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APPETIZER MAIN PLATE
yIlFa b =3 BYEbHE ¥2.000 WIZBDZYILENRILI Sy —/ Uy b ¥2,500
(BEBEEBRRNOBREUNLGEEERT Y —X NIV XEENL) Grilled Scallop with Parmigiano Risotto
Assorted three kinds of Charcuterie MXKIBEE[AARER] O A ZFERLTVWET
(Homemade ham & country-style terrine of Yokosuka pork,uncured ham from Bayonne)
F ZHEBE BBRDKRTL ¥2,600
S ZHEBE H#AD ALY F 3 ¥2,000 AHDARXRAILT
ook Local Fish Carpaccio From "MIURA Peninsula" Butter Roasted Local White Fish ~Today's Chef's Special~
IRALTOTINIT—= 28 ¥1,400 FAT—ILEBET—ILDT I ¥4.500
Escargot Bourgogne-style V—=RTAYVT—X
Grilled Lobster tail Americane sauce
I 7BTTH ARHDFEIE ¥1,600
Chef's Recommend Appetizer of the Day BENOIY 74 KYAZX—FY—X ¥2,200
Roasted Chicken Thigh with Whole-grain Mustard sauce
F—XDEE) GHht Regular size  ¥2 500
Assorted Cheese Plate B ~T7 T ¥2 200
Half size  ¥1,300 Pork Spareribs
7“ )—>H 54K Regularsize  ¥900 LEBEOOT 4 ¥2.600
@ Green Salad Roasted Pork
Half size ¥600
@ EaryreE—7oo074 ¥2,800
ZIKEIUD'J]‘% —HoH o7& Regular size  ¥1,200 T4 —HRYT—y — ZEOBFFF LT
¥ Vigan Salad Roasted Beyond Beef Vegan Perigueux Sauce
Half size ¥700
ATV Tz ~T TV RENVIIN=T ~ ¥2,800
Y —-HILK Regular size  ¥1,300 Steak Haché ~French-style Salisbury Steak~
Caesar Salad
Half size ¥800 Y —0AvDN—T7FRy F AT —F (225g) ¥4,500
Half Pound of Beef Sirloin Steak
AHDODR—7 ¥900 e
Soup of the Day 7 _U_ |\
) ABDFL— o 900 DESSERT
VESAN Carrot Cream Soup TARI Y=L Eht ¥1,000
Assorted Ice Cream
H—VUv s b—2k ¥900
Garlic toast AKEHBOTH — b ¥1,300
Today's Dessert Plate
Ny ¥600
Baguette EEDI7L—LT7Y 2L ¥1,300
Seasonal Creme Brilée
Hhk—=3a7 ¥1,300
TA =B AZ 12— Chocolate Cake
¥ Vegan Menu
AHhFDL—R RNEUDYy—X ¥1,300

@y AL >o0aAv 74 Fa1—ILRA
Cocoa mousse Parsley Sauce Orange marmalade
KRR TEBIUA MBS TS
Tax-included in the price KRS (L E BERA MK T
Tax-included in the price



