FRENCH

BETERZ 7L VT

Side Dish
WKAD T 1) —X ¥800
Terrine (Pork)
TATTT7DT Y —3X ¥1,500
Terrine (Foiegras)
T4AT7T7DRT L ¥1,600
Poele (Foiegras)
AE—JH—FL DY 74 ¥1,300
Salad with smoked salmon
OQ—ZX FE—7 ¥1,500
Roast beef
L—=VHDOHTA V7KL ~U 2BV HIHA ¥1,500

Mussel steamed in white wine with potato

7 DEEPE T L —F ¥2,000
Chef's special plate

Main Dish

BT 2o —2 ¥2,000
Roast Pork

el a 74 ¥1,600
Confit de canard

RO T —2 k ¥1,800
Roast duck

AHOfEfaDORT L ¥2,000

Today's recommended fish poele

Dessert
JUV—LT7Y L ¥700
Créme burulee
TV aa7 ¥800

Fondant au chocolat



SOBA YAKI

TEINET XX YA DT L— |

YR xX 77 9v AFvy—F

¥1,600
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Al Hpg 150yen
oK 300yen
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SPECIAL
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Others
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¥250
¥200
¥50

¥2,500

¥2,000

¥500
¥1,200
¥1,200

¥300



