Drink Menu Cheeses
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Sparkling Wine ( )
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Bleu des basques
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French natural cider Cidre :;,:( 7%?%;?&1?45:;_10
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Camembert de Normandie
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AR TU R ) 660 YOVa—LDEIBFYEYANIERT,
Biere non alcohole Assortment of cheese
FVY BAF QvTra-pe-m 630 BIEF—IBOEDY 27 1200
Biére artisanale 3% 1800
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Cocktail
Panache
EPEE D+ 3 1 ~VER—FU—~ 780 Desserts
Mimosa of orange juice o
BIEANPAY 2—2ADIEF 780 (FF-1)
Shiranui Cassis Basque cheese cake
REIK A Y 2 880 A2 IBF =X —=* 520
Péche Shiranui
REIK Y —F 880 Gateau chocolat
Calvados highball EHb—vaad 520
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Creme brulee
Craft Gin Tonic .
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Tea
Organic Ceylon Tea ice/hot Hawaiian berry tea soda
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Monthly flavor tea Tea ¥ —J
SHDI7V—A— 630
Soft drink -
Homemade lemonade Orange juice (Ehime) l:‘
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Apple juice (Aomori) Wilkinson dry ginger ale
BHREBEMEY 2 -2 600 ANV IV 480
Sparkling water FIAYVVYY—T—)
ANR= YTy F—KF— 660  Coffee .
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Tapas

Main

Recommend —cold- (x4
(vaivi)
(W 3%) Clams,mussels and whitefish bouillabaisse
(Side of “;i"e Burrata cheese and hasegawa farm’s mushroom 7'9' )¢ A-——}I/E.“ EE’;&J\@ 7'/f '\7&“2 2060
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Campagne raisins and organic cheese from via the bio 77— 5 & ﬁﬁ'“l%}g‘éj 7 y el 2 )V—~4 1810 Confit pork butt
7’7‘//:——:;1[/-&‘/*&94' THEXD 1p 580 Smoked salmon and fromage blanc BERDaV 7 4 1810
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hot t Roasted duck breast (France)
(igi ) apas Red ricie prawn tartar {L\ﬁé [ﬂ%ﬂ@m@ H—2 ]\ 2170
Grilled tilefish scales with cherry blossom vin blanc sauce if\‘l YDA )2 ) 1070
Hif Ok = 1070 . ) o Stewed beef cheek in red wine
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(A4v) : Nuts and blood orange garden salad Today's “SOEtO
Roasted lamb thigh with green pepper sauce : FoVETTIYFFIVYIDH—TVHITHX 1180~ AHDY Vv b 1480~
E(bHbHOE—2X b 1430
TY)=vRyRX—DY—2R Goat milk cheese and pine nut salad
) -hot-
Charcuterie (B
(vyhxat)-) White kidney beans and vegetable soup N ,
Assorted prosciutto and salami HOATAS EHRDOZX—T 850~ S'de Of wine
TJaya—ph, 7 ID0KHEDY 1320~ (94v0bT)
Steamed mussels with black pepper
B8 —ILVHOE 3% EPPE's shrimp toast
Assorted charcuterie EL\ / /\OJ““ﬁEmZ“ L 260 EPEE DV p—X b 175 220
N — D ~
'/JVJI/-')F:‘L ]\ y % Y Db-ﬁ- 1650 Potato and cheese gratin
. N - = N Gilda -basque pinchos-
W — v -
| Loy eF—2XDT T4 710 CVA AR IO F 53 550
24-month aged prosciutto
24 b.ﬁgﬁ‘ﬁ&; ey a—phs<L 1070~ Stewed soft-boiled egg and white wine in cream sauce ) )
AN Marinated artichoke
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#%MU&EV%/@?) L\% 850 T—F4Fg—7D7) % 550
Pate de i‘amp;g"e Conger eel fritto with curry emulsion sauce c )
RNT o F VR—= 4 1070 e . _ oy _ arottes rapées
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Chicken liver (Tottori) paste Ris de veau* croquette French fries
EEE KLUEBEHV A—~—=2Z} 630 DebT2—D7uF b 960~ TVVFTTA 570
Black truffle and ricotta cheese ravioli Organic cheese from via the bio
Foie gras confit BhY)a27e)aviF—X20AK 960~ . 3% —Hmy rF—X 2F 1320
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We have a bread charge of ¥600 per person as part of our system.
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Tax included.
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