Menu Déjeuner A

BETEEDTL Y TT4YFXRA
Galette of shrimp, with small salad

TXI9T5DIT FLVIOEFEBE)—R

Sauteed foie gras, orange sauce

T HORTL NONVARDT Ao A LR %
Pan-fried yellowback sea bream, ratatouille flavored with basil
A TayvaWnTp mBRUEISN
FEKO—=ZNDOF—ZG50Y T NAYIaePa - R 747 VRV =2
M n—2ARDORT—F ZFOAVTARALNRA (+¥1,500)
choice of main dish

Sauteed cheese stuffed pork, with balsamico and gravy sauce
Steak of Japanese Beef-loin, with three kinds of condiment (+¥1,500)

ARY X VT H —h
Special dessert

a—b—&/NEF
Coffee and petit four

¥5,500

Menu Déjeuner B

AT DHL YN TT A TFTXRA
Galette afsbrimp, with small salad

TAI9T5DIT FLVTOHFEBLY—R

Sauteed foie gras, orange sauce

HETHORIL RNONEBRDTZ A LRZ

Paﬂ—friedyel/owback sea bream, mmtouilleﬂavored with basil

REBAMFO—ZARNORT —F ZfOTL TAAVNRR
Steak of Wagyu-loin, with three kinds of condiment

ARY X VT H —h
Special desserr

a—b—&/hET
Coffee and petit four

¥8,000

FORBFIBHATY . BlEY—ERB 13% ZTHIRWZLET . BRHMOAFPRIUCIIA= 2—NEPEDBLEHTEIVET .
Prices are subject to 13% service charge. Consumption tax included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



Rouge "La santé”

N TR Hh= DTV = I ARF 3
Green gazpacho

B (k) ORY ZEDYNRET RAIROHZ X

Seared tuna with tomato and avocado salad

BYAY ALLEEESREDHIHIY T T ARG I RENRTVHEEIT
Crispy sautéed eel with aspargus and paprika

ANRA RN IPRTEHEBERRA—T F—H =y /g ETFLEEAD

Country-style soup with organic cereal and dried shrimp

HEAFO—2RHORT—F
7uaya) RTFMEINAK Tu~AYDF—RTF R RA
Wﬂgyu—ﬁ/let steak with vegemble: gratin

ABHEHLEZIV o RND AR ¥ LT HF—h
Special dessert

a—b—&/NET
Coffee and petit four

¥10,000

Menu Déjeuner C

Aboo Ry AHDIOL F e Jmmk

Seared fatty tuna, with Wasabi and salt

EATEDA LY TTAY T X EA
Galette of shrimp, with small salad
TAITIDVT FLeTED)—A

Sﬂuteedfoz’e gras, orange sauce

Jukz Kz) o7V FalitG IFAZS)Y L xyaybRKDOY 4 37 vh
Grilled grouper, with citrus and shallots flavored vinegar

HEMETALHER—RN AT —FLRgbE
BNa7Y—2&av FURXMEL
Steaked Wagyu fillet and grilled Wagyu loin, with truffle sauce and condiment

E A ZINEEARTEL

Salmon roe rice bowl, with miso soup

ARY X NTH—h
Special dessert

a—b—&/NE S
Coffee and petit four

¥13,000

FORBFIBHATY . BlEY—ERB 13% ZTHIRWZLET . BRHMOAFPRIUCIIA= 2—NEPEDBLEHTEIVET .
Prices are subject to 13% service charge. Consumption tax included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



