DINNER MENLIU

CACHE T TE 965

15:30-22:00 LO, Cours 20:00/ A lacarte 21:00/ Drink 21:30
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A La Carte MENU

CACHIET TE 965

15:30-22:00 LO. Cours 20:00 / A la carte 21:00 / Drink 21:30

Seasonal foie gras cream puff

FEHDIATI522—0)—L 680

[Monthly change] Appetizer

(B&D] misk 1,780~

Broiled Makurazaki beef with Cheese and Horseradish Sauce

XOMBFOF—ZHNT BEFHIVV—-X 2,280

Pate de Campagne

PITDNTRAVN=Z2 1,680

Cheese Plate

BEF-IOEDEDE 2,480

Tripes and mix beans stewed hot tomatoes

FIyNEZyIZE-2ZXDEVER MR 1,480

Foie gras poele

TSVRETATITSDERIL 1,780

Baked camembert / Yamato bacon dressing
ARIR=INDA—=T VRS 1.480
. N “ Soa, l;
PEERN=IAVDORLYI>Y

Spanish-Style Garlic Shrimp

RIEBARSNZREDBEDTE—T3(3E) 1,780
Additional 1 prawn

EBEM1E 600

Entrée Froide »wu=

Entree chaude =#=

Smoked Herring Roe

E&AHX /3 ~965 Style~ 980

Filling Veggies Gourmet Salad

BERL ZBRY 4 1,980

Green Salad - apple sweet vinegar -

YSRTT—IL ~7yTNZI1—rERH—~ 1,480

Assorted Prosciutto and Salami - Charcuterie -

ENL-YFI BOEDE ~>vilFabU~ ) 480

Sardin confit with Mimolette cheese

BEA7 08BV T SELYMNT 1,280

Deep-fried Potato seasoned Truffle

f)aT7&EBZTFARRTE 1,100
Truffle Omlette
c)aTFLLY 1,680
Stewed Makurazaki beef tendon in demi-glace
MBFDTLTIITFRAERAH 1,980
Oysters and Spinach in Spanish-Style Garlic Sauce
LEREHEOTE—2 3 (31H) 1,480
Additional 1 Oyster
BN 1{E 500

KNVIERIR=ZICSTVETOT.CBRILET L,

[Monthly] Fresh fish dishes

(BED] #akE 2,580~

Wagyu meat pie; silky bechamel

[3RREIEHF—XDMFEZ—r/N1 1,980

Recommandation =v v o=

Tomato Gratin of Lobste‘r and Mozzarella
BRIRE]ZFI—ILBELEYYFLSD 2,980
KT SHY



Roasted Makurazaki beef with Deep-fried Potato seasoned Truffle

MBEFDT7«LRAOOT

Viande ww=

Chef's Recommended Meat Dishes

MJ2TEBTSARETRER 4,680 YITBITORRE 3,180~
Salted Rice Malt Marinated Honey Mustard Cutlets Red Satsumadori fricassee

BETIR NZ—XRXZ—FHYLY 2,580 BRAEIABEO2EOIVAYE 2,580
Japanese black hamburger steak Matsuzaka porc stew cooked in white wine
BEEMFL100%N\IN—=F 2,580 WIRR—IDETIVEAH 2,580

KA VRIEBEIBRHBBDDNDETOT . EEDICTEXRLE L,

- Spécialite ==

French Egg fried rice

L2 FTKG
1,480

Riz & Psata *aizz

Custom made Pasta

KIFEFE VT RMNNZA 1,680~

(ANTYTA—Z DT R ROFZ Ty F—REDEEVLETY)

Specialties Arrabiata French mushrooms doria

+i\& 73E7—4% 1,580 FAEZLOR BRUT7 2,280
Spaghetti aglio e olio
BRT7—VL-FVF - RROVYF—/ 1,380
Dessert v+
[Monthly change] Parfait Melted Fondant Chocolat
(BED]IZEHDOX/NT T 1,880 L3374 >>335 1,880
KD MHDETOT BEDICTEXLIETL
Mellow Suzette Rich tonka bean pudding
BENT—%2atyhk 1,880 cHEDEETIY 980
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Bread Menu

Honey soy
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