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Amuse-Bouche
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Seafood and Seasonal Vegetables with Green Pea Sauce
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Boston Style Clam chowder

ANNVDORTL Tayr AV — AT
Sauteed Rockfish with Prvence Style Sauce

HESEDATF—F% A7« F 28 JANY —
Beef Steak “SIRAKABA” with Café de Paris Style Butter Sauce
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Chef Patissier’s Dessert

T—t—

Coftee ¥9 , 000
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Amuse-Bouche
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Seafood and Seasonal Vegetables with Green Pea Sauce

ANNVOERTL 7057 Y AV —AT
Sauteed Rockfish with Prvence Style Sauce
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Sautéed Beef Filet with Sauce Lyonnaise
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Chef Patissier’s Dessert
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Coffee ¥7,500
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Today's Soup
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



A LA CARTE 79 & Wk
THITTITDRT L ¥3,200
Sauteed Foie Gras

IANNIEFHNG —hEE ¥2,300
Herb-Flavored Grilled Escargot

FHOBTTOL— F TV ¥1,900
Seasonal Appetizer

FFVTTT VAT ¥1,400
Onion Gratin Soup

VX YTE AT —F (1936 40 5O ER T VAR = 2 —) ¥4,300
Chaliapin Steak

FBERTFNVEY) DF N IN—=T 2 F—F ¥2,800
Beef Hamburger Steak

BiED BREH ¥4,500
Today’s Meat Dishes

WOBHAKM Y27 A5 4 VT ¥3,200
Today’s Fish Dishes Chef’s Style

DESSERTS 7 — b
YT cNT A VIZDTH— | ¥1,300
Chef Patissier’s Dessert

VI TRRTAANEZ Yy =Xy b (2F) ¥600

Iced Cream or Sherbet (2 scoop)

COFFEE&TEA
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Coftee, Espresso, Cappuccino, Café Latté
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Darjeeling Tea, Camomille Tea, Peppermint Tea

¥600

¥600
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Prices inclusive of consumption tax. A 10% service charge is added to your bill.



