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y BARTIZAN BREAD FACTORY
S tellatﬁ BO— ko Tyl @piecess 230 (852253)

(4 pieces) 450 (#52495)
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“S'easonal vegetable mousse with seafood, caviar %‘reshly cut cured ham, Jamon serrano
ANEaABTEnL—2 1,200 (B2 1,320) MNETOENL NEEF—/ 1,000 (B2 1,100)
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Ceviche with fresh fish of the day VWhite squid with tapenade sauce and squid ink vinaigrette
ARBROEE—F = 1,480 55 1,628) BBHO 27+ — FY—2 ‘
1HhEDT14xILY | 1,500 (B2 1,650)

\ ) VEGETABLE g ,
Seasonal vegetable chopped salad Seasonal vegetable bagna cauda
X7, hva—FvY, FI4I95ox1=& 1,100854 1,210) FHBHED/NN—=+hH 5 1,900 (84 2,090)
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%Vicoise salad with housemade tuna and fruit tomato
ARBYFETIL—Y 7D 1,650 (862 1,815)
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VEgg and cheese Duck confit and potato
EFEF—-ZXDTL—2AHL v 800 (B2 880) BN T1EI Y HIMEDAHL Y 1,050 (B2 1,155)
Full of mushrooms «Salmon and guacamole
K/FZRUFE>EHL v 950 (B4 1,045) H—FEDHELOYSEAHLYE 1,570 (854 1,727)
Bacon and egg VCreamy galette with grilled shrimp and scallops
N=OAVEFEFDISVAILELYE 1,200 (B2 1,320) BEEKREITODI) I EREE 2,200 (B2 2,420)
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‘\‘\ Sauteed Tasmanian salmon, beurre noisette Navarin d'agneau (lamb and tomato stew)
FR2=THY—FE D) FT— 1,700 (®ix 1,870) FEDF TS5 RN FERAAZ(110g) 1,800 (%2 1,980)
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Duck confit, curry flavored walnut crumble

WVhite [ish poeler and grilled scallops, sauce dugléré . .
. — . : DI T4 2,000 (&2 2,200)

VCharcoal grilled lamb Roasted venison, sauce poivrade
FEDZRAE Sa.4=3 3,100 (B2 3,410) ERoO—Xt+ Y—Z-K7755—F(150g) 3,300 %5 3,630)
VCharcoal grilled pork chop with sauce japone, mustard, fleur de sel Wapanese beef fillet steak, jus de beeuf
K=o FavyT Dk (500g) 4,200 (Bis 4,620) EEFT71LADRKIT I 4,800 (Bii2 5,280)
V=R I v RIKTRE—F. IN—=NFEILEFRAT Ya-F-77(100g)

XYTMA—TVBRC D& v —A=2a—DHMRHEE LY T,

\\\"%&. ~
) A IS




