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Tapas recommandées

t”17p: Cold foie gras flan ~Orange caramel mousse~
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A2l BRI ATTFDT TV
~FLYPRRTANDL—R~ 400 @t2440)
”1771: Ifried shrimp Wi}h kadaif y
vl BEOHZA7HIT 500 (52550)
pra
White liver pate
HL/AN—D /ST 619 (stia680) NS
BEDHEZA 75T
N Eg ! gl\oz Fried shrimp with ka?aif
; e Tapas classiques
/ﬁ%Z/ﬂ-/V/ZFZ'@Zi% ”17,’: Seasonal soup P 1
o= Voo EEDR—7 400 stira40)
Cold foie gras flan i
~Orange caramel mousse~ Colorful homemade pickled vegetables
PUBXOEREEIILR 500 (#t52550)
Homemadeémarir]zfe of olives and dried tomatoes B /S — /S5
FV=FErFFMA b rOBRE<2Y SR 5002550 White liver pate
Prosciutto jamén serrano
ENnL NEVET—/ 500 (#t:2550)
Meat terrine with foie gras
74777 AVERADTYI—X 500 (#t:2550)
French fries with anchovy mayonnaise
77AFRTEF 7rFaL<ax—X 5002550
T375 7 AN ERADT Y —X
Meat terrine with foie gras Skewered Spicy Lamb
FEDRNA—=TAV Y E 600 (#:12660)
" Grilled cream cheese with saikyo miso 271 aﬁi—f@ﬁ?ﬁiﬁ%%
4o 1) — — T = s rilled cream cheese
B ZY—LF—XOBERBEE 700 @t:2770) T o
&
Végétarien’
% RNrYFr
Ratatouille with southern French vegetables Caesar Salad “ORENO” style
BLEEDOFZbyM1a 680 (#a748) EBo—Y—454 780 (s:i2858)
Homemade pickles with colorful vegetables Mozzarella Burata (No prosciutto)
FUBEROBREEIILZR 500 (stia550) J(Ei// 7 1;5[’“)7“/5—7 "¢EEIN7 V- 1,780 (tia1,958)
VAY N A
Homemade marinade of olives and sundried tomatoes Southern French vegetable tomato sauce pasta

FY=FEFFM M2 rOEREZYS 500 Hi2550) FILBEDIM/—RD/SZZ 980 (5i521,078)
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Entrées Froides AR

@-} Potato salad for adults ?Trufﬂe aroma~
AY RADKRTFEHSL ~FYaoDnEH~ 680m:2748)

Caesar Salad “ORENOQ” style
oy —Y—454 780s::2858)

Sweet shrimp, crab, and omar jelly and fluffy carrot mousse
AR

-U-_T_E' Jb-_— © j”?_ﬂ/‘\jl VZIS\bIS\bA%%@L\_R

. 780@:52858)
Carpaccio of snapper seasonal sauce
BAD DIy Fa ~FTEHDOY—R~ 980 %::21,078)

Hotaru squid spring vegetables enchoir yard Couscous Salad

@D RAWADLEBED7vav—F

IRIADYSH 980t521,078)
Assorted Cheese platter
F—XDBH S bt 1,280#t:21,408)

Steak tartare with Hokkaido beef and fruit tomatoes

B EEFRALINVN—Y =D
AWVBIVAT—% 1,680®::21,848)

Mozzarella "Burrata” and seasonal fruits with prosciutto

d\/w’ EYyYPUS ' TyvS—R"tEHDOIN—Y

TN

ENLRZ 1,980a:22,178)
Caviar plate (30g)
¥vE77v—+(30g) 3,98024,378)
B LABHRBIFEC b2 2!
Topping Caviar(3g)
byEYI%2E7P (3g) 5002550)
Entrées Chaudes pYIES
Stewed beef
W) se—oy Fa— 780 #::2858)
Today's Ajillo
ABorPE—Is3 880t2968)

New potato and bacon estofade with soft-boiled egg

HEeIrR—OvDT AL 27—F BERZ

Squid Setoise 980521,078)
Bl) s=gPAhDLrO—Z (orERS) 880

Pe—Ia3RE—IYFa—k
SO —Hic!

Today’ s bread

BRE/ v 250@t:2275)




Viande PORIE

Sauted Beef fillet and foie gras with Black truffle sauce
2) 424V 74 PS5 D0y —= ~F)aTY—R~
GBEHAX) $£241150g& 74 72'550g (fillet150g+foie50g) 3,480
(%¢523,828)

(B HAR) 47412508874 72'580g (fillet250g+foie80g) 4,980
(Bt3X5,478)

AN\

Sauted Beef fillet with Black truffle sauce (150g)
£ IUVADEPV ~Fazy—2~150g) 1,980::22,178)

Beef skirt steak and potato frites (2509)

F$NSIADRT—%7Yy | (250g) 2,480::22,728)
eu} Hunter-style chicken thighs
N z84.4 5 opmm, 1,480 620

hamburg steak with Red wine sauce (300g)
BDNIIN—TRT—%~F947Y—2~(300g) 1,6808::21,848)

Stewed beef cheek in red wine

FHRRARADFEOAV/BIAH 2,280®:522,508)

W Roasted Magret Duck breast with Bigarade Sauce
J\/ 2 VBBADO—RF ~upS5—Fy—2~ 2,480%:22,728)

Straw-grilled bone-in Matsusaka pork loin (500g)
BT EMPRA—2DO—RDFEEES (500g) 3,480 (8::23,828)

A4 WAGYU beef sirloin steak (200g)
AL2ENF DY —0AVRT—%(200g) 4,90008::25,390)

Fruits de mer =P Sk

Roasted fresh whole lobster with flan

@ AR NWBEDIILO—RF FR—NBEDISVIRZ
4,980 #t:25,478)

A2—)BE ¥ 4380 Add half a lobster +1,990 22,189

Today's special Fish dishes

; ABoHEFE 1,680:521,848)
v JBEDISE D =X | - ' Grilled Tasmanian Salmon ~ Béarnaise Sauce ~
B DT g 222 =PH—EvDI YT
~RPVFI—RY =R~ 1,980 t522,178)

Grilled snow crab and sea bream pie “Taiyaki-kun”

) ZOABLEAD - R E( A" ~FA—Iav~ 1,880@::22,068)

Filled with seafood wrapped in part filo
BN 228D/~ 2108 A 1,980%t522,178)
(zE. H=.KEZF etc)

Pasta & Risotto RRZ Yy b

Risotto of Black truffle and cheese
BF)2IYS5RRFo—5F—XDY Yyt 980:21,078)
Shrimp Caldoso ~Curry flavor~

A2—NBEDOEEEST-HV—RAKDHINEYY

980@::21,078)
Lamb stew with tomato served with couscous
(B) BEot=tERS 220252 1,2800521.408)
BN (7 Today's special pasta
NEEER Ve s - ABD/RALR 1,280@t521,408)
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Dessert FHF—k
Créme brOléE‘e with seasonal ice cream
IV—bFVal FEDPARIRZ 780s:2858)
Today’s small dessert
ABD/IEF 350@::2385)
Assorted seasonal Ice cream and Sherbet
FEDPARL v —Ny FDEYE 4 580:2638)
Smooth rare cheesecake
RHONVPF—XT—% 8802968)
Freshly squegzed chestnut Mont Blanc‘
FoxrvI5v ~BoRift LiF~ 1,280@:21,408)
Chocolate mousse with pistachio ice cream
L—RAY335 ~ERZFFAPARGTZ~ 1,480@®:21,628)
Apreés Manger BEOBRIY
Sans Alcool Alcool
JY7a—-i 73—
Coffee (Iced or Hot) Dessert wine
2—t— (Ice or Hot) 480 FH¥—toqv 680
(232528) (Bt3A748)
Decaffeinated coffee Port wine
H7zAvvRI3—k— 480 H—FroAv 680
(#250528) (#252748)
Espresso Cognac
IRIVvyY 480 o=vxy7 680
(#t50528) (#B232748)
English tea (Iced or Hot) Calvados
FIL AR (Ice or Hot) 480 HIIFFR 680
(232528) (#23A748)
Herbteq Mar de bourgogne
N=TF4— 480 ~—w-F-Jw3—=2 780
(#232528) (%3A858)
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