TV I24 9O RA—RX IR+ R—T+ERHERBZTH— )

Menu ¥ 5800(6380) < RED Y T v F{fE>

HIZ 1st Appetizer (—RBRBUV T ELY)
Ceared Tuha and egg mimosa
B Ko</ O0n0IEYA (IFSLEWTHR, #U—7T,. Z7oFa ERK)
Fish Carpaccio with manhdarih sauce
Ef0h)LIRyFa #HBEOT«RTLY b
Crab and scallop terrine ravigote sauce
XIALHZEMRIDT)—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,ahd Cauliflower mousse)(+880)
BOELH)IZFIV—DOL—ADAVYAE)—FE(FT—/LEE - AL - D5R) (+¥8 8 0)
Foie gras terrine with Alsace wine jelly(+880)
FIWHFRITTFT—1N\IH)—EIATITIDTI—X FILFRIAL DT LFEZ (+¥880)
BEDHITA V->TFILFRX HF o)Ly S IR—IL 55 X¥2200—¥1800 (1980)
Pan-fried foie gras truffle sauce(+1320)
NIHR)—EIATTSDORIL(+¥1320)

2 MB DORHIE 2nd Appetizer (—RBBUTELY)
Creamy Pumpkin Soup
DY—S—BHARFYOREI—Da
Half portion Of pan fried fish(+880)
ENLYBW=@BADRIL AL VY—R N—T7H 4 X (+¥880)

EE Maindish (—REBBUVT SLY)
Please let me Khow if you waht your meat welldone »z 4 22 DBEIFRRYTIHHMSE TS
Tuha Cutlet with SpiCy salsa
SFEIT00L7IC/HETFEAVUHREREE YL Y—X
Panfried fish white wine sauce
ENLYBW=BADOKRIL A1V Y—R
Cassoulet (French siow-cooked duck and bean pot stew)
RELELEIVTEARL (ARL : FHEK. F¥,. BLAITAROERAADEABLIHE)
TRoasted porc,vehisonh sausage and sauerkraut
FLHFR7z7— | EHEA—-RRLLBERRE TVEDOY—E—SDa—J)L—F
BEOITAV=TFILYFR Y—=RY2T G529 1) 2 55 X¥1500(1650)
Beef SKirt Steak
FUOBRBENTIZSHADRT—F FIAVV—RX (EREOHABROEA. FHEOERLHVAEE)
Braised Beef Cheeks in Red Wine
EE4LBEEAOFRTA V&
Straw-roasted lamb (+880)
F—RFSVTE BREFFEOHLBEEO—X | (+¥880)
Japanese Black (Wagyu) steak(+¢400)
EEREMFOA—RF FIA2Y—X(+¥4400)

Dessert and Café
PRFELTH—rLa—E— - HIXEBBUTEL




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 -AhIL k @
<H%E Appetizers> f\‘:

- /’/ g

Caviar with blinies = %

HWTEVERR ' D5 0REXFYET (18¢g) ¥ 6200 ( 6820 )
Foie gras terrine with Alsace wine jelly ¥ 2600 (2860 )

FIWHRILZT—'INVA)—EFEIAxTITSDT)—X FILFRIDIAL DY aLHz
BEOTA>TILTR FH)LY S SIHR—IL 55 RX¥2200—¥1800(1980)

Ceared Tuna and egg mimosa ¥ 1800 (1980 )
B X233/ 00IEYRA (ZS LT, AY—J. 7>F 3 ERR)
Crab and scallop terrine ravigote sauce ¥ 1800 ( 1980
XD)AHZEMRMIZIDTY—X NPILAK SHsTYy FY—X

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

BEOHIL/INYF 3 HBOT4 T Ly b

Seafood in consomme jelly (Shrimp,Scallops etC) ¥ 2600 ( 2860
BOEH)IS5T—DL—RADAVY AL —FE (GFY—ILiEBE - i - D5H)

Green salad L¥a15—%H 41 X Regular ¥ 1400 ( 1540
o RYG)—oHg54 N—H 4 X Half ¥ 800 ( 880
Charcuterie and Pate Plate Ux)xa ) —LHERKAD/N\NTEYEHE

-3 1 A#E For 1 person ¥ 1400 ( 1540
2 ~ 3AFRSD for 2~3 person ¥ 2800 ( 3080

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

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

F—AEYEHE .
(BAE -J/{:'—blf - JIL— 94wl 4 & ¢Kinds ¥ 2600 ( 2860 )

5 §& 5Kinds ¥ 3000 ( 3300 )




AlaCarte 7 -5 -

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

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

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

Tuna cutlet with spiCy salsa ¥ 2980 ( 3278 )
IO O0QOLTICREITFRAAVURES SILYY—X

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBUL=-BADAKRDL ATAVY—X

Roasted porc,venison sausage and sauerkraut ¥ 2980 (3278 )
JIFRT 27— | GHEO—-RALLEEE TVEDY —t€—CDYa—J)L—+F
BEOTIA-TIVYR V=R T 52912 5 2R¥1500(1650)
Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 (3278 )
LNV T A ENARL (AL K. FF. BLATAZOFRAAOmRLBLHE

Beef Skirt Steak(Australiah Beef) ¥ 3200 ( 3520 )

F—RESUTE PUORRBNTIIADRT—F FIA4A2Y—X
(FEREOHNBROEA. RERIZEUL-FoNVAEE)

Braised Beef Cheeks in Red Wine ¥ 3200 ( 3520 )

EEFEROKRTA VE

Straw-roasted lamb ¥ 3800 ( 4180 )
A—RXSVTE BNESFFOLLHEZO—X F

Japanese Black ((Wagyu) steak ¥ 7000 (7700 )
EEEEMN4EOO—X + FIA42Y—R

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

Bread TS5SREDINY (IR v k6cut) ¥ 600 ( 660 )
Butter (unsalted) TSR LAFa—LUHRE/NN2— EIE ¥ 500 ( 550 )




