T) 249 O RA—R (FIFAR—T+EFKHERBZTH— )

Menhu ¥ 5800(6380 JITw Ko

B3 15t Appetizer (—EERUVTELY)

XY ET I T7—BPFELHEIZFYETDMYEVY (+880)
Fish Carpaccio with balsamic sauce
BEfDHIL/NyFa /LY SRk
Crab and scallop terrine ravigote sauce
ADAHZERIDT)—X NROILEAK SToTYyFY—R
Blini with caviar and salmon
XY ETFET RIS VUTAYVIY—FEUDIIRED Y HALAEDNIr—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)
BOELHANVIST—OL—ADAVY AE)—FEHFT—ILEE - WL - D5H) +¥880)
Pan-fried foie gras truffle sauce(+1320)

24795 b)a27xz7— WBIFT7ITSORIL FJa1T7Y—X(+¥1320)

2 M B QHE¥E 2nd Appetizer (—REBUTF L)
Creamy Putpkin Soup
DY—S—BHARFYOREI—Ta
Half portion of pan fried fish(+880)
EMEYBW-BADKIL A7 >Y—X N—TH (L X(+¥8 8 0)

FHE Maindish (—EBRUVTFTELY)
Please let me Khow if you waht your meat welldone mziso a8 Z0B a4y TIcEH5E TS
Panfried fish white wine sauce
EMLYBW-BADKRIL A1V Y—R
Cassoulet (French slow-cooked duck ahd beah pot stew)
BLELAIDTAEARL (ARL : 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
Straw-roasted lamb (+880)
BEFFEOLLRETO—X | (+¥8 8 0)
Japanese Black (Wagyu) Sirloin steak(+4¢00)

EEEENFY—OA/ DO —R b+ FIA2Y—X(+¥4400)

Dessert and Café
BRFELRTY—rea—Ec—-TXEZBBUTEL




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 - ALk
v ET7 I T —BRELNECEYETORYELY (4880 @J

<BiE Appetizers> -

(s 7
Caviar with blinies N V)

v -

HSEVERR' 795 VREXNYET (18¢g) ¥ 6200 ( 6820

Crab and scallop terrine ravigote sauce ¥ 1800 (1980
RI)AHZEMIDTY—X NILAK STy FY—R

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

Fish Carpaccio with alsamiC sauce ¥ 1800 ( 1980
BEEOAHIL/NyF 3 /NLY 2 aEBK

Seafood in consomme jelly (Shrimp,SCallops etC) ¥ 2600 ( 2860
BOFEHYIZTT—OL—RADAVY AEY—FE G I—ILEE - i - DAE)

Green salad L¥a15—%H 41 X Regular ¥ 1400 ( 1540
o RYG) =454 N—H 4 X Half ¥ 800 ( 880
Charcuterie and Pate Plate Ux)lxa b )—LHERKADNTEY EhHht

5 1 AFk FfOr 1 person ¥ 1400 ( 1540
-2 ~ 3 &4 FOr 2~3 person ¥ 2800 (3080

Creamy Pumpkin Soup S 1) —X—HARFYrDREZ—a ¥ 800 ( 880 )

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

F—XEYEHE .
(BAE -J/?—blf - JI—--9Avwa 1l 4 7§ 4Kinds ¥ 2600 ( 2860 )

5 §& 5Kinds ¥ 3000 ( 3300 )




AlaCarte 7 -5 - Ak

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

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

Please let me Know if You want your meat welldone
DI A U ECHEDBEFIRA 2y IICEMLET L

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

TRoasted porc,venison sausage and sauerkraut ¥ 2980 ( 3278 )
THEA—XALEBEE TVEOY—tE—SDa—YI)L—F

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 ( 3278 )
BBLELHRAV T4 ENARL (WAL K, FF. BLWAITAEDOERLAHDOEILMBL

Beef Skirt Steak(Australiah Beef) ¥ 3200 ( 3520 )
FT—RCSVTE FOHRBNSIIHADRAT—F FIA2V—X
(ERIRONERDEN. FERICLU=FoNAE)

Braised Beef Cheeks in Red Wine ¥ 3200 ( 3520 )
EESFERAOFRTA VE

Straw-roasted lamb ¥ 3800 ( 4180 )
B EFFEOHLLEEO—X T

Japanese Black (Wagyu) Sirloin steak ¥ 7000 (7700 )
EEZENFY—OAA>ODA—X ~ FISA2Y—R

Japanhese Black (Wagyu) Filet steak ¥ 9000 (9900 )
EEEEM4FE 74 LAOO—X b FIA2Y—X

Hamburger Gteak ¥ 2300 ( 2530 )
BTRARD v ILNN=TF HI10% T+ k- T+—&x)—T 4R H—V—2R)

Bread TSREDINY (1NAR45y k6cut) ¥ 600 ( 660 )

Butter (unsalted) TR LRAXTa—L#EE/N2— 88 ¥ 500 ( 550 )




