Drink Menu

Beer

Heartland
N—pF TV &)

KIRIN Green's free
VY JYV—=VXT )= (VvTra—rE-y)

Cocktail

Panache

EPEE O3 )Y £ ~VvER—FE—N~

Mimosa of orange juice

BREANAY 2—XADIEF

Shiranui péche

FRIKE -7

Pear and ginger cocktail

BMeEZOAI TN

Craft gin tonic
237 V=V

Monthly sangria
SHOYVITYT

Tea sangria

KEOYY T VT

Soft drink

Homemade tea soda

B8 Tea Y — 4

Homemade lemonade

HREVELX -

Homemade ginger ale

HRBEY VY y—z—)

Orange juice (Ehime)
BRAPAY 2R

Apple juice (Aomori)

BREBENEY 2 -2

Organic ceylon tea

F—HA=yr€A4nvvT4—

Sparkling water
A=V TIF—R—
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630
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980
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(858)

660
(726)

660
(726)

660
(726)

600
(660)
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(660)
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(693)

660
(726)
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BOULANGERIE
9:30-18:30

BISTRO

10:30-23:00
(L.O. 22:00)

SUNDAY&HOLIDAY

10:30-22:00
(L.O. 21:00)

0422 72 1030

1F, 1-10-4, Kichijoji Minamicho,
Musashino-shi, Tokyo, 180-0003,Japon
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Recommend

OMAKASE
3,800
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Charcuterie

Assorted charcuterie

V¥ NhFab)-BEbEbDE

Basque cured ham

TITVRARARIEDHENL

Pate de campagne

)(j‘- . l\* . 7’3:/}(-—:;1

Chicken liver paste

WHY A==}

Salad

Bacon and gizzard lyonnaise salad

R—aVeWfFO Y avEY I X

CANVAS' s fruits salad
canvas SADINV—IH% T X

Goat's milk and pine nuts salad

IWFEAT — X L RDFEDH T X

1,780
(1,958)

1,540
(1,694)

1,100
(1,210)

660
(726)

1,320
(1,452)

1,480
(1,628)

1,780
(1,958)

Tapas
-Cold-

Red rice prawn and scallop tartar hint of sakura
served with onion panna cotta

TRVBE LI D Z )V 2 )V BHEB
HTERTFDAVFav i

Salmon mi cuit with fromage blanc and couscous salad
Y—vDI - FaA
Jav—ValIiVveIRAIADHITX

Fruits de mer -assortment seafood tapas-

T7Vaf b =)V ANOHERLADE

Half
Burrata cheese and hasegawa farm’s mushroom 1,680

TR EERNEBET IV VY Yall—L (1,848)

-Hot-

White kidney beans and vegetable soup
HOATABELHRDR—T

Potato and cheese gratin

CebeF—IXDTI2v

Soft-boiled egg and white wine stewed in cream sauce

YR HTIA VDT ) — L5

Baked tilefish scales with sakura vin blanc sauce

HiOBEx Byrvr5vy—2

Onion gratin soup

F=FvIFAVA=T

Main
EPEE’ s specialty bouillabaisse
EPEE 02~y ¥ )T HFEHM T4 ¥ X — R

Iwachu pork shoulder loin confit

AHEER—20Dav 7 4

Tsugaru duck breast roti
with green peas (France) and orange sauce

HBEAE LXHADHET A4
TIVAET)—vE—-R¢FVVII—2R

Beef sirloin cutlet

EEEYy—aAfvDEHRY

700
(770)

1,480
(1,628)

1,980
(2,178)

Full
2,480
(2,728)

850
(935)

850
(935)

850
(935)

1,320
(1,452)

1,540
(1,694)

2,530
(2,783)

2,530
(2,783)

4,000
(4,400)

4,200
(4,620)

Cheese

Assortment cheese 2 f& 3fE
9‘-._]“@91%@4@ 1,320 1,980

(1,452) (2,178)

Desserts

Today’s dessert ask
AHDT =)V

Gateau chocolat 580
AN —vaad =
Yuzu citrus basque style-cheese cake 720
MFOSRIRF—XF—% (792)
Assortment gelato 720
ViI—FBEYEDY (792)

Coffee

Espresso S 300 / W 500
ES VALY, (330) (550)
Coffee 550
a—p — (605)
Cafe latte 660
N7z 726

We have a bread charge of ¥400 (+tax) per person as part of our system.
AU F ¥ =V e L TH—AH400H B 2THEL TH b 7,

B IZAbE T, Sy THERL £7.

www.mothersgroup.jp



