Grand Menu

Jeo o
café et bistro d |C|

BREAKFAST  8:00 - 10:00
BRUNCH 10:00 - 16:00
DINNER 17:30 - 22:30

e ARZCDEFLUI EETIHENTEVET,
Prices and items may change without any prior notice.

KRB EFBLADBAARRELVET,

All prices are in Japanese yen, including consumption tax.



BREAKFAST MENU

8:00 - 10:00
9= .
d'ici Breakfast Plate _
. JN—=IHS%5 1,180 / 770
MERTL—b Fruit salad Half
2,420 R .
- IA—JILbRIIL 1,280 / 880
N . . Yogurt bowl Half
BRI VA dNg—r—=2
Homemade toasted brioche
Y245
Salad
BRES v VRV TIV
Homemade ham
AISYTLIvTERT Y —2 VIENNOISERIE
Scrambled eggs with tomato sauce
o07vHv 380
Croissant
Ny A -v3a337 380
. Pain au chocolat
Hot Wine
OYRFY ~B0HNITrYYya—~ RV - F - LYY 400
880 Pain aux raisins
BOHICERY A4 VDT 212U,
24 Z2NFEVTEROEYR—H !
AR RACEH B ZROIHREHY . EGREAEEHIT,
HhxXL 320
Canelé
INZ—NRHY—h—2 b FULERENY—R 1,180
Honey butter toast with red fruit sauce ROV Ry—F - X=T 350
Pound Cake - Maple
F—=TVvH VA F . X X
Open sandwich NIV ETF—%-24—9xTV ko bOv 350
Pound Cake - Weekend citron
Y-V - FRAF - F/3-F—-X 1,420
Salmon, Avocado, Mushrooms, Cheese
KE/NL - F—X
BRE/NL - F—X 1,420 b—%ty h
Homemade ham, Cheese C
ake set
e — AL FEREFERDY RT—F & —HICHIFERERIYE
IZYI5Ev b THEXWEEC E100@E L BUET
with small salad Order your favorite beverage with canele or pound cake and
+330 receive 100 yen off!

FrREEEFBADAEAAFREGV T,
All prices are in Japanese yen, including consumption tax.




BRUNCH COURSE

BRUNCH TIME 10:00 - 16:00 (L.O 15:00)

Menu Petit Menu Déjeuner
7F40—2 FYaxrA-2A
3,200 4,200

A—T HIE- - ALY - XA VT4vYa
HRrH - 7L
Soup, Appetizer, Galette, Beverage, Sablet Soup, Appetizer, Galette, Main dish, Beverage, Sablet

A—7-HiE- - ALY b - R - 7L

AR, ALYy b XAV Tava, BRIPESBRVLLIZEL
(FY12T—2ADH)

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

APPETIZER

RTF R AviR—za NO74—3X FHHXLANDY 1 LFE
Paté de campagne Ballotine Seasonal vegetable and seafood terrine

GALETTE MAIN DISH

HLy oSV vd (YrvkvTSy - K—FRIvY - F—X) ABHOARE
Gallette Classic - Jambon blanc, Poached egg, Cheese Today's fish dishes
JOvEUT7Y R B—%v-F-Z kT bY-2) & B ORI
Broseleand - Salmon, Cheese, Tomato sauce Today's meat dishes

AVTLYy b Y HVEZAY (E0T - F-X - ENL-R=FRIVY)
Complet Champignon - Mushrooms, Cheese, Proksciutto, Poached egg HMERY Yy T ET,

3 . Ask a staff for more details.
JOT7 VYL (59942 FrFaL- b3 bv—2)
Provence - Ratatouille, Anchovies, Tomato sauce

TUAYEETYILEE (KL FULEHE LEY) COFFEE / TEA
Chicken in cream sauce - Daisen chicken, Grilled vegetable, Lemon

N s (HZ3FaYy— -Rya—F&EnL - Q8-
ALy byyiFabl— BRI LYKV T5Y - K—F KTy ) d—k— (Ry b/ T742R)
Galette Charcuterie - Salami-chorizo, Sliced Jamon Bellota, Coppa, Poached egg  +500 Coffee (Hot / Iced)
F—TIIZvy b (FLLIFYR—L-UVT -8B ILI - FEYHIRY—2R) FEZE Gy b/ 74 R)
Auvergnat - Fourme d'Ambert, Apple, Duck, Walnut, Apicius sauce +800 Japanese black tea (Hot / Iced)

DESSERT

+600TCTH— PEBMTEZEY JL—LTYUal FUY—3*¥3133 TATVavy

Additional dessert will be 600 yen. Creme brulee Terrine chocolate Cheesecake

FrREEEFBADAEAAFREGV T,
All prices are in Japanese yen, including consumption tax.



GALETTE

ALy bo35ovs

Gallette Classic
VIRV TSV - R=FRIvY - F-X
Jambon blanc, Poached egg, Cheese

7Oyt F7VR

Broseleand
YP—EYV - F—X:- FYPVY—2R
Salmon, Cheese, Tomato sauce

aAv7FLy b vvrvEZAFY
Complet Champignon
EDT - F—R - HENL - BRI
Mushrooms, Cheese, Proksciutto, Poached egg

JaJgr vy
Provence

S5 b4 -FUFaLE - Y PVY—2R
Ratatouille, Anchovies, Tomato sauce

7V hybET)ILEE
Chicken in cream sauce
KILgE, JUILEE, LEY

Daisen chicken, Grilled vegetable, Lemon

ALy byvilFa bl —
Galette Charcuterie
YIIFaUy—Rya—FENL, Tv/s

BRES VARV TIV - R—FRIv Yy
Salami-chorizo, Sliced Jamon Bellota, Coppa, Poached egg

F—Jxz=vv b
Auvergnat

A LA CARTE

BRUNCH TIME 10:00 - 16:00 (L.O 15:00)

SALAD

1,750 YIS e vEZFY KR 1,480
Parisian mashroom salad
- (V—H—-H5%) 1,480
Caesar salad
1,750
1,750
T LAF—074 1,980
1,890 Roasted duck breast
HADKRILETTABREF—XYYy b 2,080
Pan-fried fresh fish and petit grilled cheese risotto
1,890 MEOOT 4 2,280
Roasted Wagyu beef
1,980
BRE/NY 2Hv H)
Homemade bread
330
2,400

TIWLETYR=) - JyT - JLI - FEVDRY—2R
Fourme d'Ambert, Apple, Duck, Walnut, Apicius sauce

FrREEEFBADAAAFREGV T,
All prices are in Japanese yen, including consumption tax.




BRUNCH SWEETS

BRUNCH TIME 10:00 - 16:00 (L.O 15:00)

DESSERT

JL—L7Val & ERIFATAR 650
Creme brulee and pistachio ice cream

KAZAVF—FTF+IXYELETY 2L,
HBS WA FIIDY—RiFZ.

L hOs7yy 780
Pudding with vanilla ice cream
EY—RBF+SANY—RIC NZSDT AR, BODERETY V.

TUV—22302LT75VRT—ZDYVILAN 820
Terrine chocolate and raspberry sorbet
NERRERDBLHEFaIL—Fr—F, FHONY -V —RFZ,

TATavyg (F=Ar—FL#tigziL—) 820
Cheese cake

2BO KA YRF—XT—%,
HRY— REHMEERYFAF—5—%, HEOY —2FZ.

FINZIVEVDREALTARA 980

Tarte tatin with Sake ice cream

HEZFRLEY YOI —F,
TITLNT 4 —=V—=R, OREBLDTA R, 75VREREET7IEY M,

MEELRDIL—THIXUE 1,620
Caramelized crepe with Kaki and roasted green tea

HBE(/ A ) ERHEEMOY T —,
JL—TORICIFECRL—REMHEDIAV T4 Fa—IL,
BEERITARERZC

CAKE

hXL
Canelé

NGV RT—F - X=T I
Pound Cake - Maple

NIV ETF—%-24—0xTV k> bOv
Pound Cake - Weekend Citron

320

350

350

T—Ftvtb
Cake set

AXLFREARADYFT—F e —RICHPFELERI D%
THENXWERECE100ME|E LBV FEY

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

FrREEEFBADAAAFREGV T,
All prices are in Japanese yen, including consumption tax.




DINNER COURSE

DINNER TIME 17:30 - 22:30 (L.O 21:00)

Menu Bistro

EXxbOa—=x

4,400

B3 (2F) . XA VT ayva, TH-PEHEEVCESL,

Choice of 2 appetizers, main dish and dessert.

APPETIZER
TIWATYH YyFably— +330 NU2T7FEZI7LVFT754
Bruschetta Assorted charcuterie French fries

NRFRAYR—=2
Paté de Campagne

EMHXRLANDY 2 LFE

Seasonal vegetable and
seafood terrine

Y545 =AY K RY
Parisian mashroom salad

vty —L (=T —-H5%)

Caesar salad

7w a/sNY VT4 I +330
French Shephard’s pie with
red wine sauce

FHDFyva
Seasonal quiche

PU v/ b bERAH +330
Tomato stewed tripe

MAIN DISH

Roast pork charcuterie

IELRYTDRYT (b7 bR=2X)
Shrimp and scallop rice gratin

BEAORILETT4BHEF—ZY VY b
Pan-fried fresh fish and petit grilled cheese risotto

O—XA kK=Y YvilFarsI—IL

BREY—t—Y +330
Homemade sausage

I LAF—ILOT 4 +330
Roasted duck breast

fMFDOT 4 +550
Roasted Wagyu beef

FEADFKRTA VEIAH +880

Braised beef cheek in red wine

DESSERT

gL—L7Yal
Creme brulee

TAR 2R

Ice cream

BRE/Y (2Hv b)

Homemade bread

330

FrREEEFBADAAAFREGY T,
All prices are in Japanese yen, including consumption tax.




A LA CARTE

DINNER TIME 17:30 - 22:30 (L.O 21:30)

COLD APPETIZER

TIWRTYH 990

Bruschetta

AuEVoAROF4—3 Z—RAYSS 1,620

Daisen chicken breast ballotine and Nice style salad

NRF R AvR—=2 1,650

Paté de Campagne

FHHXLANOYVLEFE WiIns—Y 1,650

Seasonal vegetable and seafood terrine

with scallop coulis

YyILFabl— 2,200

Assorted charcuterie

F)a7FZ7LVFT754 680

French fries

FELERENT S5V FIAVY—R 1,380

French Shepherd’s pie with red wine sauce

FEHOFvyva 1,430

Seasonal quiche

SH=Z7 - AROox—t 1,620

Lasagna Bolognese

bUwsS b MEAH 1,650

Tomato stewed tripe

Y5 TT—) 1,380 / 880

Green salad Hatf

Y55 e vEZAFY K RY 1,480 / 990

Parisian mashroom salad Halt

Y- —H¥-H%3%) 1,480 / 990
Half

Caesar salad

FISH DISH

Y—EVDLZIIL /A=Y —2R 1,800
Salmon meuniere with Noilly Sauce
IELRITORYT (T FR—2) 1,890
Shrimp and scallop rice gratin
BADORILETTABEEF—XU VY b 2,080
Pan-fried fresh fish and petit grilled cheese risotto
BFD7YUw b 2,200
Fritter of milt
TAY =2 2,300
Bouillabaisse

UV b (1A 300

add Risotto (1 serving)
O—ZbFKR=Y YviFarqsI—)L 1,680
Roast pork charcuterie
BREY —t—Y 1,860
Homemade sausage
XJLAF—074 1,980
Roasted duck breast
FLED MY MEAH 2,200
Lamb and turnip stewed in tomato sauce
MEOOT 4 2,280
Roasted Wagyu beef
SHEROFRT A VEDAH 2,600
Braised beef cheek in red wine

BR&/AY (2Hv )

Homemade bread

330

FrREEEFBADAAAFREGV T,
All prices are in Japanese yen, including consumption tax.



DESSERT

JL—LT7)al & ERIFFTAR 920
Creme brulee and pistachio ice cream

FKEZHVF—RTF+IX)ELIETVaL,
HBSEWAFIIDY —RF o

Loz v
Pudding with vanilla ice cream
EF—RFvIRAILY—RIS, NZSDTA R, BONRBETY Y,

1,080

TU=RX33JLTIVRT—ADYILAN
Terrine chocolate and raspberry sorbet
NEMRERADBONGEFaaL—br—F, FEHONY -V —RFZ,

1,280

AT avgy (F=RAo—FeiEzL—)
Cheese cake

2B RAYRAF—XT—F,

DAY —FEMMEERSFAF - —F, HBOY —RHZ,

1,280

TR GVEVRELLTA A

Tarte tatin with sake ice cream

HEZFERLEY YOI —F,
FYTINTA4—=V—=A, ORBEALLDTAR, 75 VAEEZT7 I8V M,

1,380

FROMAGE

JY—-F-E— 1,650
Brie de Meaux

EVEF=)L 1,650
Mont d'Or

F—XBEUEHE (1AR) 1,210~

Assorted cheese (1 serving)

FrREEEFBADAAAFREGV T,
All prices are in Japanese yen, including consumption tax.



