TOAST SANDWICH

NZ—=NG—F=2ZAF FLORENY—-2

Honey butter toast with red fruit sauce

F—=TVHV Ay F
Open sandwich

Y-V -TFARAF-F/3-F-X

Salmon, Avocado, Mushrooms, Cheese

BRENL - F—X

Homemade ham, Cheese

SALAD / YOGURT

IN—VIHS45

Fruit salad

=TI brRDL
Yogurt bowl

Breakfast

1,180

1,420

1,420

1,180

1,280

VIENNOISERIE

7An LRIy

Croissant

Ny -F 327
Pain au chocolat

IRV F - LYY

Pain aux raisins

CAKE

hRL

Canelé

ROV Ry—F% - X—=T )L
Pound Cake - Maple

NOVRTF—F%-94—0TV YOV

Pound Cake - Weekend citron

380

380

400

320

350

350

r—%ty b

Cake set

THEXWZC L1003 sV ET

receive 100 yen off!

Order your favorite beverage with canele or pound cake and

ARALERBNAIY RT—F L —RBICBIFERERIZE
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Brunch Course

Menu Petit 77423-z Menu Déjeuner sva%a-2
3,200 4,200
A—7 - BE - ALy b BRI - HTL A—T BE - HLy b AAVT4v T2 - BRBY - HTL
Soup, Appetizer, Galette, Beverage, Sablet Soup, Appetizer, Galette, Main dish, Beverage, Sablet

I3, ALY b XMV Tavva, BRIPESBUSLEN

(FY2xT—2ADH)

Choice of appetizer, galette, main dish and coffee or tea.

APPETIZER
RT R AVIR=Z=2 NOT 4 —X EMEFRLANTOYILEFE
Paté de campagne Ballotine Seasonal vegetable and seafood terrine
GALETTE MAIN DISH
ALYy bISVUYD (FrvRyTSy - R—FRIvs - F—X) AHDOARE

Gallette Classic - Jambon blanc, Poached egg, Cheese

JaytUr7v R -y -F-X: b bVY-2)
Broseleand - Salmon, Cheese, Tomato sauce

797 VYL (5H b4 FUFaL - bR EY—2R)
Provence - Ratatouille, Anchovies, Tomato sauce

L¥a—LFRMY/RX (JULBEE  F—X)

Légume d'automne - Grilled vegetable, Cheese

S Ko 1| — (FZ3FaUy—- -R_Ya—F&ENL- O/
ALy b vbFatby BREY v YRS TS - K—F KLy 4)
Galette Charcuterie - Salami-chorizo, Sliced Jamon Bellota, Coppa, Poached egg

Y—EVETSVRAEENDT H—EV - -BE5NAE - 7S5VREENT - F—X)
Salmon and French Mushrooms - Salmon, Spinach, French mushrooms, Cheese +500

A= Ty b (FRLYYR—L - YV T B HLI - FESIRY—2R)
Auvergnat - Fourme d'Ambert, Apple, Duck, Walnut, Apicius sauce +800

Today's fish dishes

AHORKE

Today's meat dishes

HHMERY Yy TET,
Ask a staff for more details.

COFFEE / TEA

d—kt— Gky b/ F7AR)
Coffee (Hot / Iced)

AR Ry b/ 7AR)
Japanese black tea (Hot / Iced)

DESSERT

JgL—LT7 Yzl

Creme brulee

+600CTH— b ZEMTEEY
Additional dessert will be 600 yen.

TU—Xv337 FATavT

Terrine chocolate Cheesecake
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Brunch A la carte

GALETTE

ALy b9y 1,620
Gallette Classic

JrVRYT IV - R—FRIvs - F-X

Jambon blanc, Poached egg, Cheese

Oyt 7V R 1,750
Broseleand

Y—EV - F-X- bTbVY-2

Salmon, Cheese, Tomato sauce

JOg7 vHa 1,890
Provence

S5 b4 - FUFaE- P IY—2R
Ratatouille, Anchovies, Tomato sauce

L¥a—-—LRPUR 1,890
Légume d'automne

TYLKEE - F—X

Grilled vegetable, Cheese

ALy byvilbFapbl— 1,980
Galette Charcuterie
YI3IFaYy—Rya—F&ENL, v/
BRES Y VRV TSV - R—FRTvs
Salami-chorizo, Sliced Jamon Bellota, Coppa, Poached egg

Y—EVETIVREENC 2,200
Salmon and French Mushrooms

Y-V - BE5NAE - TSVREENT - F—X

Salmon, Spinach, French mushrooms, Cheese

F—dxzll=vv k 2,400

Auvergnat
TILTYR=)L- JYT -8 JLI - FEVDIRY—2R
Fourme d'Ambert, Apple, Duck, Walnut, Apicius sauce

SALAD

Y55 TT—I)

Green salad

B35 vrvvEZFY F R

Parisian mashroom salad

MAIN DISH

o074
Roasted duck

BAOKRILETTAHEF-X) Vv b

Poiret of fresh fish and petit grilled cheese risotto

fFEoOT 4
Roasted Wagyu beef

Jo o
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1,380

1,480

1,980

2,080

2,280



Brunch Sweets

DESSERT

JL—LT7Val & ERYFFTAR 650

Creme brulee and pistachio ice cream

FU—=Xv3aSET7I3VRIT—ADYVILN 820

Terrine chocolate and raspberry sorbet

TATVavdy (F—Xr—FLHE7.—Y) 820

Cheesecake

SRS VEVRELLTAA 980

Tarte tatin with Sake ice cream

CREPE

MEELEDIL—THI AL 1,620

Caramelized crepe with Kaki and roasted green tea

MELLEVOIL—T 1,620

Crepe with Japanese pear and Lemon

CAKE

AL 320
Canelé
ROV Ry—F - X=T)L 350

Pound Cake - Maple

ROV RF—F% -D4—9TV > bOY 350
Pound Cake - Weekend Citron

T—Ftv b

Cake set

AXVLELERODV Rr—F L —RBICETFEREHRIYE
TEXWECE100ME| SRV ET

Order your favorite beverage with canele or pound cake and
receive 100 yen off!
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Course

MENU BISTRO

ExbO0d3—X

7,700

~&5RnFFEFNMTI—R ~

Amuse-bouche

73Ia—2X

Entrée
CIE3

Poisson
b Sk

Viande
PO

Dessert
FH— k

Café
A—b—F T

/o .
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A la carte

COLD APPETIZER

EoyTy b 830
Pork rillet
KLEYDAOF4—R Z—2AHS4 1,620

Daisen chicken breast ballotine and Nice style salad

NRFRAYIR—Z2 1,650

Paté de Campagne

FHHFRLANODY 2 LEFE MiIns—Y 1,650

Seasonal vegetable and seafood terrine
with scallop coulis

YyIFabl)— 2,200
(HS3FaVy—_ya—FENL Dy BREV VKRV TSY)
Charcuterie (Salami-chorizo, Sliced Jamon Bellota, Coppa,Homemade Ham)

HOT APPETIZER

F)aT7FEZ7LVYFT54 680

French fries

FELEREDISYY FIAVY—2 1,380

French Shepherd’s pie with red wine sauce

SH=7 - KOx—H 1,620

Lasagna Bolognese

SALAD

Y5 TT—IL 1,380

Green salad

$54 vrvEZFY KKy 1,480

Parisian mashroom salad

v—HY-¥>45 1,480

Caesar salad

FISH DISH

BFDO7YUv b 1,460
Fritter of milt
Y—EVOLZTIIL JAY—Y—2R 1,800
Salmon meuniere with Noilly Sauce
IELRITORYT (b7 bR—2X) 1,890
Shrimp and scallop rice gratin
BEAORILLETTABEF—XUVY Y b 2,080
Poiret of fresh fish and petit grilled cheese risotto
TAPR—2 2,300
Bouillabaisse

UV B (1A8) 300

add Risotto (1 serving)

MEET DISH
O—RbMR=2 YvLFaFTqaI—N 1,680
Roast pork charcuterie
BR#Y—t—Y 1,860
Homemade sausage
o074 1,980
Roasted duck
FLED MY FEAH 2,200
Lamb and turnip stewed in tomato sauce
MEOOT 4 2,280
Roasted Wagyu beef
HHEEDF T A VEAH 2,600
Braised beef cheek in red wine
BRE/Y BERBYI—HRA v T - Fay )
Homemade bread with homemade sour whip dukkah 600
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Dessert

JL—LT7Val & ERIFATAR 920

Creme brulee and pistachio ice cream

F)=Xv3aSLT7IVRITI—=ZADYVILAN 1,280
Terrine chocolate and raspberry sorbet

TFAT avldr (F=Ao5—FLiE7L—) 1,280
Cheesecake
GG IVEVUREBLLTA AR 1,380

Tarte tatin with Sake ice cream
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Beverage

CAFE

IRTLvyY 500
Espresso

FAYAH—/ 600
Americano

h7F—/ 650
Cappuccino

N7x2v7T hyb/FAR) 650

Cafe latte (Hot /Iced)

F—=YINIIYT Gky b/ FA4R) 700
Oats milk latte (Hot /Iced)

J—LARZ7Ya—d—k— 700

Cold brew coffee

h7x4V LR dI—k— 700

Decaffeinated Coffee

SOFT DRINK

VYAV —R/ oLz 77— 7V E24F7U— 750
Apple juice /Takayashiro Farm & Winery

AN TRBBETDO(OND, HoLFFDORBRNHD VATV 2 —AT,
EMEDHBELZYAZOHH, BK. EAN2JVEE>TVET,

HDALIEEY / FEEEE 750

Squeezed mandarin orange juice / Ito-noen

ERINT750mIDY 1 — 21K THDNAZHIELEAL TTEHNDY1—RT
FEREMBMUECI DY, KBOBHEEL D, §oEUELTELVLEDL,

IV —I—I /) \EEE 800
Ginger ale / Yachimata Ginger

KREZDEBTEHITENNEHTEONLY VI v —T—ILE EEDRK
PROHNTECEFTEIHNRACERET, HELDNASVRAPENTLET,

JAPANESE TEA

EWUREES X/ AxOIRKE 600
Roasted extra-fine hojicha / Kaneroku Matsumotoen

HEOCHRETH ) BRRRCEE/INL [RESRIE] ICTHESNE
—EROFRENHEFRLIEBFELCET2EVERYBVELSR.

IR EX0EDLHY / AxOVIKE 630
Japanese black tea “Sayamakaori” / Kaneroku Matsumotoen

HERERECHOLHEBHEYEL AT CEI " REOSF O VICRVBTH
H, EHNELNLRVDEODLHREL ONIFIRICHLA>TVET,

EE S5 B HAEY/rxnsm4E Gy b/ 742) 650

Japanese oolong tea “Ookomidori”
/ Kaneroku Matsumotoen (Hot / Iced)

“HEREIEECHO L HESEYEL RFTE D RIEOSF D (VIR BETHE.
B HEVEERALTEY 51 SHL. EDYTRELEZBARY 1 LD KEER.

FEIZE 7— LT LA /hxasmEkR Ghy b/ 742) 680

Japanese black tea Earl Grey
/ Kaneroku Matsumotoen (Hot / Iced)

“WERBRECHS CHEBEYEL RETE D "RIENSHR DO VICRYBEEHRE,
BLLVHEOHIHARICRODEHBROBTY DT ELET—LILAI4 T,

BEER / CIDER

N RT YV 850
Heineken

NARTVIEKRE K Ry ToHEFEMEE LIFNEERES. VP4
I, BEIRLNF—RERVBHCEERINZYRTFTILE=LTT,

SAT4—v E—JIL ELRF— 1,380
Rydeen Beer Pilsner

BAREICCEZH 2 ARED/BLUNED E—IL, BBEDFEKE VLS BRKLS
HArAEn, BOHrThU, EFOHBNIIEZRERLDIKERMNEEE—IL,

JLEILIY U—FIL 7T
Cidre Fermier Lemorton

BLGY Y IORDLAEEERECLVIE>EUETTVEY— RLT, BOAL
BETNA—I, TLy Y aBBRE, BOWENTHCESBRLHATT,

850
Bottle / 2,800
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Wine

SPARKLING WINE

LY R UL—
Cremant de Limoux / La Féte
ARESRIE: VP ILRR 70% a2tV T5V20% E—Hvo10%

A AT NENSHBMTEFLOVWEL, EO5NNEILEDR/AA—SUVITI( Y,
VI RREERT2AD AR ENRERES I EMESI2IRTILDNSTVIHY,

Glass 1,200 / Bottle 6,500

WHITE WINE

=L AYTY TS
G by Yurigusa Blanc

RESREY—TU4Z3VTIV60% £IAV40%

AL —HOBFALEEER BAE D EAOFRIITZ2EAV FL VY,
RLUTHE. BWIEPEEDNRVEAKR TR Y 2 — LD ®H 2%H LY,

Glass 900 / Bottle 4,800

DAY A—=H—XTLVER /FL5E5—-X
Wine Makers Blend / Kimura Cellars

RESRBE STV IZ—, U=RUVI, EITY
FAFRBEWEDEFY., HED L 5 LROHREEKSD U,
FTEEOHDE S BAKEDBREE Y VI v —RED R/, ¥ — 15 RHER,

Glass 1,000 / Bottle 5,500

TNd—Za Vv RkR /5 -9 TUYIJIVUR
Bourgogne Chardonnay / La Chablisienne

RESRE Y HILFR 100%

E T SEROBNSESND T LT —=a v #ILRE,
SLEDBREREF Y v E LI RIUENBHNGEATA v,

Glass 1,100 / Bottle 6,000

LELT v ILRR Ro— DR / RLYI—)
Réserve Chardonnay Deux Ours / Peiriere

SEDRE T VIR 100%

MERRIEHE, BAREDEBCEEINDITVALRTA Y, HMDOEUYFEBEAR.
TRALEFOEALTIL =Y, TEP b= MR EEDLH TEHELEY LbL,

Glass 1,200 / Bottle 6,500

I0—X - INIF—Va /—TIL- T

S A=T-F-HY

Crozes Hermitage Nobles Rives / Cave de Tain

ARESRIE: TILF YR 100%

BOWERH Y YDZaT VAN LoD ELEREDEREESESL LITL Y
VARMBROEFY ., REOERI/SHEBLOTY7—Va12BRIE (NS,

Glass 1,200 / Bottle 6,500

JNI=Za 33—k Yv0R—X J4If21-F4—Za
/S 77I—1-IvR

Bourgogne Cote Chalonnaise Vieilles Vignes Blanc / Famille Masse
RESME D VI RR 100%

BAVIRELESE, BEVXOVPYFIADZaT7VANEL LN,

HEBEHENVEBOEE CESN TV LS. BKIFEOH TREKIES D,
BRIGEY TNV RADENT- B,

Glass 1,300 / Bottle 7,000

ORANGE WINE

RTBVIS5—FA5vVa /) EVIIRAT4—3
Bob Singler Orange / Mongestine

AES@RE: JINFyYa - T5V50% V—"4=3V - T535% JLLvb5%
TOY7 VADBHTED TOYr VAL LA DM, EPLHANDBERRTA V.
Ty d—, EROCBERTO/MA VOFY., BHE LB, Frivsvy,

Glass 1,300 / Bottle 6,800

ROSE WINE

NF /S KUOBER

Hachi / Yohichinouho

SRESERTE I BM. L—TT R, ARLRTSY

BB DOBHBCEIL TR E OPIERZEH T, BEEHE, FHHE THis.

B, L—ITz— R, ARNLX TSV ERBHLEFEOEDRETESN,
EoFWEVIC, HHUEDHIRERTHULISTTI—E R4,

Glass 1,000 / Bottle 5,000

/o .
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RED WINE

V=4 AT —Ya

G by Yurigusa Rouge

AEDS BRI T XO—50% TRy I45% HRILRT 5 V5%

AL F—HDOBRALEEER. BEE D SAOFHITIEAVY LYY,

RUEFIU— DYRPARAVERENLSLENOEY ., EHELREKRELENL
FEILHRDL,

Glass 900 / Bottle 4,800

Jd—b-7a-0-X Fadz -FVT4—Y
J4ITA421T4—=2 /) RX=X - K- TS5V
Cotes du Rhone Cuvee An tique Vieilles Vignes Rouge

/ Domaine de Ferrand

AESERE: NFvva, Vv5—
19304 - 1950FICHEBI E NIcEADHEER, BRICEA— 0% ELT. 7 RY
AREDT LYY aBETNT Yy Y 1A DEBELIZREREBEVY VZUNELD D,

Glass 1,000 / Bottle 5,500

AA—IL L ERFa—IL /IATFILRYI

Cahors Les Escures / Mas del Perie

AESGE D TILRY 7100%

EAOVY Y, EF T4 IBREREL, EEE ERATEDERDES -1
DAYV FBRIREDEHLR/MZ, YAYRADZ 2T VR, RELEHOFEN,

Glass 1,100 / Bottle 6,000

Yy bh—-R—-TR 0O-F-Ia—)
JRX=3 - R=)L - 22

Chateau Paul Mas Clos de Mures / Domaines Paul Mas
ARESRE: VI— JILFyva

BI40FEZHZ DHEAD HESND Y ARD EHEF 179 £100%4 — 5 DA TR,
23 Y —THIFIF Y HENRATHA & DEMARES,

Glass 1,100 / Bottle 6,000

YadIlZ—)—Ya RX=X /TN Tx T4IL3—F
Cheverny Rouge Domaine / Herve Villemade
AESRE I E/ JT—IL60% HXA40%

EELREREEGREH DT VY TCARIDY 7 VFFa1—ILEES,
E/VD—IDYNF—RE Vb HA DEDHSRENEET 3,

Glass 1,200 / Bottle 6,500

JAd—Zad—b-oyO0X—ZA Y4 I41-T4—Z2
/7732 -TVR

Bourgogne Cote Chalonn aise Vieilles Vignes Rouge / Famille Masse
RESREE/ /DL

TAT—ZatE DI TURICHDEESE, SETEHEUMONTUALFX—

2T ULEMEFRTOFMEN R LR .
SRIC—EOHM/FIESTEREND T LT —=204 Y,

Glass 1,300 / Bottle 7,000

DESSERT WINE

RO vasvyy £9)0— /37X

Boléro Jurangon Moelleux / Cauhape

AESRE: TT4T VY V100%
7OVAMAMEYAS VYV TEBREMCLVESNDIHOTS V.
BE7L-—YDLS5AD<. LATOMIWEL VH S AR,

Glass 1,200 / Bottle 6,500
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