MENU DEJEUNER

Servi uniquement en semaine | Only verved on week days

L= ‘5‘?‘/_15?.‘ (QZHISE%) ¥4,000 (Tax tncluded)
2 Amuse-Bouche A D7 3 2 —2 24,

- Entrées au choix | Choice of Starters i

 Beignets de Crevettes - Salade de saison | Shrimp fritters - Seasonal salad
| ZEENAVNDRZL FWEDOY TS

| Terrine de Canard de KYOTO | Kyoto Duck Terrine
HBEALAN—DTY —3X

Paté en crofite
N 7V ZI)b—b + ¥1,320

. Plat principal au choix | Choice of Main dish * 4 v \

‘: Espadon grillé - Sauce vierge | Grilled swordfish - Sauce vierge
1‘ AASXDT I F X V=AT4 INTa
‘ MIRAI Pore réti - Sauce aux Cépes
Roast MIRAI pork with porcini mushroom sauce
R FAX—2rDuT4 Xy THDY =R F{iWRD 7YV
Carré d’Agneau - Légumes de ratatouille grillés
Rack of Lamb with Grilled Ratatoudlle Vegetables
fFERR—200a74 7% by A 2RO YL

Steak frites de filet de boeuf japonais 100g | Japanese Beef Tenderloin 100g
Steak frites de faux-filet de boeuf japonais 150g | Japanese Beef Sirloin 1504
EPE 74 VDOAT—F7Y v | 100g + ¥1,320
EE B —af Y DAT—F7Y v | 150¢ + ¥1,320

Dessert au choix | Choice of Dessert 71— b

‘: Tarte aux pommes | Apple tart

| YvIosLt

‘ Créme brilée - Fruits rouges | Créme brilée with red berries
2V—=b7Y 2l Ty IARY —

(Euf a la neige | Floating island
777 7 F—Va

Soupe de Melon de HOKKAIDO - Glace & la Noix de Coco

Hokkaido Melon Soup - Coconut Ice Cream
AIHEA QY DA—=T 232 F I P4 A2 Y=L + ¥660




MENU COPAINS ¥6,000 (1ax included)

o

L= a2 ANV

2 Amuse-Bouche AHD7 T 2—R 2
EntréelStarter AT

Poisson du jour | Fish B ORI

Viande du mois | Meat LB

Dessert FTH¥—F

MENU DEGUSTATION ¥8,000 (Zux included)
LhZa TX2AYTFV

2 Amuse-Bouche AHDO7 S 2—RX 2
Paté en crofte NT 7Y VN —F

Quenelles de coquille saint-jacques - sauce bisque

Scallops mousse in brsgue RYTDI I Y —AERD

Bavette de beeuf ou Beeuf bourguignon
Steak frites or Braised beef cheek with red wine sauce
NG SDAT—F X FHRFHDKRT A VLA

Dessert F Y= b

MENU ENTRECOTE ¥8,000 (7 included)

a partir de 2 convives | From 2 persons

L2 7vMla—b 4kkkb~)

2 Amuse-Bouche AHDT7 T 2—R2
Entrée | Starter B

Poisson du jour | Fish Courvse PSPiLY S B

Entrecéte | T-bone steak THR—=VRA5—F

Dessert F ¥ — b



