Lunch Course
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10:00 ~ L.O.15:00

Menu Petit 3,500 Menu Dejeuner 4,500
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Appetizer, Galette, Dessert, Coffee or Tea Appetizer, Galette, Main Dish,

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

Appetizer
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Marinated Sailfish from Pork Shank Jelly Parisian Mashroom Salad
Kagoshima Prefecture Terrine-Style

Galette Main Dish
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Compleéte - Cheese, Egg, Ham A H o fklH
Fish of the Day
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Nigoise - Cheese, Egg, Tuna, Olive, Tomato HTHEBRE"DYIZEDV DY FEA B
Braised Chicken Leg Simmered in
NAHT =R (F—Z Bl m~n-F2Y) +500 Normandy-style Apple Cider
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Auvergnate - Fourme d’Ambert, Apple, Walnuts, Honey, Salad Peppercorn Sauce and Crisp French Fries
Dessert Coffee or Tea
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Today’s Dessert Coffee or Japanese Black Tea (Hot or Iced)
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Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.




A La Carte
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GALETTE
vy b
aryFvy b (F=X -8 n)

Complete - Cheese, Egg, Ham
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Nigoise - Cheese, Egg, Tuna, Olive, Tomato
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Basquaise - Cheese, Egg, Ham, Chorizo
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Auvergnate - Fourme d’Ambert, Apple, Walnuts, Honey, Salad
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Parisian Mushroom Salad
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“Bordier” Salted Butter
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Provence AOP Virgin Olive Oil (15g)

MEAT & FISH
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Fish of the Day
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Braised chicken leg simmered in Normandy-style apple cider.
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Grilled Beef Steak with Peppercorn Sauce and Crisp French Fries
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100g 3,600 / 200g 6,800
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Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



DESSERT
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Créme briilée
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Basque Cheesecake
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Ice Cream
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Canelé
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Pound Cake (Maple)
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Pound Cake (Weekend Citron)

*FH— by b
Dessert Set
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Order your favorite beverage with the lunch dessert menu and receive 100 yen off.
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Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



