LUNCH

11:00 - 15:00(L.O)

With bread,soup & salad 2 TOEEHFHIINY  A—=T HIIDTEET

Today's Plate a¥ 74 x7L—F AHOX v > 2 W R, YA Ty 2y Dl&E ¥1,100
Today's Fish ~ AXH o fokh ¥1,100
Today's Meat AHDPIRF#E ¥1,100
Today's Pasta AH®D 2% ¥1,000
Steak lunch 257 —%5vF (hu—2n 7 VL) ¥1,800
Desserts 7> #7%—F Y200~
Today's desserts AHD 7 F 7% —F
Drinks sv#ryv2z
Coffee (iced/hot) 23—t —, Tea (iced/hot) ¥ =1 VFLE
Orange juice 7 L' ¥ ¥ 2—2A, Apple juice7” v 7)Y 12—, Grapefrui juice/ V=77V =YY 2—2 ALL ¥200
Latte (iced/hot) 77 =7 7, Decafe (hot) #7x4YLAa—t—, Detheine(hot) 7724V VAL ALL ¥300
Craft beer 2B FE—)L (F ML), Wine (red/white) 77 A7 A ¥~

ALL ¥400

Rose pamplemousse 7' L —7 7 )L —YyH3FAD a7 4
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s tax included filifg 2 BiA»Td



DINNER

18:00-22:00 (21:00LO)7k~+ / 18:00-21:00(20:00LO)H

D .-

Amuse et Hors d'oeuvre 73 2—X EHIK

Green Olives ZV—y A1) —7

¥400
Garlic toast 7—Y v 7 k—A}h Y400
Creamcheese with miso walnuts 7V —AF —RD 7))L JLEIEH] 2 ¥500
Quiche lorraine "=V EIFINAFHDF v a2 ¥600
Scallops carpaccio Y7 DAy F 3 ¥800
Pork rillettes  —JA[RDY T & ¥800
Sausage with bone B &YV —t—¥ ¥1,000
Pork spare ribs spicy sauce JKEIDARTY 7" 242 —Y—2R ¥1,200
Soup A—7’
Today's vegetable soup AHDEFEZ—7 Y600
Consomme soup ¥V XA—7 ¥800
Vegetables B L
Fried potato dLifFEHERT 7 74 ¥500
Ratatouille with bread 7% b» A2 LNy FRATA R ¥700
Bagna cauda ~N—=%x#A7% ¥1,000
Caesar salad ¥ —#—47% ¥800
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DINNER

Fishes faRMH

Poire of the sea bream EfDORIL ¥ 7F—FEr=rDY—2A ¥ 900

Shrimp americaine sauce w/risotto HBEOTANr—XY)—2A YV F2IHRAT ¥1,300

Bouillabaisse 74 ¥ X—2A ¥1,800

Meat RIRHH

Chicken fricasse £ ED7 VA vk ¥ 1,200
Lamb grill Dijon style fFED 7))L 742 a v i ¥1,500
Beef tongue stew 7 v DT Fa— ¥1,800

F I FTA)—ATL DS EIAALE S 27 F A A RXD—

Grilled beefloin AR —ZAD 7))L 7Y =Ry 8= —2 ¥1,800

stax included filifg1ZBHAARTT



DRINK

Coffee a—t—

Brewed coffee (iced/hot) FVU»7'a—t— ¥ 450
Espresso TA7 L vy ¥350
Noisette /7t ¥400
Americano (iced/hot) 7 XV A—/ ¥ 450
Latte (iced/hot) #7=77 ¥500
Mocha (iced/hot) H7 =& ¥550
Tea #LA

Darjecling (iced/hot) 8/—3 1> Y450
Infusion HEfFA&L €V &EE ¥500
Decafeine #7441V A

Brewed coffee FVUvy7'a—k— ¥600
Earl Grey 7—)L 7L A ¥550
Tisane N—774 ¥550

Soft drink Y7+ KNVU» 7

Chai tea latte (iced/hot)

FvAT4—77T ¥550

Chocolat chaud &y FFaabL—F ¥650
Orange juices AL v ¥ Y a—2A ¥450
Apple juices 7y 7Y a—A ¥450
Grapefruit juices 7L =771 =YY 2—2 ¥450
Coca Cola 2—7 ¥450

stax included filifg X BHA AR TS

Lemonade & Soda VE2—F&V/—%

Lemonade (iced/hot) VEF—F mouzv>=an Y500

Soda YV—% ¥550

mint or grenadine ¥ by 7wz FAHvuy 7
X
perrier or lemonade VX iz LEFR—F

Beer E—L

Lowenbrau L —<XY 714 ¥ 550
Panache NF =z ¥600
Dry zero F7A4¥80(/ ¥ 7Na—l) ¥500
Wines 7A4Y  94v9abshE3¥3,000~
Vin de table N7RA7A Y FHREA(ZFR) ¥550
Carafe ¥+%77=(500ml) ¥2,000
Bottle A L (750ml) ¥3,000~
Kir %— ¥600
Vin chaud &y hr7A v ¥650
Cock tails #7757V

Cassis AT A ¥700
Campari 71273 ¥ 700
Gin YV ¥700
Vodka 7% v7h ¥800
Aperol 7B —)L ¥700
Ricard Y#h—v ¥700
Rhum 74 ¥700




