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Dishes bearing this mark use only ingredients sourced
within a 100km radius.




Wagyu Sirloin Steak Course ¥12,000
T BEMAOY OV ATF—FI—X N\

Seasonal Vegetables Terrine Served with Aioli Sauce
HFEZEDTV—X TAAVI—AEIRZIT

Cream of Corn Soup (Hot/Cold)
EH5EAZLDIV—LA—T (IR-15)

Baguette with Butter
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Premium Japanese “Wagyu” Sirloin Steak (200g) with Wasabi Butter
HENGY—OA/ VAT —F(2008) HIUNZ—T
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Coffee or Tea
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Chicken Steak or Pan-seared Sea Bream Course
FFYATF—F FBEEOARTL DI

Seasonal Vegetables Terrine Served with Aioli Sauce
HFEDTV—X TAAVI—AERZIT

¥5.000

Cream of Corn Soup (Hot/Cold)
LH58AILDIY—LA—T (B-1)

Baguette with Butter ;
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Grilled Chicken Steak with Choice of Sauce
EEFRDFFVAT—F BIFADY—AT

Served with Leaf Salad, creamy mashed potatoes, pickled red cabbage,
and your choice of sauce: Teriyaki, Honey Mustard, or Dukkah spice

OR

Fresh fish with Mariniére Sauce
BEADYVT— VTV —A
% This dish Contains shellfish extract
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Coffee or Tea
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APPETIZERS

Marinated Mixed Olives
SVIORF)—=—TDH—=-)vo<3) %

A selection of olives marinated with herb, garlic

¥900

Pickled Red Cabbage with Cuminseeds served with Crackers %700
BF¥rRYDEIINVR JICDEY
Lightly pickled red cabbage with cumin spice, Shiso and crackers

Tender smoked chicken breast served with a hard-boiled egg )
" ed chicken breast serve BB ».20
ARZGARRE—IVFF L ERAMNTI YT

Tender smoked chicken breast with a hard-boiled egg, ketchup-mayo
sauce, and crispy soy glaze

Assorted Cold Cuts —
L EAY R L b ¥1,800

A selection of salami, prosciutto, chorizo

Three-Cheese Plate :
; sJuls
3EDF—XTL—F 3(%‘ L ¥1,600

Please ask our staff for details

French Fries served with ketchup and mayonnaise @ ¥900
ZLFI754RTE (FFyv 7. 732 —XTE)

Cream of Corn Soup (Hot/Cold) ¥ 900
ESHBZLODIVV—LAR—T (&%)

Crispy toasted baguette with garlic butter . .
. W ¥600
H—=Yvyobrb—RXF} *% E

Baguette with Butter
Ny b ENS — ¥ 300

Steamed White Rice

Al A ¥300

’ﬁ% UEDOHSKIEEXKEFERALTLET
We use domestically grown Japanese rice




SALAD

Seasonal Vegetables Terrine with Aioli (Vegan) P
AFROTV—X FAFIVY-RERAT (V1 -H>) L. ¥1,800

A colorful vegan terrine made with cabbage, carrots, asparagus,

cauliflower, broccoli, and mushrooms (varies by season)

Classic Nicoise Salad DN
Z-RARAYZY o) @ REGULAR HALF
A classic French salad with Batavia lettuce, boiled eggs, @ ¥1,800 ¥1,000

anchovies, green beans, tuna, tomatoes, potatoes, and

u>

olives, dressed with olive oil

MAIN DISHES

Grilled Chicken Steak

HEBOFE> 27—+ ¥3,200
BHFHFDY—RT (BYBRE - N=—TRF—F - FahR/IRSR)

Served with Leaf Salad,ceamy mashed potatoes, pickled red cabbage,

and your choice of sauce: Teriyaki, Honey Mustard, or Dukkah Spice

Fresh fish with Mariniére Sauce . .
s 3 ¥ 3,200
HaoYsF—<)I—-IVY—2R *’?0 ﬁ 0

Pan-seared sea bream served with a sauce of sea clam juice,
baby sardines, white wine, dried tomatoes, and parsley.
Contains shellfish extract

All prices include consumption tax
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Premium Japanese “Wagyu” Sirloin Steak (200g)
with Wasabi Butter
EEMFY—O4 2 XF—F (200g) HEUNFT—%FKAT

“Wagyu” — Japanese World-Class Culinary Masterpiece
Experience a melt-in-your-mouth texture and astonishing tenderness.
Savor this truly exceptional dining experience.

¥7,400




SANDWICHES & BURGER

q Sandwiches & Burger menu items are served with French fries
(O YUYy FEN—H—AZa—CRILIFTISAHREET

Wagyu Beef Hamburger @
BEMEN/IN—H— L1 ¥ 3,200

A gourmet Wagyu burger with Ketchup-Mayo sauces
Add Exira Patty +¥1,200
Add Bacon (1slice) +¥400

Smoked Salmon & Sour Cream Baguette Sandwich . .
. . . ¢ 3 ¥2,4
AE—IY—ELEHFT—IY—LONTY FHE 48 00

Crispy French baguette sandwich with smoked salmon, sour
cream,, and herbs

Smoked Chicken & Gouda Cheese Baguette Sandwich .
RE—UFFLET—FF—XDONT Y FHF W -J  »2.200

Smoky chicken breast, gouda cheese, and crispy soy flakes
with shiso and pickled veggies.

SPAGHETTI & RICE PLATES

REGULAR HALF

Wagyu Beef Bolognese Spaghetti

BEMFDI—FY—RRARFF A ¥2.600 ¥1,500
Wagyu Bolognese topped with grated cheese -
for a savory finish

Spaghetti Puttanesca
TYIGRAN ANFYT4 ¥2.200 ¥1,200

Tomato sauce pasta with anchovies, olives, capers,

and chili peppers

Lamb and Seasonal Vegetables Navarin

FELABTEDF NS @

Lamb stew simmered with seasonal vegetables—onions, potatoes,

carrots, turnips, green beans, and green peas

Grilled “Teriyaki” Chicken Bowl r‘
F X “TERIYAKI" E R Y BEDH '

With vegetable and steams rice




VEGAN MENU

Seasonal Vegetable Terrine ¥1,800
AFEDT)—X

Vegan mayonnaise, small side salad, 10 kinds of seasonal vegetables

Soymeat Tomato Sauce Tortilla ﬁ.(‘ ¥2,200
AXKEI—-FMDODFYIFEMNNTFA—F

Soy-based meat, tomato, cilantro, tortilla

Garden Salad with Olive Oil & Guérande Salt ¥1,400

BUYZLyvayss5 FV-TFANETS L FDIE

Vegetable Fritto Mist ‘%;‘(/
ROSZTIV7YY FPIRXRP S

Zucchini, cauliflower, bell pepper, carrot, broccoli, corn, spinach

¥1,600

Vegetable Samosa with Tomoto Spicy Sauce W b ¥1,600
ROVTWVYEH ANAM—FT Y —R ‘hﬁ

Potato, mint, cilantro, cumin seeds

Rice Flour Bread ¥400
KBTS /8>
Vegan Brownie ¥900

TA—HT I

Rice flour, soy milk




Créme Brilée with Vanilla Ice Cream @[5] ¥1,200
2V —ALTVal NZSTVALAZ)—LIRZ

Gateau au Chocolat @g ¥1,200

with Marinated Fruits
Hh—yaase<s) 27—V

Today’s Dessert @BE ¥1,200

AHOTFH—h

Vegan Brownie ¥1200
TA—=HT I =—

Affogato

o e @B ¥1,200
Vanilla Ice Cream -
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Chocolate Ice Cream @[&] ¥800

Fadb—=h7A ATV —A

Add ¥200 to customize your Ice cream the way you like
+¥200CBHFATTAATZV—LII Y T2 BIMTXET

Caramel Sauce “
Fr I ANV —A "Iﬁ
Kinako (Roasted Soybean Flour) & Brown Sugar Syrup
% HEXRZ
> e Marinated Fruits
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Chocolate Sauce
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W“? ‘ Coffee, Tea, Green Tea, Espresso ¥800
ATh W d—b— fE, FEX. AT LYY
e > Matcha Latte ¥800
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	Dinner Menu
	Dinner Menu
	Brasserie s’envoler
	Chief’s Recommendation
	Premium Japanese “Wagyu” Sirloin Steak (200g) with Wasabi Butter 黒毛和牛サーロインステーキ（200g）　わさびバターを添えて
	￥7,400

	VEGAN MENU
	Seasonal Vegetable Terrine 旬野菜のテリーヌ
	Vegan mayonnaise, small side salad, 10 kinds of seasonal vegetables

	￥1,800
	Soymeat Tomato Sauce Tortilla 大豆ミートのトマト煮トルティーヤ
	Soy-based meat, tomato, cilantro, tortilla

	Garden Salad with Olive Oil & Guérande Salt 彩りフレッシュサラダ　オリーブオイルとゲランドの塩
	￥2,200
	￥1,400
	Vegetable Fritto Mist ベジタブルフリットミスト
	Zucchini, cauliflower, bell pepper, carrot, broccoli, corn, spinach

	￥1,600
	Vegetable Samosa with Tomoto Spicy Sauce ベジタブルサモサ.スパイシートマトソース
	Potato, mint, cilantro, cumin seeds

	￥1,600
	Rice Flour Bread 米粉で作ったパン
	￥400
	Vegan Brownie ヴィーガンブラウニー
	Rice flour, soy milk

	￥900


