO—XA ~ FIA2Y—R

Hamburger Steak ¥ 2500 ( 2750 )
BRZROYILNDIN—=T (F100% T R-Jx—Eoz)—J41rHhH—Y—R)
Bread TS5REDINY  (1NRX4w bk 6cut) ¥ 600 ( 660 )
Butter (unsalted) TSR LAFa—LHEE/N2— #EEY 500 ( 550 )




