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Tapas recommandées

I)»U’17,/’: Chilled Foie Gras Flan with Fig Purée and Port Wine Mousse
A2 BRI ATTFDT TV
~WHLLDE2—LERILFDL—R~ 400 @::2440)
”177]: Fried shrimp wi}h kadaif :
Uizt BEDHLAT BN 500 hi2550)
White liver pate v
BL/N—D /T 600 (3:2660) N #
BEDHEA 75T
7 'l'ilg ! 9’\"1 Fried shrimp with kadaif
. Tapas classiques
U»U"l;/;\ Seasonal soup
RETATIZDTZ ! —_ .
D2 e x222 FEDR—=T7 400 (st:2440)
FILEDL—R~ .
Chilled Foie Gras Flan Colorful homemade pickled vegetables
with Fig Purée and Port Wine Mousse FPUBEOEHFREELZILR 500 G32550)
Homemade marinade of olives and dried tomatoes \ BL/N—D /8T
FV=TELEFMA 2 FOBREY S 50062550 White liver pate
Prosciutto jamén serrano -
ENL NEVET—/ 600 (ti2660)
Meat terrine with foie gras
74777 AVBADTY—X 500 #t:2550)
French fries with anchovy mayonnaise
7F7AFERTE PrFae<3ax—X 600 @:2660)
TH TS5 AN BRDOTY — X Skewered Spicy Lamb .
Meat terrine with foie gras FEDARNA—T7ATTY 600 (#52660)
" Grilled cream cheese with saikyo miso g aﬁi—?@ﬁ?‘fiﬁ?
W 1) — —5 = B s rilled cream cheese
I FU—LF—ZXOBERKES 700 @t2770) A AL
&
Végétarien’
4 .3 .
% NIRY7»
Ratatouille with southern French vegetables Caesar Salad “ORENO” style
RN SEAO 2 4 L 680 (#tia748) Bos—H—H34 880 (#t:2968)
Homemade pickles with colorful vegetables Mozzarella Burata (No prosciutto)
PYBXOBREEILX 500 (#:2550) J(Ei// 7 1;2‘37‘“/5—9 "LEEOT7 V=) 1,780 (a1,958)
VAY A A
Homemade marinade of olives and sundried tomatoes Southern French vegetable tomato sauce pasta

FY=FEFFM M2 rOEREZUS 500 Hi2550) FILBEDOIM/—RD/SZ2 980 (i521,078)

LEQSRBOLINH-Y DHEIF 2~3BETI 2T LTBBLEAY WAL DIC
WP T BLERY a— LT WET, (—BmER%R<)

=5 (30~409) . EEHD

o d DIEE S ORI
(SHEXHOHR) RAAVFayvans 1~2mm SEXEBEVWELET,

RSN BEEE~ B R&ATE,DI~A5 ALY Ty Y2 AT RBHC B RE
BA- v




Entrées Froides AR

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

Caesar Salad “ORENOQ” style

Boy—4—H454 880 #::2968)

@-7, Carrot Mousse with Sea Urchin and Lobster Jelly
V=5 DEIABL—RLF=—NTIaV 1,280,408

Marinated Atlantic Salmon

PS5V T4 09—V D2YR 1,180@:21,298)
@1 Fried Pike Conger
Q NEDIYyt 1,280@:21,408)
Assorted Cheese platter
F—XDEHE b 1,280t521,408)

Matsusaka Roast Beef Salads

WIRFDO—RIFE—I7H 54 1,780@t:21,958)

Mozzarella "Burrata” and seasonal fruits with prosciutto
ow EyYPVUS Ty S—REFHDOIN—Y
(‘]\/ ENLRZ 1,980@22,178)

Caviar plate (30g)
¥vEP7Vv—I(30g) 3,980 t524,378)

BRI EChIb2 2!
Topping Caviar(3g)

byEY7 %5E7P (3g) 500¢t52550)
Entrées Chaudes pATES
Stewed beef
] Bie—oYFa— 78052858
Today's Ajillo
ABDOPE—YIs 8802968

Nigoise-Style Braised Tripe
FYyRD=——2RAE A A 980t521,078)

Swordtip Squid and Seasonal Vegetables, Burgundy Style

Bl) g1 A hrEHHE~TS—=2 B~ 1,280021408)

TN

FPE—JaRE—IYFa—k
O —H1c!

Today’s bread

BRE/ v 3002330

W35 ERIB RS2 S



Viande PORIE

Sauted Beef fillet and foie gras with Black truffle sauce
G 4 24 VAL 71 PISDOYY—= ~FYaTY—R~
GBEHAX) $£241150g& 74 72'550g (fillet150g+foie50g) 3,480
(%¢523,828)

(EvyTHARX) % 241250g& 74 72 580g (fillet250g+foie80g) 4,980
(Bt5A5,478)

AN\

A= Sauted Beef fillet with Black truffle sauce (150g)

£ IUVADEPY ~Fazy—2~150g) 1,980::22,178)

IVEV VS

Beef skirt steak and potato frites (2509)
FNSIADRT—%7Yy | (250g) 2,480:22,728)

fM) Vinegar-Braised Chicken Thighs with Summer Vegetables

hamburg steak with Red wine sauce (300g)
BDNIIN—T AT —%~FD(y—2~(300g) 1,680 %1:21,848)

Stewed beef cheek in red wine

FHRKRADKRIA >V EA A 2,380::22,618)

J\/m‘) Roasted Magret Duck Breast with Pineapple Gastrique
)

2 JVERADO—RF~ A FsTNnDb ANy~ 2,380 G::22,618)

s Straw-grilled bone-in Matsusaka pork loin (500g)
E1) BIFEMRR—2DO—2DEELES (500g) 3,480 5::23,828)

Matsusaka Beef Loin Steak with Sea Urchin Fondue Sauce

WIRFO—RADRAT—% 9=71v72V—2 5,980@:526,578)

Fruits de mer -2y k31

Roasted fresh whole lobster with flan
AR—WBEDHLO—AF A=—NBEDISVRZ
4,980 #t325,478)
Ae—niBE 53800 Add half a lobster +1,990@®t:22,189)

Today's special Fish dishes

ABosEe 1,6800::21,848)

Foie Gras, Eel, Red Eggplant with Balsamic and Mango Sauces

I2+xPT5 . 0F X KhoF 2,8800#::23,168)
NP2y I-2BDY—2

L X BE DI =2 b
Erlv—;lx;ﬁ%o) 77U 2

Filled with seafood wrapped in part filo
BNk ) /=210 H 1,980:522,178)
(zE. D= KZF etc.)

Pasta & Risotto RRZ Yy b

Risotto of Black truffle and cheese

M) 2rYaor52/8F0—5F—XDYYor  980m:a1.078)

Sea Urchin Risotto

Y=DYYyh 1,980@t522,178)
| Braised_Lamb Shoulder served with Couscous
(ﬁl BFEBRDERANS JRIRRZ 1,280 @:521,408)

Today's special pasta

ERY1T7ESRNR—FF—ZDY /'y b AKBD/ 2R & 1,280 t:21,408)
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Earl Grey Créme Bralée with Seasonal Ice Cream

P—NIVv—DIv—LTYal EEHPARFZ 780%::2858)

Todays small dessert

ABDNEF

Assorted seasonal Ice cream and Sherbet
FHDOPARL Y v—Ry OBRHE b
Smooth rare cheesecake

LHODVPF—RT—%

Eo)ﬁij, Passion Fruit Mont Blanc - Finished Tableside
G2 /Xy Y3V IN—YDEY TS/ T

Nougat Glacé with Raspberry Sauce

J\/wl RB—F Ty SARY—Y—2R

350®:2385)
580::2638)

880 x:2968)

1,280@t521,408)

1,480®:521,628)

Apreés Manger BROBRAY
Sans Alcool Alcool
J7IiLa—=Jb 7)a—Jb
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
(#t3A528) (Bt3A748)
Espresso Cognac
IRIVvyY 480 o=vxy7 680
(%t3A528) (%t3A748)
English tea (Iced or Hot) Calvados
FIL AR (Ice or Hot) 480 HIIFFR 680
’ (232528) (BA748)
Herb teE{ Mar de bourgogne
N=TT4— 480 ~—w-F-Jw3—=2 780
ol . . = (#232528) (%3A858)
XH—T7 F T A= =
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