SPECIALITE

PLATS

ENJOY A VARIETY OF CHEF THIERRY'S SIGNATURE DISHES.

HOMEMADE MARINATED SALMON ¥1 530
WITH BEETROOT REMOULADE ’

S e SE AR R R
EE YiEE—YDrLT—F
LIGHTLY POACHED SHRIMP AND ¥1 430

CAULIFLOWER TABBOULEH ~ORANGE BASIL SAUCE~
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BEEF TONGUE CARPAGCIO ¥1.630
~SERVED WITH PAPRIKA COMPOTE~ ’
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SALTED COD BRANDADE ¥1 330
~FRAGRANCE OF VIN JAUNE~ ’
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GROUND SAROMA BEEF GRATIN ¥1 590
COVERED WITH MASHED POTATOES ’
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TAPAS

GRILLED SAROMA BEEF FROM HOKKAIDO ¥3 230
5

~SHERRY VINEGAR SAUCE~
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ROASTED MAGRET DUCK BREAST ¥2 890
WITH BRAISED RED CABBAGE AND AIGRE-DOUGE SAUGE ?
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CARAMELIZED CONFIT OF IWATE IWACHU PORK ¥2 590
WITH WHITE BEAN STEW ’
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TODAY’'S MEAT PLEASE CHECK OUT

OUR RECOMMENDED MENU
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BEEF TARTARE STYLE ¥1,790
~ZA'ATAR FLAVOR (MIDDLE EASTERN SPICE)~ ’
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MARBLED POIREAU AND SEAWEED ¥1,390
~TUNA MAYO SAUCE~ ’
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WHELK AND PICKLED VEGETABLES ¥830
WITH LEFORT MAYONNAISE
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FEUILLE DE BRICK OF SHRIMP AND BASIL ¥1 130
~SERVED WITH CAPONATA~ ’
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HOMEMADE OVEN-BAKED SAUSAGE ¥1,390
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BAKED OIL SARDINES ¥86()
WITH HERB BREADCRUMBS
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FRENCH FRIES WITH TRUFFLE FLAVOR ¥79(
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TODAY'’S FISH PLEASE CHECK OUT
OUR RECOMMENDED MENU
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PATES ET RISOTTO
RICH BISQUE RISOTTO ¥1,890
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HOKKAIDO SAROMA BEEF BOLOGNESE ¥1 790
~FRESHLY GRATED PARMESAN CHEESE~ ’
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DESSERTS
CHOCOLATE PARFAIT ¥1 130
~GANACHE, GATEAU, AND BELGIAN ICE CREAM~ ’
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SEASONAL MILLE-FEUILLE PLEASE CHECK OUT
OUR RECOMMENDED MENU
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VANILLA PANNA COTTA ¥1 030
~EXOTIC FRUITS AND SEASONAL SORBET~ ’
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TODAY’'S DESSERT PLEASE CHECK OUT
. ) OUR RECOMMENDED MENU
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ALL LISTED PRICES ARE INCLUDING TAX. THERE IS A COVER CHARGE OF 440YEN PER GUEST.



