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Paté de campagne
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Potato espuma
Sophisticated Potato salad
S HAEDIRT—T
EREINF=RADRTRYSH
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680[%:iA748] 780[#%:i2858]
Beef Skirt Steak
with Red Wine Sauce . . .
RRYMNENSDD Pinch size risotto Croquette
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RELLBIFRTAOY—ATESE
150g 1,780[#:321,958]

300g 2,980(%:i23,278]

(squid ink,tomato,truffle)
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Carpaccio of today's fish

FEBADHIL/IVFT

BRADHIL Sy FaLBHRE ‘
ST —ERA—DERTLYRTESE

8801#::2968]

Braised young chicken

with cream & Beef filet steak
and foie gras “Rossini” style
with truffle sauce
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RECHRE—I 9 BBOE::A2,838]

) FREROVTSYEDRTRISAY

Ascher parmentier
Potato gratin
Ty znNILIITAL
TSV RADEBZHIE
680[%:i2748]

Seafood Pescatore Pasta

)\ BN DRRB—L

BNEF MM —ADESE/ RS,
1L LMD DR/ AR FOTNET,

1,280(#:321,408]

Blancmange & Mixed berry sauce
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Gazpacho
HANFI(EBEEIICDRRR—T)
480([%:i2528]

——— Cltie froites

B—AB—IFOESE!

ALY ATl ~hYIFT—DL—R~
580[#%:32638]

Shrimp, scallops, sea urchin, TCavi_ar
salmon roe in consommé jelly _lopping
Cauliflower Mousse +455

PFE I B AIT5EAT—ILD)

Paté de campagne
E8Y/F-F-hoin—=a

(BRZEHES1-TY—X) 680[#::2748]

Chicken liver mousse
@ #L/\—L—2R  5802638]

Marinated dried tomatoes and olives

BRENSAMTREA)—T D)2 480[7::2528]

Cured ham

%EEE/ AWA

780(#::2858]

Assorted 3 kinds of cheese
V) KPABEREDYTT  g8014068]

- \ Cold Roast quf

‘ Bin—xrE—7

980(%t:21,078]

Potato espuma —Sophisticated Potato salad—

HAEDIRT—7 .
D R yas~.  half 4800528
regular 780[#:52858]

French salad “ORENO” style served
with soft—boiled egg

BOIVFHIH ~EB~YLRIFHR ~

half 680[#::A 748]

regular 980[#:i21,078]

Seasonal Vegetable Bagna Cauda

FEHHBRO/NA——vhH5
980[#:i21078]

Carpaccio of today’s fish

AEBADHIL/ISYFI 880[#%:i2968]

Luxury Carpaccio
with Sea urchin, Salmon roe and Caviar

BRAOILISYFT
~Y 95X ETRI~ 1,980(#%:i22,178]

Cold dish of pike conger eel

O BB ~FREEEFOL—R~
SN NELFREFEET RS MR A TO0—&

1380[#:521518]

Whole jar of caviar

i HE1EXYET7 9,9800%:526,578]
2z Q"‘ ~ZERONr—FFZ~
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Pinch size risotto Croquette(squid ink,tomato,truffle)

DY whkanovs

(AHRZ+Th-)2T) 480(#::2528]

Quiche Lorraine
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~R—avEEREDFYLa~
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Ascher parmentier Potato gratin
INSTEP YT ISR T4
~$RETOVTSvEDORTII S50~ 680[F:i52748]

Chef's whimsical ajillo

. VI DOKRFESCIhTE—DS

N5 (1Y) baguette 1piece  120(HiA132)
780[#:i2858]

Potato Fries with Anchovy Mayonnaise
LUFIF4 ~7oFaETIR—K~
580(%:i2638]

Focaccia with blue cheese

Eo5YTANYFrEIN—F—X
~INFEVEMNFT~ 980[#::2638]

KUROGE WAGYU beef rare cutlet
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’

D 1,78005::21,958)

ASRAMIZFABITTBMDABICLYEETHRELSTLNET
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Breze of pork shoulder baked in herbed bread crumbs Braised young chicken with cream &

& Beef filet steak and foie gras Beef filet steak and foie gras Beef filet steak and foie gras

“Rossini” style with truffle sauce (100g) “Rossini” style with truffle sauce (100g) “Rossini” Style with truffle > sauce (200g)

BE-ROILE BE UANREE & BHLEADI) XD )—LE)& E£ILRAETHTITSD

FILRAETATI DAY —= FILRETATITS0RY—= Oys—=

(F74U 75+ 74T 525¢) (4L B75e+ T4 T4 525¢) (4 71L H150g+74F & 550g)
2,580(#%:i22,838] 2,580[%:i22,838] 2,980(#%:iA3,278]

Serve with bread that goes well Baguette baked Carefully selected Our Specialties
with Rossini’s sauce.

SR AL ¢ in a stone oven (Tcut) 2 kinds of bread‘ ]
= :_jg,:gi-fé! A BENTFYNIDYN 1200521321  EEASDIEHY25E/ > 480[5::2528]
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Roasted Frerﬁh pork shoulder
ISVRE BKBA—ADAT«

1,6800#1521,848]

Roasted Magret Duck with Sauce Bigarrado
TR -FrF—)L(§R) DA—XE
b ~Y—R-EHS—F~

(150g) 1,980[#1322,178]
(300g) 2,980[%::23,828]

_ Beef Skirt Steak with Red wine sauce B4 DRHEI
.--_-5 IRYRENTIDIVTIVAT—F rEVTTEET,
~HITL)—R~ X

You can add toppings to your favorite meat dishes.

(150g) 1,780[#%:i21,958] Topping Foie gras (50g)
(300g) 2,980[#::23,278] 27T ShvEL T (509

+1,480[#::321,628]

RfEEE
BERE
Roasted Lobster . . .
S Daily fresh fish dish of the day
3oL aEnn—Ak A& DY REEANE
XEMIER2VIIZHBEE

9,280[#:125,808]
1,6800%1:21,848]

Add Roasted Lobster
Orders for lobsters must be (Ha|f piece)
placed in quantities of one. _ _
We don’ t sell only half pieces. ?j? N )I"ﬁ%a)n ZF
sAv—LszEiErs0sEx BB
LRVET , FHDHTOIREIE -
PRIH A RET, 2,640(#::22,904]

AZAMIBEFABITT BM DALY ERTHEEATINET
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Lasla (Ktsollo

1329 & )b
Nhdipdia:~ Truffle risotto
Seafood Pescatore Pasta WESIODPA 980(#:521,078]
R DRAA—L Truffle risotto Topped with Foie Gras
1280052 1408] FIATDOUY IR THTTShoELY

1,780[#::21,958]
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Carefully selected Our Specialties Butter from France
2kinds of bread TSV REDEBKRLLVAF— 200[5::2220]
EEMDEHY25E/ R 480(#%:i2528]

Olive oil

Baguette baked in a stone oven (1cut) A )—=THAAL 200[#::2220]
RENTYMIAYE) 120[#:32132]

/\ Classic creme brulee with Filling vanilla

‘ L N=FF KR!

FEDIL—LT)al
580(#%:2638]

Blancmange & mixed berry sauce
TRV &IVIARI—Y—R
580(#::2638]

T’ Rich terrine de chocolat &
U vanilla ice cream Seasonal Mont Blanc
BET—X-F-2a35&/\=57(1X §Eg;%79'l7)/ Y e
980[#::2638] e <7
- ' 128017:21,408]

» Two kinds of ice cream
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980[#::2638]
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Coffee (Hot or iced) / ﬁ aY— )L TA00EBR BN LS EE,
A—E—(RYbor7 A R) 480(7::2528] : o BEIADDE b= TAT L
=R | BEAERZA—RNSUTHBZEETI
Espresso Al Dessert Wine
IXFTLvY 480(7::2528] . - NOBLE ONE(FTH—rT71>)
1,200(#1521,320]

Cafe Latte (hot)
D225 TR Yhor 7L R) 580(%:i2638]
Tea (hot or iced)
#LFGRYbor7 4 R) 480[#1:2528]
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