Appetizer

FZWHO7I)N—V ) Ay F—ADHNTL—F ENLIRZ ¥1,860

Caprese of Ricotta cheese and Fresh seasonal fruits with Prosciutto

TN 78 FPRfD a7 40 774 N A =F ¥1,430
Kale,Gizzards, Fried Onion Salad

BLN—L—2ADT) 2 LT BRET7) A v a2k ¥1,540

Chicken liver brulee with Homemade brioche

EFE BRSOy F 3 ¥1,980
Carpaccio of "Tankaku Beef"

RTANTARARTGHADY) T — A7 7=V —Z (QK) ¥2,860

Sauteed white asparagus with Hollandaise sauce

F)27%2%2 Lottt HlLy b ¥(REFLEDOETC ¥1,650

Galette of Potato with a smell of truffle , served with soft-boiled egg , red wine sauce

ToTHIEDHSA 7KET7) v b PY N—T DY — R ¥2,200
Fried "ASHIAKAEBI" shrimp rolled up in Kadaif,Egg and Harb sauce

BHFEDAE—7 HELITINAREYRX—T0DYT— LEVIY)—L ¥2,300

Smoked oyster with sauted shrinking spanach and bacon, lemon cream sauce

V=t —VBA NEIADODT—F /) T—)b ¥2,420
Boudin Noir Made by " HAYARI"

EoNL & R4/ —®—D ¥1,860

Uncured Ham and dried Sausage

Caviar

Xy b7 A2z hT N7 —=2" (8¢ ) R—7 v NE ¥9,400

Caviar of Oscietra "Heritage"
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MILY F v XY DXL BLES M) 2 7EN (@) ¥4,200
Truffle flavoured scallops and cabbage in Baked Pie Wrap

EREBT7 4 LADT — R N Ty Yall—LYBDY 2D —R ¥2,640
Roasted Chicken breast with mushroom and chicken soup stock sauce

HFEro—-—20074 Va2 Za— ¥2,860
Rosted Lamb loin , Lamb stock sauce.

EFRE TEAMFE A FRDOET L RILRL =XV —2A ¥3,800
Poeler of "TANKAKU-WAGYU " beef with bordelaise sauce

Sandwich

BREO—Z2 DT 0y 7Ly ¥1,870
Croque Monsieur of homemade Loin Ham

Dessert

BEECT7 v aa7  RNZTF7T74RKZ ¥1,350
Chocolate Fondant with Vanilla Ice cream

7y N7 — ¥1,980
Assorted Fresh Fruits

Faal— bRV EHLYE ¥1,780
Assorted Chocolate

Bar Food

F—ZXDOR) &bt ¥2,100
Assorted Cheeses

HRAT 4 v 7 N—=Z e A7) — R ¥1,850
Vegetable Sticks with Anchovy Sauce

N7A4 7= ¥980
Dried Fruits
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¥780



