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Please choose one item for each course : HORS-D’OEUVRE AND SOUP, MAIN DISH(FRENCH REGIONAL CUISINE,CHEF’'S RECOMMEND, FISH*MEAT, MY DEAR OLD MENU, SANDWICHES)
BEOaI—b— AARLEENTEYET Including coffec or tea. @FENTBANEIEETHE 2L ET Extra charge

F— K7L « 2—7 HORS-D’OEUVRE AND SOUP SATHEDS LT MY DEAR OLD MENU

7T AR =7 FRENCH REGIONAL CUISINE
Xl —X I=YIH Xy TR Z T ¥2,909

T AR T =7/ FRENCH REGIONAL CUISINE

0—ANR—7 ENRTG—RY =R R—F Ry T EIRZT Y 4,554 Peghifl (R—a—2) ¥3,668

Quiche Lorraine with mini salad and carottes rapées

Roast pork with piperade sauce, served with a poached egg

Chinese noodles Pakomen

o ‘ , 77—k I NAN TV EELI ¥5,692
77/i<éﬂlﬁiHFﬁ717’{PRENCH REGIONAL CUISINE Bratwurst with aligot AR TRTIARTGAA (L) Y3352
KO EliET —T 4 Fa— I D=—ARAYTH ¥3,289 .
- . Nasi goreng
Nicoise salad with seared albacore tuna and artichokes ®-+¥379 FHDTI Ty 7T X ¥06,198
Blanquette of veal a I ancienne @+¥1,517 )
)(/r bt AN U o _]js ‘fj‘w&‘ }ig?q:/\://§~‘ﬁ— ¥3,795
DAV EZA NS 2V T O ——Y T4 ¥2,909
> > ’ S 5 apanese beef hamburger
Caesar salad with dry cured ham and shrimps VT DFAAR / CHEF’S RECOMMEND Jap &
. N VA —H 2 A=z2—/Vegan menu EpEFT — A N—H— (V=) F=H— FlL Y77 ¥4,301
P—FL DY xR WBEEBIC ¥2,009 T PR ¥3.795 . ( e 7V7)
Marinated salmon with salmon oe Vegan burger Japanese beef cheeseburger (gruyére, cheddar or mozzarella)
ST S VA A A=2—/Vegan menu AT T4 FHRVE ¥3,352
=T —RYTH ¥3,289 ROZT VRaF—F ¥3,542 . .
Seafood salad @+%379 Vegetable Bolognese Spaghetti Napolitan
1 ST w2 NPT ’7\4‘—\7'7“‘/\7‘::—/\/egan menu DTIAAR FTIVFGA)— A ¥3.352
Eﬁ&ﬂzu)@%&'ﬁ?/.hv(//ﬁ | ¥3,542 omrmm Y4174 % 74" 7 &7' ,
Octopus and celery with Italian dressing @-+¥632 Vegetable curry Omelet rice with demi-glace sauce
4 —H 2 A= 2— [Vegan menu K& HAE = SEDaay N ITA ¥4,554 W - U LXOZOMAY 57 ¥3,352
UOEEDYTH Cocotte rice with splendid alfonsino and honeywort ) ] ’
K2V EY 2K 7 ¥1,897 Shrimp and crabmeat pilaf Japanese-style
Salad with lemon vinaigrette TR EEZEDaay N T 1T A ¥4,554
‘\ : Cocotte rice with Japanese beef and burdock HL—FA 2 (a7 FoE FF) ¥3.542
17:( E{J\/){:J?/Wgan e ST g e o Shrimp / Chicken curry with rice
DXAATER YT —==DA Vs TRARDT 497 ¥2,530 R - ALBHER FISH * MEAT
Galette of potato and zucchini with dip of avocado _—— =
p p KA OREER ST DAXANL T —FA A (E%) . Y4,174
) . Fish of the day chef’s-style ¥4,174 Japanese beef curry with rice
A= U A=z— /Vegan menu
7{Vi%bﬂ7lf:7</\°/f PSS a2 d ¥2,909 §7~éw{9}%©t;\°§<§{ 77739/7»—5%~3 UFSEED) .é?ggg F LNk Y4.427
Spicy salad with walnuts and soy meat omard pasta with Américaine sauce (linguine) > Deep-fried chicken in the basket
- . @ HHOT A _R=RLH =Yy 7 b= ¥5,692 s
ITLT XU — ¥2,403 Bouillabaisse with gatlic toast ®+Y1,012 vy ]7/(/:7&/SANDWICHES
Clam chowder ‘ e .
ELRa— AN O ¥4.275 NI TF = R OIy I AT URY 4T ¥2,783
AHOFT—Ta Y1.707 Grilled Mangenton pork Mixed sandwich with hum cheese and vegetables
Soup of the day [FPEA 100% D=7 EDZANNTIT TR —A ¥4,680 \ . e
Japanese beef hamburger steak with mushroom demi-glace sauce ~IAY =T TVZ— VT = ADTAT LY R RY 4T ¥3,162
- LeRAT % —F . Rye bread sandwich with marinated salmon and gruyere cheese
Ezzl;—ofiz s](t@p:l /itﬁilxshrZom nd ginkgo L HEE 7 (L D7V ¥7,210
up w u a ~ i . ]
Grilled Japanese beef fillet @®+Y2,150 T RY T I TT NI ZA LR F- ¥3.415
W —H 2 A=z— [ Vegan menu EPEFY—aA DTV T xR esRY e R — ¥7,210 American clubhouse sandwich
WEDT (I A—F ¥1.707 Grilled Japanese beef sitloin Caté de Paris-style @ -+¥2,150
S s S s . o—ARE—7 FAT LR RT 45 KA R—RK
Vegetable soup ma—U—FUREE AT E—T DI ¥6,388 he— FATVYRY U RY4yT HsEvIr—2 ¥4427
Grilled New Zealand aged beef @®-+y1707 Roast beef rye bread sandwich with wasabi-flavored mayonnaise

KEMTLNX—DHLI7IE, TOAZYTIZBHLEIZSV KEMOAFRIUZLY Am2— PN EHITRLGENTSVET KETREBHEIIT Y —E 28 15%- 2R 1093 & TRV ET

*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability. ~ *The prices include 15% service charge and 10% consumption tax.



