did

GRAND MENU
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Menu items may change without any prior notice.
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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
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Prefix Course
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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 2—X-HiE2H - ARE.-REE . FY-1 - DESF - BROBSRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea

AAYF 4y Y2 LMBETIECERELTCWRIETET

One main dish can be changed to an appetizer.

Degustation Course

TX¥2RRYFra—2A

12,500

73 a2—X-HiE2H - ARHE . EE . FY—1 - EY - BROSRAY
Amuse, 2 Appetizers, Fish Dish, Meat Dish, Dessert and Coffee or Tea
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Le tartare de thon rouge a la basquaise. / Basque-style Tuna Tartare

RETDRYVERRNVMPEDY Yy b 7 XA 2 E B
Les St.-Jacques poélé garni de risotto d’épeautre. /
Pan-seared Scallops on Spelt Risotto with a Hint of Fennel

HADEY LV EBEOE 2V ERAFEEN) 27
Le Poisson du jour au marron au truffe noire. /
Pan-seared Catch of the Day with Chestnut Purée, Winter Vegetables and Black Truffle
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Le beeuf réti garni de foie gras sauce Périgueux. / Roasted beef rump with Foiegras and Périgueux Sauce
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Le Liégeois a la fraise au parfum de basilic. /
The Strawberry and Basil Parfait:
A winter parfait with seasonal strawberries, basil ice cream, and white chocolate granola.




3FF 3 glasses 4, 800

Wine Prefix
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4%F 4 glasses 6,400
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The wine prefix menu is available on a separate sheet of paper.

Appetizer of the Prefix Course
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COLD APPETIZER
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Le paté de campagne.

Country-style Paté :
Meat terrine, made with pork and liver.
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Le fromage de téte fagon carpaccio.

Carpaccio of Fromage de Téte:
A thinly sliced preparation of pressed pork head cheese,
served like carpaccio.
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La gelée de raie sauce vierge.

Chilled Hokkaido Skate Wing with Sauce Vierge:

A chilled preparation of tender Hokkaido skate wing,

served with a light and refreshing sauce vierge made
with tomatoes, herbs, capers, and olive oil.
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Le tartare de thon a la basquaise.

Basque-Style Southern Bluefin Tuna Tartare:
Tuna tartare seasoned with Basque flavors such as
peppers and mild spices.

WARM APPETIZER
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La soupe du jour.
Soup of the Day

RETDRY VERARNVMINEDY Yy b

7 X 4 2 &R +1,500
Les St.-Jacques poélé garni de risotto d’épeautre.
Pan-seared Scallops on Spelt Risotto with a Hint of Fennel
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Le gras-double a la lyonnaise.

Lyon-Style Beef Tripe: Sautéed beef honeycomb tripe
with onions,white wine and parsley.




Main Dish of the Prefix Course
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FISH DISH
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Le poisson du jour poélé au marron garni de légumes d’hiver.

Pan-Seared Catch of the Day with Chestnut Purée and
Winter Vegetable Fritters
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MEAT DISH
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Le filet de canard roti a I'orange.

Roasted Tsugaru Duck Breast with Orange Sauce
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Le kig ha farz.

“Kig ha Farz”- Brittany-Style Pot-au-Feu:

A traditional Breton stew of meats and vegetables,
served with buckwheat dumplings.

HXDZ7v—2HY¥D7 )y MRZ +750
Le cabillaud est gratiné a la poutargue.
Hokkaido Pacific Cod Gratiné with Bottarga,
Napa Cabbage Cream, Served with Cod Milt Fritter.
tBEEERZOBTEEHD
A7—=277YvF  +1,000

Le steak frites a la sauce poivre.
Hoshizora Black Beef Steak Frites with Pepper Sauce

A H D PR
Le plat de viande du jour.
Today’s Meat Dish

Dessert of the Prefix Course
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La tarte tatin garni de glace au fromage blanc
Tarte Tatin with Fromage Blanc Ice Cream

+250

RVA PFaav—1rDa—2 ¥ uarEKE
La mousse au chocolat blanc au citron.
White Chocolate Mousse with Lemon

N—tNFoVDINT 4 —2
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Le millefeuille au praliné noisette au café.

Hazelnut Praliné Millefeuille with Coffee Aroma:
Layered puff pastry filled with hazelnut praline cream
and a hint of coffee.

+250
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Le Liégeois a la fraise au parfum de basilic.

The Strawberry and Basil Parfait:
A winter parfait with seasonal strawberries,
basil ice cream, and white chocolate granola.



A La Carte

72N E
APPETIZER
EEEA L vDEE Y2V 4z vV 1,800

La gelée de raie sauce vierge.

Chilled Hokkaido Skate Wing with Sauce Vierge
A chilled preparation of tender Hokkaido skate wing, served with a light and
refreshing sauce vierge made with tomatoes, herbs, capers, and olive oil.

7a—Y2F7y bDAINVY F afb i T 1,850
Le fromage de téte fagon carpaccio.
Head Cheese Carpaccio : Thinly sliced terrine of pork head, served carpaccio-style.

YynvF¥Fab)-—BEKHVEDLY 2,200
L’assiette charcuteries.
Assorted Charcuteries

PIX =V —-X 2,200
La salade nigoise.
Nigoise Salad : Salad made with tomatoes, tuna, hard-boiled eggs, olives, anchovies, and artichokes.

Vo7& vy =42 F XY 1,500
La salade de champignon de Paris
Parisian Mushroom Salad

FRETDRYVERRNV MPEDY Yy b 7 XA 2JEBR 2,500
Les St.-Jacques poélé garni de risotto d’épeautre.
Pan-seared Scallops on Spelt Risotto with a Hint of Fennel

*AKHDOA =7 1,300
La soupe du jour.
Soup of the Day

ENMGRATRE L Y E T
Items marked with * are hot appetizers.



MEAT & FISH

PR &Rl B

HADRY v ROV 2V EAFZD7 ) v b 2,750
Le poisson du jour poélé au marron garni de légumes d’hiver.
Pan-Seared Catch of the Day with Chestnut Purée and Winter Vegetable Fritters

TNE—=2 AR L7 “Xh 77" 3,000
Le kig ha farz.

“Kig ha Farz” - Brittany-Style Pot-au-Feu
A traditional Breton stew of meats and vegetables, served with buckwheat dumplings.

EREEREN»S WAOR -2+ vy y—2 3,000
Le filet de canard roti a 'orange.
Roasted Tsugaru Duck Breast with Orange Sauce

A EERZORY; T/ Y = 100g 3,600 / 200g 6,800
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Le steak frites a la sauce aux poivres.

Grilled Beef Steak with Peppercorn Sauce and Crisp French Fries



SIDE MENU
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Les pommes frites.
French Fries

RNVTF 4 ZDANE—FHE
Le beurre salé “Bordier”.
“Bordier” Salted Butter

CHEESE
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F-RADED ALY GEH)
L’assiette fromages.
Assorted Cheese Plate (Assort of 3)

F-RADEDEbYE (5
L’assiette fromages.
Assorted Cheese Plate (Assort of 5)

650

500

2,000

3,000



DESSERT
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ENVbEREYy 7T —T 2T 7 DTARARZ 1,300
La tarte tatin garni de glace au fromage blanc.
Tarte Tatin with Fromage Blanc Ice Cream

RVA PFaav—1rDar—R ¥ w U EKE 1,000
La mousse au chocolat blanc au citron.
White Chocolate Mousse with Lemon

AN—FtNF VDI NT 4 —2 a—Lk —[EBE 1,300
Le millefeuille au praliné noisette au café.

Hazelnut Praliné Millefeuille with Coffee Aroma:
Layered pufl pastry filled with hazelnut praline cream and a hint of coffee.

WHIZDY =Y gy NYUNVEER 1,000
Le Liégeois a la fraise au parfum de basilic.

The Strawberry and Basil Parfait:
A winter parfait with seasonal strawberries, basil ice cream, and white chocolate granola.
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La glace.
Ice Cream



