WEEKEND LUNCH

APPETIZERS
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Chicken liver terrine Wild boar mortadella Venison salami
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Jambon blanc Duck meat Pate Venison pate de campagne

COLD DISHES WARM DISHES
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Herb salad with anchovy dressing from Tokyo local Onion gratin soup
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Marinated “Biring” mushrooms and avocado Stewed tripe and white kidney beans
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Seasonal fruit and fresh cheese sauce “cervelle de canut” Venison and potato gratin “Hache Parmentier
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Salmon carpaccio with sake lees sauce Venison and potato gratin “Hache Parmentier”
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Beef heart carpaccio with ricotta cheese and Miso

MAIN COURSE
BISTRO PLATE
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Chicken leg confit and beans stew
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Grilled pork thigh with champignon sauce
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Venison hamburg steak with red wine sauce
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Grilled pork from Azumino, Nagano

b Yoy ~R=Y > BEEZY )L 2009 3,000

Grilled venison from Hokkaido
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Grilled beef from Ehime
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o We charge a service fee of 10% of the order amount. Please review our service policy here.




