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Chilled Foie Gras Flan
with Chestnut mousse
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Tapas recommandées

Chilled Foie Gras Flan with Chestnut mousse

RETATIT7DT777 EDL—R

: Smoothie egg and ikura

L A7 8 BHoHHR

Boudin Noir Macaron

T—=Rv/)7—NDO2hAay

Smooth chicken liver mousse

LBHoHhLN—L—R

Fried shrimp with kadaif

BEODHZA7HT
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Tapas classiques
Seasonal soup

EHDR—T

Colorful homemade pickled vegetables

FYEROARREZILR

Homemade marinade of olives and dried tomatoes

FV—TERFA T POEREZY 2

Prosciutto jamén serrano

ENL NEVERT—/

Normandy-style paté de campagne
HER/ T /LIy T4—[E

French fries with anchovy mayonnaise
77AFRTE 7FaE<ar—xX
Skewered Spicy Lamb
FEDR/NA—=TAV Y b

Creamy cheese MISO flavored

2Y—=LF—XDMISOEITHEZ
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Smoothie Egg
and Salmon Roe

BEOHEA 7B
Fried shrimp
with kadaif

i lbsi—L—2 / Smooth chicken liver mousse
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Entrées Froides AR
Caesar Salad "ORENO" style
Boy—H—454 7802858)

Gl Sweet shrimp tartare, consomme jelly and mushrooms mousse
HIEDZNEWN IV YATaV BFDL—ALE
. 880m:2968)
Carpaccio of snapper seasonal sauce
Dby Fa ~FEHDY—R~ 980s:521,078)
Snow crab, scallop, avocado remoulad and ecouscous salad
65—; XL EBE R LT EPRDFDVLS—F

IRIADY 54 980 s:521,078)
Assorted Cheese platter
F—XDRHNE b 1,280 :521,408)
Steak tartare with Hokkaido beef and fruit tomatoes
tBEEFRLIN-VI=ID
RIVRIVAT—% 1,680::21,848)
Mozzarella "Burrata” and seasonal fruits selvachico salad
EyYPVI"TS-ELFBHOIN-Y
LWNAFIDYSK 1,980@:22,178)

Caviar plate (30g)

¥vE77v—+(30g) 3,980 s::24,378)
R FErh IV
Topping Ca:iar[Bg]
fyEY7%2E7 (3g) 500:2550)
Entrées Chaudes poxTE

Stewed beef

BFRE—T7YFa— 7802858)
Shrimp, taro potato, and mushroom ajillo
BELEFrEDPE—Ys 880:2968)

Estofade of domestic mushrooms and |berian bacon served with warm egg
BEX/2LARYIR—DVDI R 77—F BERZ
980:321,078)

Scallops in shell and spinach gratin
@%ﬁﬁ%dﬁ FRYIBINARDI S8y 980s:521,078)

Pt~ Fa—¥
HOI—#c!
Today' s bread
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250(®:32275) |



Viande AR

Sauted Beef fillet and foie gras with Black truffle sauce
FE2VALIZFI 500y —= ~FYaIY—A~
GREHAX) 42411508874 P2'550g (fillet1 50g+foie500) 2,980
($2:43,278)
(EyTH4R) 4741250g& 72 P2'580g (fllet250g+foies0a) 4,480
(¥1324,928)

Sauted Beef fillet with Black truffle sauce (150g)

£ IUVADEPY ~F27y—2~(150g) 1,980:522,178)

Beef skirt steak and potato frites (250g)
FNSIARDRT—%27Yy | (250g) 2,4805:522,728)
Bone-in cream-braised chicken thigh served with mixed grain butter rice
BIFEBHHLADI YLK

MBKD/Z—SARRZ 1,480:521,628)

hamburg steak with Red wine sauce (300g)

BDIN/IR— IR T —%~FD47y—2~(3009) 1,680 :521,848)

Stewed beef cheek in red wine

FRFRARADKRIA /BAH 2,280::22,508)

P i,

Roasted venison with fresh pepper sauce (200g)
a)l) ERDOo—R | £8B#RoY—2 (200g) 2,4805::22,728)
Straw-grilled bone-in Matsusaka pork loin (500g)

c}\@u) BT EMRAE—27D0—2ADZLEEE (500g) 3,480 5::23,828)

A4 WAGYU beef sirloin steak (200g)

d&u)m,.n%#uq:aw OAYAT—%(200g) 4,900::25,390)

Fruits de mer fpE

Roasted fresh whole lobster with flan

AR—NBEDHILO—RF A2—NBEDISVIRZ
3,980®::24,378)

Grilled scallop pie with green seaweed flavor

MDA BALEE FBE R 1,680:21,848)

Tasmanian salmon stir fry with lemon verbena scent

BRAR =P Y —EYDROV VEYNR—XRFDFE
1,780s:521,958)

Grilled snow crab and sea bream pie "Taiyaki-kun"

d@u) XOABLAD - R E{A” 1,780st521,958)

Bouillabaisse with lots of seafood Papillot style
BNT22.3DTA¥ =R /83y MEILT 2,9800:523,278)

ZRY=TH—ELDATL PaSta & RiSOtto INZAZ )y b
LEw/R—_RFDEY =

.
Risotto of Black truffle and cheese

Br)adr5A8Fs—=5F =YYyl  980wn1,078)
Shrimp Caldoso ~Curry flavor—

FA2—-NBEDODL TR ET-HDV—RAKDHIEYY

980::21,078)
Lamb stew with tomato served with couscous

'@ FEDIIRRAR IRIRRZ 1,280::21,408)
Today's special pasta

ABD/RL 1,280s:511,408)
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Dessert FH—p

Creme brulee with pistachios

£ Jv—LFVal ERZFARZ 7802858)
?\;;j;’?r;:%‘l/i Today's small dessert
[N ABDPEF 350st:2385)
Assorted seasonal |ce cream and Sherbet
FERDPARL Y v—Ry rDBEYE bt 580m:2638)

Smooth rare cheesecake with raspberry sauce

LHOLOVPF—ZXr—% 25 RD—XV—2 8805::2968)

Freshly squeezed chestnut Mont Blanc
(‘EJ! BoEvIS5Y ~BoiiftLif~ 1,280st:21,408)
White chocolate dome with strawberry soup
KOAbFaoacv—rDF—L4
NW S 7D 2—F 3T 1,480®:21,628)

Apreés Manger BEROERIY

Sans Alcool Alcool
J»7Ia—-Iib 7)La—Ib
Coffee (Iced or Hot) Dessert wine

2—kE—(Ice or Hot) 480 F¥—boqv 680
(#23A528) (%250748)

Decaffeinated coffee Port wine
Hh7zAvVRD3—k— 480 H—Fo(v 680
(#31528) (BE3A748)

3 Espresso Cognac

b | TRTVvyY 480 oD=vv7 680
(#3A528) (Fi:A748)

English tea (Iced or Hot) Calvados
B L2 (Ice or Hot) 480 HNIPFR 680
S (#3A528) (BtiA748)

= Herb tea Mar de bourgogne

A7ARFaaL—hOE=L IN—=F T~ 480 ~—w-F-Fnd—=a2 780
17 02— (5:32528) (B::2858)
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