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Chilled Foie Grasfglan|
with Corn Moussg
and Balsamic Cream
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Smoothie Egg
and Salmon Roe
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Tapas recommandées

tﬂ’?ﬂ Chilled Foie Gras Flan
N2 # ! with Corn Mousse and Balsamic Cream

—xZ? = P

= BIAIIIDTTV
EABATLDL—RE 400
MLz as—L4 (#32440)

Smoothie egg and ikura

yl2
ﬁczf.’ 1951250 LA 500

#3IA550)

Boudin Noir Macaron

T=&v)7—nn<hAav 500
(#23A550)

17;-, Fried shrimp with kadaif

e
w22 BEDHEA 75T )

iA550)

Skewered Spicy Lamb

FEDRNA—70OzyF 600
(BL3A660)

BEDHTA7HIT
J Fried shrimp with kadaif

Tapas chaudes

Bite-sized minced cutlet with olives (2 pieces)

FU—FAV—OXAFHh227 400
($132440)

French fries with anchovy mayonnaise
774K Th 7Fak=ax—X 500
(#3A550)

Golden pork sausage with choucroute

E2LBDY —t— va—sn—tEz 500
(#E3A550)

Pork brochettes with sauce chimichurri

WBRO7AY Y b FaiFay-v-2 600

(#3A660)

FEo
AR =702y b
Skewered Spicy Lamb

Brpo7ooy bk
Fas Faill—r—
Pork brochettes

with sauce chimichurri

Tapas froides

‘lfjp Today's recommended soup

vl 4
- SHO2— —~7 (ms&gg

Colorful homemade pickled vegetables

FYUBROBRBEINLR 480

(#232528)

Homemade marinade of olives and dried tomatoes

AU—-FERF4 b?bwéﬁiv'ﬁﬁ 480

1A528)

Prosciutto jamoén serrano
Enb NEVEFT—/ 500
(BtiA550)

Normandy-style paté de campagne

HER/N T /Vv=eryT4—E 500

(HE3A550)
Smooth chicken liver mousse
ROoLIMLIN—L—X 500

(#23A550)

Caprese Basil espuma

H7L—€ " NLDTRT7—=7 500
(#13A550)

Creamy cheese MISO flavored

JV—LF—XDMISOEF 700

(#iA770)

T—R/T—DwhA
Boudin Noir Macaron

e lsi—Lh—
Smaooth chicken liver mousse

Bite-sized minced cutlet with
olives (2 pieces)

FU—TF AN —OAFh2(27)

r
|
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Creamy pg)tato‘s_fal with trufﬂ_é'f:I.ai/or. d

FUao%2 )= i

Tartar of sweet shrimp
with consommé jelly,

fondant‘sqasonal vegetables
HZVDERIL 22y X
BT 7_i'>r“}'§?iy ~ -

Snow crab and scallop®
with cuscus herb mayonnaise flavored
R EEFREZTDL LT— R
JRYZADYZ X

Escargot and l\/Iu§H'|"T)oms

in Cream Boroban
T2A)LTE
AR ORI A NEVANY

Id -
Entrees Froides AR
Creamy potato salad with truffle flavor .
N 27F2')—3I—eRT M55 680 (#B:A748)
Caesar Salad “ORENO” style
BnI)— 459 780 ®:A858)

Tartar of sweet shrimp with consommé jelly,fondant of Cauliflower

HAUDIILIIL I AT 2l H)757—n74>9> 880 #irges)

Carpaccio of snapper seasonal sauce

BRDAI Sy Fa~ZFHH ) — R~

Assorted Cheese platter

F—ADREY) et

Snow crab and scallop with cuscus herb mayonnaise flavored

XIAEYRITDLLS—R JRIZANYSS

Scallops and Octopus Carpaccio with Gazpacho
RYTEEIADAHIL/ Y F3
A R/INF3{EII T

Hokkaido beef tartare Fruit tomato and walnut salad

bEEEFANIILIIL
2)IL—Y 2 I ILIDHSY

Caviar plate (30g)
F+E77L—k(30g)

Entrées Chaudes

880 #Brg68)
980 ®tir1,078)

| ,080 Gtirl,188)

| ,280 (tir1,408)

| ,280 (Btir1,408)

3,800 @#ir4,180)

GIES
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Stewed beef

4
1) EEE— T F 21—

Escargot and Mushrooms in Cream Boroban

IRAINTYE2YY2IL—LDT)— L7 Ko/

Shrimp and seasonal vegetables Ajillo

ZENFRLBENTE—V 3

Duck gizzard and mushroom ajillo

ROWEFr<vyal—Ln7EeE—3

680 #BrT748)

780 tir858)

880 #ng68)

980 #A1,078)

Crab gratin

H=nD7Aha=—7J>9> 980 (#ir1,078)
SIS & A EIRER Fe—YapE—7LFa—¢
BEOHSH2UN O
Topping Caviar(3g) Today’s bread
=27 AR &
FvE7 (39)
500 #tA550) 250 @275)
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Today’s bread
ABD/ 250 @ir275)
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Risotto of Black trufflefand'ch

Viande PIRE

Sauted Beef fillet and foie gras with Black truffle sauce
FI74LVRETATIT 5Ny —= ~BMN)a7/—R~
GR¥] (424L150g+7477'5509) (fillet150g+foie50g) 2,980 ®3,278)

[48:K] (F74L250g+7477'5809) (fillet250g+foie80g) 4,480 (83r4,928)

Beef skirt steak with Red wine sauce

HENSGINAT—F~HKTA()— R~ 2,280 (#12,508)

Sauted Beef fillet with Black truffle sauce

£ I7LADKRTL ~EN)aT7V—Z~ 1,980 2,178)

hamburg steak with Red wine sauce

DI N IN—T RTF—% ~F DA — R~ 1,480 (Biir1,628)

Stew of Chicken Thigh and Olive Vinegar Stew

B ER/ LA —TDERA —FIAA 1,280 (A1,408)

Stewed pork ,sausage, with Charcuterie sauce
RRANEAALL Y/ ——
vilxaT4r—IL/—2R 1,680 (Br1,848)

Roasted Japanese Duck Breast with Pear and Porto Sauce

EEEORAROO—RN R RILSENDY—R 2,080 ®ia2,288)

Today’s WAGYU beef plate (ASK)

FNEIpr LS St ] 2,680 ®12,948)
Fruits de mer =201 ok

Roasted fresh whole lobster

A=—ILBEOHTra—X 3,980 #14,378)
~FAR—ILBENTZURA~

Cherry Trout Mikuey with St. Germain Sauce

HI5RANIFaA HIzILe ) —R |, 780 (8tx1,958)
Braised squid and clams stuffed with saffron rice IKAMESHI style
WIS FGARETEDIAHETH ) DEAA |, 780 @r1,958)
IKAMESHIJ&,

Risotto Yy b

Shrimp Caldoso ~Curry flavor~

F2— VRN T AL—EK) /b 800 (#2880)

Risotto of Black truffle and cheese

BN)27YS5R/Ry—5F—XND')Vw b g80 (r1,078)



Creme brulee
with Vanilla icecrea
BASI 7 L—LT7 Yl /"=

Chocolate cake and hazelnut
Faal—hre~n—tLFyyns—%

Photograph is an image
XEE|FA X =TT
Matcha Montblanc
HERT! B Ot LS
I TY R R—
VTV
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Dessert

FH—|

Creme brulee with Vanilla icecream

BAR! 7L—4L7Y) a2l /N=FFKA
Today’s small dessert

AEOVNET

Assorted seasonal Ice cream and Sherbet
FHDTARL Y v— Ry MDY &
Homemade pannacotta Seasonal sauce

BRE/ Cavd FEHDY—R

Chocolate cake and hazelnuts

780 (#ir858)

250 @®n275)

580 #638)

580 #®ir638)

Faal—he~N—tIL YD —F 680 @n748)

Matcha Montblanc

HERE \

Boaift ! =T RI9—-F2 TS5 1,280 (Bt3a1,408)

b
Apres Manger BEDOBRRY
Sans Alcool Alcool
JyT7ia—iv 7)a—J)L

Coffee (Iced or Hot) Dessert wine

d—kt— (Iceor Hot) 480 TH—N71> 680
(B3A528) (HBi3A748)

Decaffeinated coffee Port wine

A7zA>LRa—k— 480 R—r74> 680
(BtiA528) (BEr748)

Espresso Cognac

IRy 480 e V7 680
(BtiA528) (BEr748)

English tea (Iced or Hot) Calvados

#1278 (Ice or Hot) 480 HILT7RR 680
(B3A528) (BLA748)

Herb tea Mar de bourgogne

=T S 480 <—IL-R-F)IT—=a 780
(BLir528) ($i3A858)
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