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Soupe de Saison ¥ 800

FREDa>y Yy AT —L vy b
Consommé de “Tanbajika” et Boulette ¥ 1,300
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Salade Lyonnaise ¥ 1,800
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Sawara Grillée, Gataeu aux “Sétouchi Shiitake” et Champignons
avec une Creme Parfumée au Fenouille ¥ 2,300
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Boeuf Marinée, aux Champignons d’automne ¥ 2,800
INT 7 IL—
Paté-Crolte ¥ 3,600
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Mousse de Colocase et Foie-Gras, aux Parfumée de Truffes ¥ 3,600
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The contents of the menu may change depending on the arrival of ingredients.
If you have food allergies, please let our staff know.

Prices shown include tax and service charge.
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KINBEDODRZTEE)HTX
Poisson Sabre Beignets et salade Colorée ¥ 2,600

BNDTANVR— THHYFrE&ILAIHTA
Fruits de Mer Bouillabaisse, avec Focaccia et Rouille ¥ 2,800
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Filet de “Kobe Porc” Roti,

Jambon de Bigolle Légerement Mijoté et Racine “Himeji Renkon”
Buttenuts, Sauce au Jus au Gingembre ¥ 2,800
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Cassoulet de cuisses de canard confites ¥ 2,800
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T-bone d’agneau Australiene, Sauce au Jus au Menthe ¥ 4,300

EEFA—-—XDRIEE K74V —2R
Cote de Boeuf grillée au Charbon de Bois, Sauce Vin Rouge ¥ 4,300
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The contents of the menu may change depending on the arrival of ingredients.

By If you have food allergies, please let our staff know.

Prices shown include tax and service charge.
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TARZY—=L&T ¥ —Rvy K
Glace et Sorbet ¥ 600

JL—LAhTZ AN SOOI E"
Créme Caramel “Takasago no Yuuhi” ¥ 600
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Mousse au chocolat et madeleines ¥ 1,000
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Compote de raisin et glace épicée servie avec des crépes ¥ 1,200
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Parfait aux marrons facon tiramisu ¥ 1,800

(Pain /<> )
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Rustique et Brioche ¥ 450
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The contents of the menu may change depending on the arrival of ingredients.
If you have food allergies, please let our staff know.
Prices shown include tax and service charge.
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