e XA VRE

APPETIZER MAIN PLATE

RZEDFTYNENSLITYy—/ Yy b ¥2,500
Grilled Scallop with Parmigiano Risotto
XEBEE[AAREBE] OIS A Y 2FERALTVET

Yy )¥xab—3E BEYEebE ¥ 2,000
(HEAEEBRRNOBRYUNLGASAT Y —X NA AV XEENL)

Assorted three kinds of Charcuterie — B & o
(Homemade ham & country-style terrine of Yokosuka pork, —;ﬁ# %E E %’"‘ DHRT b ¥2’600
AHDRZA VT

uncured ham from Bayonne)

Butter Roasted Local White Fish ~Today's Chef's Special~

—HY—-YIX ¥1,300 F—IBET—LDOT YL ¥4,500
Caesar Salad Y—=AT7 XN F5—X
Grilled Lobster tail Americane sauce
gJY)V—=—vHSX ¥900

Green Salad BERNODaIY74 KYRXRZ—FY—X ¥2.200
Roasted Chicken Thigh
with Whole-grain Mustard sauce

ZHEEE BADANLNY F 3 ¥2,000
Local Fish Carpaccio From ""MIURA Peninsula’ BROARF7Y T ¥2,200
Pork Spareribs
73T FRHOEIHK ¥1,600
Chef's Recommend Appetizer of the Day HHEOOT 1 (1200) ¥2,600
Roasted Pork
FADRZ-T . ¥1,800 _ .
BEFEFLABOT4 XLy b ATV Ty z~T7FVRENV/S—T ~ ¥2800
Sillaginoid fish beignet Steak Haché ~French-style Salisbury Steak~

Vinegrette with fish sauce and green pepper
Y —Of vDN—T7RY FXF—F (2259) ¥4,500
F—XDRERYEHLE ¥2 500 Half Pound of Beef Sirloin Steak

Assorted Cheese Plate
— N
TH—F

IZAANLTOTNLT—=2R ¥1,400 DESSERT

Escargot Bourgogne-style

) TARI)—LEYEHLE ¥1,000
BB7+7 T Z7DRT L ¥2,200 Assorted Ice Cream
Sauteed Duck Foie Gras N
XHOTH—F ¥1,100
Today's Dessert Plate
AKHDZR—F ¥900 .
Soup of the Day FHDIL—LTY 2L ¥1,300
Seasonal Créme Brilée
HF=Vvy s b=+ ¥900 Ab—=aa7 ¥1,300
Garlic toast Chocolate Cake
N7y b ¥600
Baguette
XEREHE I EEPOA I T K& L EERAAME TS

Tax-included in the price Tax-included in the price



