Lunch Course

ZFa—RA

10:00 ~ L.O.14:30

Menu Petit
FF4a—R
3,500
i1 Avybor A4 YT 4y ya-

AHODFHF— b - 2a—t— or AALE
Appetizer, Galette or Main Dish, Dessert, Coftee or Tea

Menu Dejeuner
7Y aka—z

4,500

BIE2 - vy borARA4AYFTA4 9y
AHDFHF— b - a—t — or FIFLE

2 Appetizers, Galette or Main Dish, Dessert, Coffee or Tea

Appetizer i

FEILRE t2 A P X D= ) 4
Marinated Swordfish from Wakayama Prefecture

Mew) Zy02R—7
Cream of Celery Root Soup

HEEE DV EOYRAD N F—

Arita Chicken Breast from Saga Prefecture, Tonnato Style

M~y Yav—2d¥ 7%
Parisian Mushroom Salad

Petit —
Galette »v o+
ayFvy b (F-X G- n2)
Complete - Cheese, Egg, Ham
=V V=R (F=R-H-VF-FYV=F- F=})

Nigoise - Cheese, Egg, Tuna, Olive, Tomato

NAG =X (F=X-Bi-»un-F3YY) +500
Basquaise - Cheese, Egg, Ham, Chorizo

Main Dish x4v549v-

fEAEDRYV AV FYEDT =Y — R
Pan-Seared Fresh Fish with
Green Bean Ragout

+500

ZARTZ7VITDOTVvE Y a—IVv—FRZ
Braised Pork Spare Ribs with Choucroute +500

igdEE BZ0BY =207 ) =
V—RARUTNERLZY v b +1,500
Grilled Hokkaido Beef with

Peppercorn Sauce and French Fries

Dejeuner —
Galette #v o1

ayFvy b (F-X-H1-n2)
Compléte - Cheese, Egg, Ham

=JYI—R (F—R -V F-FV=F
Nigoise - Cheese, Egg, Tuna, Olive, Tomato

b= 1)

NWRAG =X (F=R-§l-na-Fa)Y)
Basquaise - Cheese, Egg, Ham, Chorizo

Main Dish x4v549v-

HRAORTV AV FYEDS S —Y — 2R
Pan-Seared Fresh Fish with
Green Bean Ragout

ARTZ7VITOTVvE YV a—IVv— b RZ
Braised Pork Spare Ribs with Choucroute

igdEE BZOBY =207 Y =
V—RARUTNVERLZ Y v b +1,500
Grilled Hokkaido Beef with

Peppercorn Sauce and French Fries

A=a—OWFIOEI LT, FELRZFENITSVE T, FRHSEBAOHEAMARTRER D E 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.O.14:30

GALETTE

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

Nigoise - Cheese, Egg, Tuna, Olive, Tomato

NRAF =X (F=X-Fl-rnn-F3VY) 2,000
Basquaise - Cheese, Egg, Ham, Chorizo

SIDE MENU

YA FPA=a—
VX = F ) 1,500
Parisian Mushroom Salad
RNVTF 4 =DANR—FIE 500
“Bordier” Salted Butter
7ay 7 Y RAOP N—=T VI ) — T F 4 v 15¢g 350

Provence AOP Virgin Olive Oil (15g)

MEAT & FISH
PPRHEE & Rt B
HADRIV AVFYEDZ 7=V =2 2,500
Pan-Seared Fresh Fish with Green Bean Ragout

ARTZ YV TDTVvE v a—2v— MRX 2,500
Braised Pork Spare Ribs with Chouc

EEEREZORF TEWOS ) = Y- AKXV T NVERLZ Y v b
Grilled Beef Steak with Peppercorn Sauce and Crisp French Fries
100g 3,600 / 200g 6,800

A=a—OWFIOET LT, FELRZFEANISVE T, ERHSEBAOHEAMARRER D E T,
Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



DESSERT

FH¥—1
Jv—u7) 2 Vv 750
Créme briilée
SR F =R — % 800
Basque Cheesecake
7 AR 2T 800
Ice Cream
H X v 300
Canelé
~Fv—Xvaas 350
Chocolate Madeleine
NV YVFTF—F% (v4—27=2rFytruy) 350

Pound Cake (Weekend Citron)

*FH— by b
Dessert Set

SUFFF A= a—t—HIEFERERAY e TFEL NI LI00MHE 2 DT

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

A=a—OWFIOEI LT, FELRZFENISVE T, FRHSEBAOHEAARTRERZ D E T,
Menu items may change without any prior notice. All prices are in Japanese yen, including consumption tax.



