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Takeout Menu
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Sauted Beef fillet and foie gras with Black truffle sauce

LAY 74750 —= ~BN)a7V)—2Z~ 3,380 ®td)

French fries with Anchovy sauce

ALY EDRTL ~BN)27/—2~ 2,780 @)
Sauted Beef fillet with Black truffle sauce
i3 . HI2HLANDKRTL ~BN)2a7/—Z~ 2,580 (#)
\?v?titeBa§auce \ pu Hamburg St?ak o
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Roasted duck YUZU peppar flavoered

PRAEGY DO— R Ml FERHERK 2,580 B)

French course menu for one person
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Peits Apéritifs & Hors d'ceuvre

EOFEHFA—FTN
Assorted French hors d'oeuvres
ILFA—R7ILnERY) Attt |, 980 (i)
French fries with Anchovy sauce
EH IR L \LTFIETHRRTH 580 ()
Scrambled egg truffe flavored
B REA )T =2 % 580 (i)
Homemade vegetable pickles
BRREHERNOEIILR 580 ()
Caesar Salad “ORENO” style
BN )59 780 (i)
Quiche of Smorked salmon and Ratatouille
RAE—=IH—F2 UMM 2D -Fya 880 ®t)
- iy Homemade patty'Normandy style
t B /T a—R 7 880 )
: Raw ham
b —— ST IA 980 ()
Crab gratin
H==RA9=F59> q80 mt)
Assorted Cheese platter
F—RDB ) et |,080 &t
2 kinds of sausages
V—t—Y21ERY) | ,080 i)
y; i Escabeche Salad‘yvit\h Tongue and Flatfish
- TR EFENIRAANY 259 I,280 (®tar)
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プレゼンターのノート
プレゼンテーションのノート
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