A La Carte Menu

[ Appetizer]

Marinated Salmon with Dill Cream, Grilled Bread ¥2,000
F—tv~lApr TAANZV—L ZIYALTLYF

Caesar Salad - Bacon, Croutons, Parmesan Cheese - ¥2,200
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Nicoise Salad — Green Beans, Olives, Tuna, Tomatoes, Egg - ¥2,200
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Charcuterie Plate, Cornichons ¥2,400
vy Fa b )—-TL—F arz=vyiagv
Cheese Plate, Dried Fruits ¥2,400
F—XTFL—F FI7A4T70—Y
Bread (2 pieces) ¥ 500
oXy (2 1)
[Soup]
Potage of the Day ¥1,400
AHDOFRZ— 2
¥1,400
Minestrone ’
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[ Comfort Dish]
¥2.400
Tomato Ratatouille Penne Pasta, Small Salad
F2F7Z2 b9 A2DRYANRAR RE—LFTX
¥2,500

Prosciutto, Camembert Cheese Tartine, French Fries, Small Salad
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[Kids Set]

Soup, Salad, Main and Ice Cream
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[Main]

Grilled Salmon, Potato Purée, Sautéed Spinach, Browned Lemon Butter Sauce

. . s . et _ ¥3.400
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Sautéed Sea Bream, Braised Leek Ftuver, ¥ 3,800
Fjord Ruby, Parsley Oil, Herb Salad, White Wine Cream Sauce
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ZA43NFEAE— NV FA N A—THTX HUIA VIV —LY—R
Beef Sirloin Steak Frites, French Friese, Natural Sea Salt, Dijon Mustard ¥ 4.600
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Grilled Beef Tenderloin,

Mashed and Crispy Sweet Potato, Seasonal Vegetables, Madeira sauce ¥ 4,600
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[Side Dish]
Roasted Vegetables
0—2F XRYXT)L ¥1,800
Potato Purée
AT Ba—L ¥1,800
Green Salad
TY)—v I K ¥1,400
French Fries, Truffle Salt, Parmesan Cheese ¥1500
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[ Dessert)
Chocolate Mousse, Chocolate Ice Cream, Anglaise Sauce
FaIL—bb—R FaIAL—FTARZ)—L TYIL—XV—2X ¥1,600
Assorted Ice Cream 2 scoops
TARZ Y —2L 2ff ¥1,200
Hokkaido Tokachi Cheesecake with Imperial Palace Honey
HETBET — XD F — X7 — %, BEEERZ ¥1,400
Chocolate Bonbons 3 kinds
RvRvyaas 3 ¥1,500

All prices are inclusive of consumption tax.
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