WEEKEND LUNCH

APPETIZERS

COLD DISHES
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Assortment of homemade charcuterie
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Aomori prefecture raw ham
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Galantine and citrus Caesar salad
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Seasonal Fruits and fresh cheese sauce “cervelle de canut”
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Seared shrimp with white wine sauce

WMBERF KREEZTDO AN /Sy F 3

Bonito carpaccio with Japanese Yam,Myoga and Shiso
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Low-temperature cooking of salmon with eggplant sauce

I TEEEONY DY) T —4F

2,000

1,700

1,500

. 1,300
) Jy 8§ F—R L oRug
Beef heart carpaccio with ricotta cheese and Miso
MAIN COURSE

BISTRO PLATE

Grilled Chicken leg with hunter’s mushroom sauce

GFRRRDHFT A > FiAL

EHHIADZY ) PERETOZY —X

WARM DISHES
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Onion gratin soup
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Deep-fried Bring mushrooms with pine nut sauce
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“Mountain salad” with vegetables and meat
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Lamb sausage and bean salpicon
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Sakura Shrimp and broad bean tarte flambée
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Assorted bread

2,000

Stewed beef cheek in red wine

Venison hamburg steak with red wine sauce
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Grilled pork from Iwate

Grilled venison from Hokkaido

Grilled beef from Hokkaido
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We charge a service fee of 10% of the order amount.
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