did

GRAND MENU
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Menu items may change without any prior notice.

KTBERBADHAMRRELR VIS, T4 F =24 213, 10%DF —ERRZMASETWRIEEET,
All prices are in Japanese yen, including consumption tax. A 10% service charge will be added during dinner hours.
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For the best dining experience, we kindly ask all guests at the same table to choose either a course menu or a la carte.



Dinner Course

T4F—a—-2

Prefix Course

FYV 74y 7 Aa—-2R
6,600
7232 a2a—X - HiE2E - AA T4y a - FTHF—L - NEY - BHROERAY
Amuse, 2 Appetizers, Main dish, Dessert and Coffee or Tea
8,800

73 a—R - HiR2M - ARHE . AR FY- 1 - DEY - BROBRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea

AAYF 4y Y2 LMBATECEREL TCWRIETET

One main dish can be changed to an appetizer.

Degustation Course

TX¥2RRYFa—2R

12,500

73 a—X - HIE2M - ARE. REE . FY-F  PEY - BROBSRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea

RE=EDOF 75 aaryYalk

Les crevettes en salade a la noix de coco / Shrimp Salad with Coconut

7AT T IDRYYV F—Xr/)y—nptivERIY
Le foie gras poélé accompagné boudin noir de mais / Pan-seared Foie Gras with Blood Sausage

HADRYVLVEEYSF 4 o—n =—2F

Le poisson de jour poélé garni de la pissaladiére a la nigoise / Pan-seared Fish of the Day, Served with Nigoise-style

FRfEEHORT 4 T—TA4Fa—2tYu—nE
Le boeuf réti garnir de légumes de saison / Roasted Beef with Artichoke and Girolle

FHD7FF— b
Desserts de saison / Seasonal Dessert




Appetizers of the Prefix Course

FYV 74y 7 Ra—RDHIE

NRTFTVFVH RN —=02
Le péaté de campagne

Country-style Paté :
Meat terrine, made with pork and liver.

Juw—Ya F 7y b (A8
Le fromage de téte

Head Cheese :
Cold meat terrine made from the flesh of a pig’s head.

7ue~—Ya2 F 7y b GRS
Le fromage de téte poélé
Pan-seared Head Cheese

B7Yx F I T = (FHRO S BEEY)
Le tablier de sapeur
Breaded and Fried Beef Tripe

F=A TR R=F
La soupe a I'oignon
French Onion Soup

A—7 F Ry~
La soupe de poisson
French Fish Soup

TRAHNTDT VT — =28 +500
Les escargots a la bourguignonne

Snails in Garlic-parsley Butter

DA NSy Fa 74 FEK +500
Le carpaccio de poisson au litchi

Fish Carpaccio with Lychee Vinaigrette

RE=EDY Z & aaF Rk +750
Les crevettes en salade a la noix de coco

Shrimp Salad with Coconut

74T T7DRYV +1,500

T V—pntrvEBIY
Le foie gras poélé accompagné boudin noir de mais
Pan-seared Foie Gras with Blood Sausage

Main Dishes of the Prefix Course

VI AV IRA—RADAA VT4 9V a

fERORYVEEY I T4 - == +500
Le poisson de jour poélé garni de la pissaladiére a la nigoise

Pan-seared Fish of the Day, Served with
Nigoise-style Pissaladiére (Onion, Anchovy & Olive Tart)

T2XDE=ZN TNV — T NVE
Les ayu meuniéres a la grenobloise

Ayu Fish Meuniére-style Served with Capers, Lemon,
and Brown Butter

HHEESUTE 2R ANZHD T vE N2 T

La poitrine de porc braisée a la basquaise

Braised pork belly in Basque-style sauce typically with
kidney beans and chorizo.

SR F T 2 — +500
(33XJBIALINV—rvDEBEAAER Y 2F)

Le lapin aux pruneaux a la morocaine
Rabbit with Prunes, Moroccan-style Served with Couscous

EREE 2B S eWAO e 7 4
NAFy Il

Le filet de canard r6ti a I'ananas

Roasted Duck Breast with Pineapple

FEEHO R 7 4 ER X FHEK
La cdtelette d’agneau aux pistaches
Lamb Chop with Pistachios

+500

HHEAORY A v Eird Tay 7 AR +750
La joue de beeuf en daube a la provencale
Beef Cheek Stew, Provencal-style with Scent of Orange

F@EFEERNDAT—27Y v b
R Y — 2

Le steak frites a la sauce aux poivres

Steak and Fries with Pepper Sauce

+1,000



Dessert of the Prefix Course

FVI7 497 RAAa—RADT ¥ — |

7m7 4y ba—n +300
Les profiteroles

Icecream-filled Choux Puffs, Served with

Warm Chocolate Sauce

7Y)V—X F¥yaast +300

772 YRY —=RXJ N
La terrine de chocolat
Chocolate Terrine

A A VAR
Le blanc-manger
Creamy Milk Pudding Flavored with Almonds

AHN= Tt FRVE-DFYH +300
Le nougat glacé

Semi-frozen Dessert Made with Whipped Cream, Honey,
Nuts, and Dried Fruit

LTV TYRYTAERYT-DY =R
La meringue Chantilly
Crisp Baked Meringue with Chantilly Cream

7 A R2fH

La glace
Ice Cream

Wine Prefix

VATV 7497 R

4,800
6,400

3 3 glasses

4FF 4 glasses

VASDFT )74 927 AR=2—30HRICTCIHEL TR ST

The wine prefix menu is available on a separate sheet of paper.




A La Carte

7 2w b

APPETIZER & SALAD

HiREH 74X

NRTFHYR—=2 1,850
Le paté de campagne
Country-style paté : Meat terrine, made with pork and liver.

7u=w—vYa2 F 7y b (48 1,850
Le fromage de téte
Head cheese : Cold meat terrine made from the flesh of a pig’s head.

7u~w—Ya2 F 7y b GRS 1,850
Le fromage de téte poélé
Pan-seared Head Cheese

27V F ¥+ 77— (FERBOSVBEY) 1,850
Le tablier de sapeur
Breaded and fried beef tripe.

IRAANTDT VT — = 2 J& 1,800
Les escargots a la bourguignonne
Snails in Garlic-parsley Butter

EERD I NSy Fa T4 FEKE 2,500

Le carpaccio de poisson au litchi
Fish Carpaccio with Lychee Vinaigrette

ZHATTIDRYV T—XY /) V—pErYyEBRIY 3,000
Le foie gras poélé accompagné boudin noir de mais
Pan-seared Foie Gras with Blood Sausage

KEZEDY 7 & 2 aF v EK 2,500
Les crevettes en salade a la noix de coco
Shrimp Salad with Coconut

YrynvFab)—EbELYE 2,200
L’assiette charcuteries
Assorted Charcuteries



YI7X =Y UV—-X 2,200
La salade nigoise
Nicoise Salad : Salad made with tomatoes, tuna, hard-boiled eggs, olives, anchovies, and potatoes.

VIX Y=ty F XY 1,500
La salade de champignon de Paris
Parisian Mushroom Salad

F—XDEY FbY GEHE/ sEH) 2,000 / 3,000
L’assiette fromages
Assorted Cheese Plate (Assort of 3 / Assort of 5)

774 FKT b 650
Les pommes frites
French Fries

RNVF 4 =D —FHE 500
Le beurre salé “Bordier”
“Bordier” Salted Butter

SOUP

A—=7

F=Ar T8RS 1,300
La soupe a ’oignon
French Onion Soup

A= F Ry~ 1,300
La soupe de poisson
French Fish Soup



MEAT & FISH

PURLEE & feh 2

BAORYVEEY S 7T 42— =— R 3,000
Le poisson de jour poélé garni de la pissaladiere a la nigoise
Pan-seared Fish of the Day, Served with Nicoise-style Pissaladiére (onion, anchovy & olive tart)

T2DL=T)N TN — T HvE 2,500
Les ayu meunieres a la grenobloise
Ayu Fish Meuniere-style Served with Capers, Lemon, and Brown Butter

HHREEZESTL2RATHD 7 v E NI JE 2,750
La poitrine de porc braisée a la basquaise
Braised pork belly in Basque-style sauce typically with kidney beans and chorizo.

SRV F T2 — (3FIIALIV—CDEAAER Y 2F) 3,000
Le lapin aux pruneaux a la morocaine
Rabbit with Prunes, Moroccan-style Served with Couscous

BREEERIERAOn 7 4 4 F v At Hic 3,000
Le filet de canard réti a I'ananas
Roasted Duck Breast with Pineapple

FEBEHDa 7 4 B2 X FFER 3,000

La cotelette d’agneau aux pistaches
Lamb Chop with Pistachios

FRAORY A Y RRHB Tny 7 v R 3,300
La joue de beeuf en daube a la provengale
Beef Cheek Stew, Provengal-style with Scent of Orange

FEFPEEHORAT—77) v b Biifloy -2 100g 3,600 / 2003 6,800
Le steak frites a la sauce aux poivres
Steak and Fries with Pepper Sauce

TAYRN—=2R 4,800
La bouillabaisse de Marseille
Bouillabaisse : Traditional Provencal fish stew from Marseille.

AV 4,800
Le cassoulet
Slow-cooked casserole of white beans with meat, pork sausages, duck confit.

Ya—7nV—} 4,400
La choucroute d’Alsace
Alsatian Sauerkraut : Fermented cabbage served with sausages, salted meats, and potatoes.



DESSERT

F¥— b

vz 4y btu—n 1,000
Les profiteroles
Icecream-filled Choux Puffs, Served with Warm Chocolate Sauce

7Y)V—X F¥yaasdltr772 KRy —XJ VX 1,100
La terrine de chocolat
Chocolate Terrine

Torv=erI= 800
Le blanc-manger
Creamy Milk Pudding Flavored with Almonds

XH— Tyt FINRUVE—ODFD 1,100
Le nougat glacé
Semi-frozen Dessert Made with Whipped Cream, Honey, Nuts, and Dried Fruit

LoOVITT T A4ERYT—DY —R 900
La meringue Chantilly
Crisp Baked Meringue with Chantilly Cream

7AR2HE 800
La glace
Ice Cream

KISD MENU

FYRARA=2—
= PARXRT Y T4 1,200
Les spaghettisa la Bolgnaise
Meat Sauce Spaghetti
a—-—Y2R—=7 500

La créme de mais chande
Corn Soup



