, SMALL APPETIZER \

BROU Iy~ 364 (400) BREIAE—-IH—EVL

Pork Rillette I)—=—LF—XDAITIL 364 (400)
Smoked Salmon and Cream Cheese Cocktail

FvyOvy kIR 364 (400)

Carrot Rapées N—T&EZBWFOI> T« 364 (400)
Herb-scented Gizzard Confit

T4 RERT b vyaomm 364 (400)

Truffle French Fries

'
. TODAY' S CHEESE ALL455(500) N
YrayEL S xR HIoR—IL avs
Saint-André Chaource Camembert Comté
TNLEYR=)L o008y Rovydszall JU R E- SELYH
Fourme d’Ambert Crottin de Chavignol Brie de Meaux Mimolette
Ovo 74— gxs>osnoo TSFINE—J
Roquefort Pied d’Angloys Grana Padano
OXAYL82% BERZOYSH 1,600 (1,760)
A1) IRr— LTI 600 (660) Z—N—T—R FXT7rHIC
Romaine Lettuce Lyonnaise-Style Salad Warm Vegetable Salad with Quinoa
T —AUREA=Za—
ATAAZEDRDY S 700 (770) Ale7OyIV—DRT—F 700 (770)
PROTSoI>IT Broccoli Steak

Snow Crab & Turnip Blancmange

APPETIZER
vllF¥abl)—BED 1,500 (1,650) FAF—FLLY 600 (660)
Assorted Charcuterie kY RY—ZT

Creamy Cheese Omelet

EYIDOBERE/NTFRAVIN—=1 1,500 (1,650) .

Thick-Cut House-Made Paté de Campagne BEIEDO/NEIw k2P 900 (990)
Kuruma Prawn en Papillote (2 pcs)

BitA U FHIL

AN =Y == X5 —X7 1P 700 (770)

House-Made Spicy Merguez (1 pc) EEZEHhEEd>Y X 900 (990)
ZEFVEZFHIRT
Ginger-Infused Consommé with Ravioli

AEHOAILINYF 3 900 (990)

Today’s Carpaccio STICEDLDD
HEARRADFRT A Y EAH 1,800 (1,980)

AHDT!) —3X ASK Chef’s Special Braised Beef Cheeks in Red Wine

Today’s Terrine



BR7 7 bU—THRWCRDDD/NY
HO—RFoTLw k3P
Sourdough Bread (3pcs)

IN>FL 3P
Pain au Lait (3pcs)

BREAD ALL300 (330

NNy b 3P A

Baguette (3pcs)

T4 HyF v 3P AV —=T A1)
. Olive Oil

Focaccia (3pcs)

EEHILRF—5

Rich Carbonara

ANTy T4 RROAVF—/
Spaghetti Aglio e Olio Peperoncino

AHDEREE
Today’s Fish Dish

Lot bhelEs tiFf-EEBOO—-X ~

TILNFIZHRZT

PASTA /[ RISOTTO

1,200 (1,320)

980 (1,078)

1THEOEVWI Y Y b
Squid Ink Risotto

EEAONA A NAYES
Saffron Risotto

INZAZ. UV yw FKREE D +300(330)

Large Portion

2,500

2,000

MAIN DISH

(2,750)

(2,200)

Juicy Roasted Japanese Chicken Served with Wild Arugula

BEsSTEICicL=BoO—X +
Sa—H— FEFRZT

2,700

Teriyaki-Style Roasted Pork Served with Sauerkraut

JL—LTValL

Créme Briilée

“BiITHN =337

Double-Layer Gateau au Chocolat

(2,970)

BNEFFOO—-X b
Roasted Bone-In Lamb Chop

BiF UYL
DAB #—O1>YXT—F
Dry Aging Beef Sirloin Steak

EEFELAODRT—FTU vk

Japanese Beef Tenderloin Steak Frites

DESSERT

600 (660)

700 (770)

gL—7 > atfvhk

Crépes Suzette

EB33F—7r—F

Creamy Cheesecake

100(110)

100(110)

1,200 (1,320)

1,500 (1,650)

4,000 (4,400)

12,000 (13,200)

13,600 (14,960)

600 (660)

700 (770)



