TJYIT4vHRASUFOA—RAX 3200 (3520)

<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)

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)



TV 4 9P RA—R RIF+RA—T+EEHBRDEZTH— )
Menu ¥ 5800(6380)<FEBED Y T v FFE>

HIZE 1st Appetizer (—HERUT ELY)
Fish Carpaccio with manhdarih sauce
Efi0ohILRyFa #HBEOT4RTLY b
Wasgyu Beef Carpaccio
EEMEDOHILNSYFIEO—R FE—T N HIaTVY—X
Crab and scallop terrine ravigote sauce
XIALHZERIDT)—X NPILEAK STV FY—R
Bl with Caviar ahd salmon
ERIXYETFETZRSUTFAVIV—FLODRIRESYHAEDNR U —F (T D)
Charcuterie and Pate Plate (Large serving is free)
KEYBHEET (H¥0) ! SviLFa b —ELHERKAD/NT
Seafood in consomme jelly (Shrimp,Scallops,anhd Cauliflower mousse)(+880)
BOELH)IZFIV—DL—ADAVYAE)—FE(FT—/LiEE - AL - D5R) (+¥8 8 0)
Pan-fried foie gras truffle sauce(+1320)
NIH)—EIAT7T5DRIL(+¥1320)

2 ME@DHIE 2nd Appetizer (—RHBBUTELY)
Creamy cold corn soup
ABMR—T H)—=S—BIFIEAAIOREI—Da
Half portion of pan fried fish(+880)
EMNEYBL=BADKRIL A VY—R N—I7H 414X (+¥880)

Steamed mussels in wine(+880)
BBE!® Y Iy ILEL—ILEDIA47%L (+¥880)

FE Maindish (—mRBEBRUTELY)
Please et me khow if You want your meat welldone
HILNFUECREDBARRAE v IICBMSETEL
Panfried fish white wine sauce
EMNEYBL=BADKRIL AIAVY—X
Freshwater eels and foie gras wrapped in pie and grilled(+0)
g (54F) 2z7—"BORIAVEBLEIATITSDIAAHHE (+¥0)
Cassoulet(French slow-cooked duck and beanh pot stew)
BBLEAIV T EHRL (AR L : FHE. FF. BLAITFARDOEAADELBLHE)
TRoasted Premium Pork
ERE ' BEREFHIAOTHEREA—XAOA—X + 2aDVY—X
Angus beef steak (leah beef)

FA—RSVTE PFUOHRBRESHFYITA—RXTF—F FIAVVY—R
(DA EEDHELEZICHBISRESORYDNTEEAFENOERoMVAE)
Braised Beef Cheeks in Red Wine
EEFBEAOKRIA VE
Straw-roasted lamb (+880)

A—RLSVTE BEHEFFEOHLBREO—XF(+¥880)
Japanese Black (Wagyu) fillet steak(+¢400)
EEEENFOO—X b FIA2Y—X(+¥4400)

Dessert ahd café
BIFEhTY—rea—Eb—-HTBEBBUT W




Menu special

(Chef's selection Course)
L=z - ANV ¥x)
V7 B#HHOBERI—R
Menu ¥ 12800(14080)
(7 I 2 —X Amusel

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
gML Y RBBARDOKRT L
(¥ Main dish)
Japanese Wagyu Beef steak
REEERFRT—X
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%




AlaCarte 7 - 5 - AL b P
Caviar with blinies \?4 .

HTEVERR' 95 REXNYET (18¢g) ¥ 6200 ( 6820

Fish Carpaccio with manhdarin sauce ¥ 1800 ( 1980
BEEOHILINYF 3 HBOT« T Ly b+

Crab and scallop terrine ravigote sauce ¥ 1800 (1980
XD)AHZERIZIDTY—X NPILAK SHYsTYy FY—X

Blini with caviar and salmon ¥ 1800 ( 1980
X VYETETRSUTAVIH—FODRYRED Y HAEDINV—F (T )

Wagyu Beef Carpaccio ¥ 2000 (2200
BEMNG ! ANy Fa@O—XAFE—T N)LYHIaY—X

Seafood in consomme jelly (Shrimp,SCallops etC) ¥ 2600 ( 2860
BOEHIZTT—OL—RADIAVYAEY—FEGFT—I/LiEEZ - i - D5H)

Green salad LXa15—H 41 X Regular ¥ 1400 ( 1540
o RYG ) =255 4 N—2H 4 X Half ¥ 800 ( 880

Charcuterie and Pate Plate Uy¥I)LFab)—LHAERBKADNATEY EHtE
5 1 AFk fOr 1 person ¥ 1400 ( 1540
-2~ 3&¥45 fOor 2~3 person ¥ 2800 ( 3080

Creamy cold cornsoup AEEDEOILOREZ—Da ¥ 800 ( 880 )

Cheese platter 2 & 2Kinds ¥ 1400 ( 1540 )
(BIOOmY -Rjnd/Harde|uefwaShed/Goat) 3 *E 3Kinds ¥ 2000 (2200 )

F—AEYEHtE .
(BhE -J/{:l—blf - J)IL— YA wS a1l 4 7& ¢Kinds ¥ 2600 ( 2860 )

5 §& 5Kinds ¥ 3000 ( 3300 )




AlaCarte 7 -5 - Ak

Pan-fried foie gras truffle sauce (It takes 30 min)
FLIVNOHY—FEITFTISDRIL ¥ 3000 (3300 )

<EFZ% Main dish>
~HEENRYETA5RIFETEETE T, (It takes ¢5 min)~

Please let me Know if You want your meat welldone
DI UECHEDSBEFIRA 2y IICEMLET L

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBBWNEBAEDORIL B4V —X

Freshwater eels and foie Sras wrapped in pie and grilled ¥ 3200 ( 3520 )
fig (514F) 27— ' BOFRIA VELEITATITIDNABAHHRE

TRoasted Premium Pork ¥ 2980 ( 3278 )
EREK ' BERESHIAOTHBEO—RXANA—X + P20V —2A

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 ( 3278 )
BHIRAI T EARL (BRL K, FFE. BVWAITAEDEAADELE L 18

Angus beef steak (leah beef) ¥ 3200 ( 3520 )

T—RCSUTE FUOARBREIH) TA—RAT—F FIA 2 Y—R
(TAVEEDEZITHEISNESDRYMNT EE5EA-HRENIOELMNVAE)

Braised Beef Cheeks in Red Wine ¥ 3200 ( 3520 )

EEFEROKRTA VE

Straw-roasted lamb ¥ 3800 ( 4180 )
T—AFSVTE BRESFEOLLHEEO—X k

Japanese Black ((Wagyu) steak ¥ 7000 (7700 )
EEEEMN4FOO—X b FIA42Y—R

Hamburger Steak ¥ 2300 ( 2530 )
BEZARO v ILNIN—TEF K 4Rk 4—¢Eoz)—F 402 H—Y—R)

Bread TS5SREDINY (1IN RHFw k6cut) ¥ 600 ( 660 )
Butter (unsalted) TSR LAFa—LUHRE/NN2— EIE ¥ 500 ( 550 )




