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Beef Fillet,Foie Gras Steak
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Quail Roast
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Rabbit Roast
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Pork Roast
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Lamb Roast
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Tender Beef from around the Shoulder Steak
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Fish of the Day
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Pickles
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Ratatouille
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Rillettes
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Chicken Thigh Meat Deep-fried in a Sweet-and-sour Dressing
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U/;h@:n;# “ : Fried Potatoes
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Rice Croquette
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Uncooked Ham
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Potatoes Mousse
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33 Vichyssoise
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Fresh Fish Carpaccio A =
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Caesar Salad of Fresh Vegetables
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$yE  Pork.Chicken Meat Liver Paté
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Meats Melange
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AV Ve PESSVRY  \vith Pork, Chicken Meat, Liver Paté

Seasonal Vegetables Bagna Cauda Dip
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Truffles,Parmesan Cheese Risotto

Og ~UaTDUV

~EFLERELPPVHDT TR~ —
o LVJ‘?’J"C‘bJ:DfJ"-’ vatﬁrFJmeaGZs'\thﬁ +500

~E HIJ \"

ENTREE CHAUDE

Beef Tendon,Potatoes Gratin
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Eb\g' Seasonal Vegetables Fried in Garlic Oil
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Camembert Cheese Roast
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Duck Meat Confit
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Pike Conger Grill
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Mushrooms,Pork Baked Wrapped in Pastry
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DESSERTS

33 Smoothie (Wine.pineapple.Komatsuna.Moroheiya) Chocolate
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4 Créme Brulée
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Coffee [Hot or Ice] Black Tea [Hot or Ice]

O—k— (Rwbk or 74R) 430 R (Rwk or PA4R) 430

Espresso [Single or Double (+100yen)]
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