CHARUCUTERIE
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—— Assorted charcuteries 3,900
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Pork rillette 1,200 Liver terrine 1,200
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Boudin noir 1,200 Pate de grand-mere 1,200
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Jambon blanc 1,200 Assorted bread 600
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APPETIZERS aLL 2,000
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Tomatoes and mozzarella salad
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Smoked Bnito with cous cous salad
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Confied Beef Heart

ENYDaTT 4

Chilled stewed ivory shells
with white wine
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Marined salmon with
orange and herbs
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Celery root moose
with marinated snowcrabs
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Fish escabeche
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MAIN COURSE AL 3,900

Potato and pork feet garetto
Crdtnd EEREDOL LV Y b

Sauteed shellfish and mushrooms
with parsley butter
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Tripe cutlet
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Oven baked white fish
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Grilled squid
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Confied Sardine
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Sausage with Aligot
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Salmon munieru
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Today's fish bouillabaisse
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Beef bottom sirloin steak
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Roasted duck
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Roasted Hokkaido venison
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DESSERT ALL 1,200

Pork confit
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Lamb tagine with couscous
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Duck meat and pork cassoulet
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Red wine-braised beef cheeks
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Assorted bread 600
NRDBEY EbH

Mont blanc

Rice pudding
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Chocolate cremeux
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Fruits with custard cream
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Yoghurt ice cake with fruits
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A table charge of ¥500 per person will be applied. Thank you for your understanding.



