WEEKEND LUNCH

APPETIZERS

CAHRCUTERIE
RNUBDOL/N—F 1) —X 800 £ /)DENS T vT 900 WEED/KT « K« H>/8—=2 1,100
Chicken liver terrine Wild boar mortadella Venison pate de campagne

T=8> )T =N 900 F ) )NL—FED/T 1,100 Yy Fab)—BYEDY 2,900
Boudin noir Duck meat Pate Assorted charcuteries plate

COLD DISHES WARM DISHES
RE BT 7 —LDN=TH 75 1,100 A=A>T T R=T 1,100
Herb salad with anchovy dressing from Tokyo local Onion gratin soup

RE TRERNA )77 R RE<Y % 1,300 ) w/REAA T > EDEAL 1,400
Marinated “Biring” mushrooms and avocado Stewed tripe and white kidney beans
DT N—V eV Tz Feh=a 1,500 BRESYHAED Ty <> T 4L 1,500
Seasonal fruit and fresh cheese sauce “cervelle de canut” Venison and potato gratin “Hache Parmentier”
EMNY—FE>DHAL/Ny F 3 BHEY — R 1,500 REH IV ADI>T7 478 bvA2 1,600
Salmon carpaccio with sake lees sauce Confit trout with ratatouille
bBE +BEFDONY DA NIy F 3 1,400

)3y g F— X Eokng
Beef heart carpaccio with ricotta cheese and Miso

MAIN COURSE

BETYV Ay 207> F =AMV EIT>FTL—FTT,
RENCH TOAST PLATE Tze dishes are served with homemade french toast.

EOKLIE HbADY T — AFEXD7 ) — LEIAL

Sauteed chicken leg with stewed seasonal vegetables in cream

P—E>DYT— T bvA2ER—FFTv T
Sauteed salmon with ratatouille and boiled egg

REVHRBRY — =Y F—XT7 4>T a2V —RERITYT NIy
Sauteed pork sausage with Cheese sauce and scrambled egg

LAVA STONE GRILL

RE BRETE REFRIKZ Y )V 2509

Grilled pork from Azumino, Nagano

bigE Yoy x=yv > BRREZ Y L 2509
Grilled venison from Hokkaido

DELICATTESEN PLATE

TIVATve>rTL—F
Homemade delicatessen plate

PASTA & RICE
VEII-FY—RDANRT v T 4
Spaghetti with gibier meat sauce

KE =V X EEFXDOSTAUBZ T A
Cooked brown rice with trout and vegetables

DESSERT
RAADT >8> 335 900 Tovew>Vz XA Fy )< F 800 LE @k a> K-k 1,000
Fondant chocolate “Blancmange” with marinated pineapple Peach compote

TEXSBEOI0% Y — AR E LTES T, SO —EARY =12\ TXZH 5 TITHREIT X7,
We charge a service fee of 10% of the order amount. Please review our service policy here.




