Lunch Course

ZFa—RA

10:00 ~ L.O.15:00

Menu Petit

74 a—2A

3,200

B - v b
FHF— |}« a—t — or HIALE

Appetizer, Galette, Dessert, Coffee or Tea

Menu Dejeuner
TV a2Aa—A

4,200

B -Hvob - RA4VFh4vva
FH— b - a—t — or MIELE

Appetizer, Galette, Main Dish,
Dessert, Coffee or Tea

RV

Hif

FEAVY M, AA YT Ay a(FYaira—208), a—t—3B3HHEX» RIS W,

Choice of appetizer, galette, main dish (Dejeuner Course only) and coffee or tea.

Appetizer

i 3%
BREBBRE NS avhTx EAARADY 2 v IIpALY: 3
"BRER" D = ) A 7Y — XML T M=y Yarv—ndd 7%
Marinated Sailfish from Pork Shank Jelly Parisian Mashroom Salad

Kagoshima Prefecture

Terrine-Style

Galette

Main Dish

Fvy b
aryFvy b (F-X-H- D)
Compleéte - Cheese, Egg, Ham
=Y P—R(F=RX - YF-F)=7 - F=})
Nigoise - Cheese, Egg, Tuna, Olive, Tomato

WA =X (F=X-Bl-»~an-F3YY) +500
Basquaise - Cheese, Egg, Ham, Chorizo
F—V=znv=%xvy b +750
(FVEEYR—p - HE - I NVE - nFEY - FFH)
Auvergnate - Fourme d’Ambert, Apple, Walnuts, Honey, Salad

AAYT 4T
(FVata—2DA)

A H O okl
Fish of the Day

HEBEDHVIEY TEADY — FVERAA
Braised Chicken Leg Simmered in
Normandy-style Apple Cider

EEEREZORT TEHO ) =
Y—ARYUNERLZY v P +1,500
Grilled Beef Steak with
Peppercorn Sauce and Crisp French Fries

Dessert

FHF— b

AHOF¥— b
Today’s Dessert

Coffee or Tea
T8k B )

a—b— FREFLE (R b7 4 R)
Coffee or Japanese Black Tea (Hot or Iced)

A=2—OHFIC2EZT LT, ZEERBHEN TSI T, BRHSIBAOBAMRRE LD T,

Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.




A La Carte

7 7w b

10:00 ~ L.0O.15:00

GALETTE

vy b
ayFvy b (F-X 50 ~n) 1,500
Complete - Cheese, Egg, Ham
=V YI—R(F=X-F-YF-FY)=7 - b=}) 1,500

Nigoise - Cheese, Egg, Tuna, Olive, Tomato

NAFT —X (F=X-Fl-»rn-Fa))) 2,000
Basquaise - Cheese, Egg, Ham, Chorizo

F—V V= b (FVvaFr—n MK - 21 - NFETY . FFX) 2,250
Auvergnate - Fourme d’Ambert, Apple, Walnuts, Honey, Salad

SIDE MENU

YA FA=a2—
FSE Ty =F F )Y 1,500
Parisian Mushroom Salad
RNVTF 4 ZDANE—FHE 500

“Bordier” Salted Butter

MEAT & FISH

PR & Rl E
A H D fokH 2,500
Fish of the Day
HEEEEDDIZED TEHDY — FAERAA 2,500

Braised chicken leg simmered in Normandy-style apple cider.

EEREZORYF TERO )= Y- ARy Y VERLT Y v b
Grilled Beef Steak with Peppercorn Sauce and Crisp French Fries
100g 3,600 / 200g 6,800

A=2—OHFICOEZT LT, ZEERBHEN TSI T, BRHSIBAOBAMRRER D T T,

Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



DESSERT

7¥—t
vimirsy v 750
Pudding with Vanilla Ice Cream
WA F =7 —* 800
Basque Cheesecake
7ARLHE 800
Ice Cream
B X v 300
Canelé
Ny FT—=% (A=Fn) 350
Pound Cake (Maple)
Ny Y FTr—% (41— Fyiuy) 350

Pound Cake (Weekend Citron)

*FH— by b
Dessert Set

SUFFF A= a—t BT RERAY e TFEL NI L1I00MHE 2 DT

Order your favorite beverage with the lunch dessert menu and receive 100 yen off.

A=2—OHFICOEZT LT, ZEERBHEN TSI T, BRHSIBAOBAMRRE R D T,

Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



Prefix Course

V7 4y 7 Ra—R

73a—R-HiR24 - AA YT 4y ¥a - F¥F-1 - NEY - BREOERAY
Amuse, 2 Appetizers, Main dish, Dessert and Coffee or Tea

Appetizer i

7u2—Y a7y bDAINSY FafkiiT
Le fromage de téte facon carpaccio.

Carpaccio of Fromage de Téte:
A thinly sliced preparation of pressed pork head cheese,
served like carpaccio.

AFEEEA e vORE Y -2V 4= vP 2
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.

2 FI =T uDENEN N +750

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.

ZHATTIZDINY AV
BEREEORIIEENE EDIC +1,500
Le foie gras au torchon a la patate douce.

Foie Gras au Torchon with “Beniharuka” Sweet Potato:
House-made foie gras preserved in a cloth, paired with
Japanese sweet potato.

F=F TR R=T
La soupe a I"oignon.
French Onion Gratin Soup

BDR—F VA 2TRZ
La soupe de poisson.
Fish Soup Served with Garlic-saffron Rouille

g 20 ) 3 VA
Le gras-double a la lyonnaise.

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

72—V 2 F7y PORYV
Le fromage de téte poélé.

Pan-Seared Fromage de Téte:
Pressed pork head cheese lightly pan-seared for a crisp surface.

BV 2 — U NVNF XDV T X +1,000
La salade chévre chaude.
Warm Goat Cheese Salad

HigoD 77 7 % +1,000

Les huitres gratinées au sabayon.
Gratinated Oysters with Sabayon sauce.

Main Dish x4v54vs-

ATFDY 7 =N
HHEDY 7 — HEAZ—Y — R
Le méjina a la vapeur sauce beurre aux algues.

Steamed Mejifia with Sautéed Asatsuna and
Seaweed Butter Sauce.

RO RY v
EOEavEXAHFZD7 )y b +500
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

27 DEHELHYDOR=x
HEDZ v—2»a +750

Le cabillaud fumé et la laitance frite
a la créme de chou chinois.

Smoked Cod and Fried Milt with Chinese Cabbage Cream Sauce:
House-smoked cod paired with tempura-style cod milt,
served with a smooth Chinese cabbage cream.

EREEEREEND B O e — 2 b
FrvIY—2R

Le filet de canard réti a I'orange.

Roasted Tsugaru Duck Breast with Orange Sauce

TNE—=2BRM7 “XHh 77"

Le kig ha farz.

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

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

BEBEDY V=2 Svers 4 T
Le civet de chevreuil fagon parmentier.

Venison Civet Parmentier: Slow-braised venison in
red wine, served shepherd’s-pie style with mashed potatoes.

BIFEEFHS T — v D

YA vErdH o +2,000
La queue de beeuf braisée au vin rouge.
Braised Arita Beef Oxtail in Red Wine

tiEERZORFEEHO
A7—77YvyF  +1,000

Le steak frites a la sauce poivre.

Hoshizora Black Beef Steak Frites with Pepper Sauce

*7 7 VRAER MY 2 7%, 1ghiz b S00HTEMVIIET E T,



Dessert -+

L I i

7mw =T 277 YDTARARR
La tarte tatin garni de glace au fromage blanc
Tarte Tatin with Fromage Blanc Ice Cream

KVA PFaav—tDar—2 ¥ bu @K
La mousse au chocolat blanc au citron.
White Chocolate Mousse with Lemon

N—E¥NVNFYIDINT 4 —2
2 — b — AR +250
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.

WhHbIZDY =Y ay +250
Les fraises liégeoises.

Strawberry Liégeoise:
Layers of strawberries, whipped cream, and ice cream
in a classic Belgian-style dessert.
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