Il

CHABE T Z4 v O2 RS FO—AX 28 00 (3080)

<HIFAAA ATFH—r+hTxz RURESHRUNTEOHFEEBLATTEL

Appetizers BIE(—mEEU T =LY)

Prosciutto salad
AR VEENL NEVES—/DYSHE

Quiche of the day (French salty pie)
E5SNhARER—OVDFyYPa

Marihated salmon
BUIYZ L SoT4avOH5—EDDTIR

Today's Appetizers
AHOBTTHRIR (REYINTEAWNLET)

Today's fish

gMiYEL-ABOBADRIL 4 T7Fr—FY—X
(FRG7RADEAV—T, FUoFIE, Fyn—, FU—=TFAL, Z2=HDYV—X)

Roast Duck with Orange Sauce
95097 LrF | BREAOO—R F FLYDVY—R

Hamburger Steak
BRIARS v ILNIN—=Y
74V Er— (F4EOHP) DEAE YT —T 4 RA—DY—2R

Today's Main dish
KADBETTHAAM T4 (REFYINRTEALELET)

Dessert TH—Fr(—mBEUVT LY

Apple Tart or Creatm Caramel(+330)
T5VRE HIBDZILEMETAR

XiE
BERLHT)>(+¥330)

Café or tea

O—k— XE &% (PARA—E—-FPARTF14—bHFEFET)



TYVIA4VHDARSUFI—AY 29 80 (3278)
<HIE+—ARXR—T+ AL +TH—r+HhT7x RUFESHRUBRFEDOHIIBEHLAFIFTEL
Appetizers HIE (—mBEUT LY
Prosciutto salad
AR VEENL NEVES—/DYSH

Quiche of the day (French salty pie)
FS5ShAEER—OUDFXYI A
Marinated salmon
BOIY7 rSoTFav O —FEODT) R

Today's Appetizers
FXEHOETTOHHER (RE2yINTERNL:=LET)

Thick sweet potato soup

KAE ARFYORE—SDoaihBMFEEFT>

Main dish FR(—RBEBUT LY
Today's fish

gmMEYEL-ABOBADERIL 4 T7F—FY—X
(FRT7RADBAV—T, FUoFaE, ryn—, FU—=TFAIL, Z2=HDYV—X)

TRoast Duck with Orange Sauce
95992 7L0F ' BRMAOO—X N FLUOY—R

Hamburger Steak
BHIARY Y ILNIN—=T
T4V Edr—(FEOHH) OEHREL T Y — T4 RH—DY—R

Today's Main dish
KADETTHASM VT2 (REVINRTEALELET)

Dessert TH—Fr(—mERVTELY)

Apple Tart or Creatm Caramel(+330)
T5VRE HIBDZILENETA R

X%
BEET) L (+¥330)

Café or tea

O—k— XE &% (PARA—E—-FPARTF14—bHFEFET)



T4 v RA—R BIFE+RA—T+EFHBARLSTH— )
Menhu ¥ 5800(6380)<HEBED Y T v FFE>

B 1st Appetizer (—EEBUTFTELY)

Fish Carpaccio with Manhdarin sauce
ERBEE JYVDANLNRYyF3a BRAEDIT«RTLY bk

Wasgyu Beef Carpaccio
EEMF ' AR YyFIRA—RME—T JILIOToRTLY bk

Blini with caVviar and salmon
BRI XVYETFEFRSUTAVIT—FEUDIRYRESYHALAEDNV—F (T D)

Charcuterie and Pate Plate (Large serving is free)
KBYHLHEFT +¥0) ' ovibXa b)) —LHAERAKRAD/T
FBNYODER FODOESIZE2RYBBLENY FTELV!
Seafood ih consomme jelly (Shrimp,Squid,Scallops,Cauliflower mousse)(+880)
BOELAYIST—L—RADAVYFE)—FHE
(FI—ILiEBE - YA H -A3) (+¥8 8 0)

2MEDFIE 2nd Appetizer (—EBERUTFT=LY)

Pumpkin Potage or Half portion of pah fried fish(+880)
JY)—S—BHhRFrDRE—Ta
Xl
E2MIYBEWNVE-BRADERIL AIAVY—R N—T7H 44X (+¥880)

FE Main dish (—HERVUTELY)

Panfried fish white wihe sauce sauce
EMIYVBEWN-BAODERDL A1V Y—R

TRoasted veal morel mushroom sauce
Za—Y—5YFE UASRAFFOO—RAF EY—aFHFDOY—R

TRoasted Premium Pork
(KK ' MEFEESHIAOTHEO—RXBFOAO—X bk (150g) Ya2a0OVY—R

Cassoulet(French slow-cooked duck and beah pot stew)

BRHELANaV T ENAL
(AR : HER. F¥. BLAITAROXRAH ORELELHE)

TRoasted venison with Cassis and red wine sauce
HEECET'TVENLLA (SVF) OOo—X +
EMRELIARTIIS—FY—X
Japanhese Black (Wagyu) Top Round steak (+550)
[EEEEMNF)] NLHLEBEOO0—X F(+¥550)

Japanese Black (Wagyu) Sirloin steak(+4400)
[EEREEMF] Y—R4>OA—X F(+¥4 400)

Dessert and Café
BRFELRTY—reLa—Ec—-TXEZBBUTEL




Menu special
(Chef's selection Course)
=2 «- AR »x )
V27 BEBHOERITI—-R
Menu ¥ 12800(14080)
(73 2—X Amuse)

One-bite appetizer assorted plate
—UMEXDOR)EHE

]

(8 DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BODEYLHN)T T T—L—RAD
I RE) —F4
FrETHRZ

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

(&%t Fish dish)

Pan-sautéed lobster with a scallops
T2 IV BEYWIORT L

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

(¥ Main dish)
Japanese Wagyu Beef steak

BBEREERFXT—F
w74V =R
ok sk o o ok o ok ok ok ok ok ok ok ok ok ok ok o o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ko ko

(7% 7~ - 74 —) Avant dessert)
SELT) v
(7% v - ¥4 —)l Grand dessert)
RELT)V—Xaad

[{Café ou Thé)
I—kb— - AT H

Menu Gourmand
TJI<ya—X
TN/ (TIWALHRE)IZTRAAR
Menu ¥ 9800(10780)
(7 I =2 —X Amuse)

One-bite appetizer assorted plate
—OWMEXDOR)ELE

T

(F#H DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BOEFEYN)T T T—Lb—AD
a2 RXRE) —F4
¥*rxE7HRZ
(¥ 3® Fish dish)
Pan-sautéed abalone with a white fish
T7ErgML Y ERBHRRDOKRT L

ssssssssssssssssssssssssssssssssssssssssssss

(A¥E Main dish)
Japanese Wagyu Beef steak

RHBREFAT—F
K74V =R
R LT

(77 7~ - 74 —)L Avant dessert)
BELTY v
(7% v - ¥+ —)l Grand dessert)
RELT)V—Xaad

({Café ou Thé)
2—b— - kF




AlaCarte 7 -5 - ALk @

<Bii¥E Appetizers> (\,’/f‘

Caviar with blinies \_ &

v

ATEVER'M1FYTEXYET (18¢g) ¥ 6200 ( 6820 )

Foie gras sauteed truffle sauce
FLIVNAHY—FEIATITSORIL F)aTY—R (80¢g) ¥ 4000 ( 4400 )

Fish Carpaccio with Manhdarin sauce ¥ 1800 ( 1980 )
BEREEE JUDAII/IYyF 3 HBREDTs T Ly k

Blini with caviar and salmon ¥ 1800 (1980 )
BR'XYETET RS UTAVIH—FEODIYRE
S A EDIN—F (T D)

Wasgyu Beef Carpaccio ¥ 2000 (2200 )
BEMF ' ANy Fa@RAO—XFE—T JILZIDIoRT LYk

Seafood in consomme jelly (Shrimp,Squid,SCallops) ¥ 2600 ( 2860 )
BOELH)IZTV—L—ZAQaAVVAE)—FHEGF<—LEE - YU - WD)

Green salad L¥ 15— X Regular ¥ 1400 ( 1540 )
o RYG)y =454 N—H 4 X Half ¥ 800 ( 880 )

Charcuterie and Pate Plate

SxIXa b)) —ENL-YSI) LHERBKADNTEY EhHhtE
& 1 A%k for 1 person ¥ 1400 ( 1540 )
2 ~ 3% for 2~3 person ¥ 2800 (3080 )

Pumpkin Potage ¥ 800 ( 880 )
D)——HARFYDREZ—Ta

Cheese platter (Bloomy Rind/Hard/Blue/Washed) 2 f& 2Kinds ¥ 1400 ( 1540 )

F—XEY EhE
(BAE-nN—F-JlI—-9Fvahn)

3 & 3Kinds ¥ 2000 (2200 )




AlaCarte 7 -5 - ALk

<EZXE Main dish>
~HEENRYETIORIFETREET, (Jt takes 30 min)~

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBEWEEADARTL ATAM VY —R

TRoasted [ obster tail ¥ 7000 (7700 )
TAYHEAT—ILEEZ (T—JL) ODA—X K

TRoasted Premium Pork ¥ 2980 ( 3278 )
ELE ' BEEETHIAOTHEKO—XAODO—X + (150g) aDY—R

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 ( 3278 )

BLIARaTsENRL
(ARL : FHEK. FF. BLWAITAZDERAAHOREILRLHE)

TRoasted veal morel mushroom sauce ¥ 3300 ( 3630 )
—a—I -5V RE HBRAMFFOO—RA E)—AEDY—R

TRoasted venison with Cassis and red wine sauce ¥ 2980 ( 3278 )
EECET!IVENLLA (S07) o0—R b+ BEMEFESRTIS—FY—2X

Japanese Black (Wagyu) Top Round steak ¥ 3500 ( 3850 )
(BEE2£M4) NLLAOO—X k FIA2Y—X

Japanese Black (IWagyu) Sirloinh steak ¥ 7000 (7700 )
(EEEEME)] y—O/0DO0—R b FIA2VY—R

Hamburger Steak ¥ 2300 ( 2530 )
HBRIRO P ILNN=FEF K TrrRdr—¢oz)—H4RxH—Y—R)

TSREDINY (1NR45y k6cut) ¥ 600 ( 660 )




