Food

2025 Spring

Tuna cheek confit with pomelo nicoise-style 1200

~ RO T 4 ELEHOY T = T — X

From Kyoto Spanish mackerel marinated with Brussels sprouts and binchor 1400
FACPERE D~ U R, v XY iRk

Hungarian foie gras briilée with truffle and honey. 1500
NCHV—FETZ T TT7D7TValb, M a7, E

Belgian Fries & Mayonnaise Half 750/ 1300
AT 7Y Y &YIR—R

Horse Meat Tartare with Smoked Egg Yolk 1800
BRD SNV E ) (BN

Hokkaido skate wing meuniére with burnt butter and white asparagus 1500
EFE= A b LDOL=T L BOBEBEN LAY — RUA NT AT HA

Bavette Steak & Fries with Caf€ de Paris Sauce 3800
ANy NAF =& TV vV BTz s K5 Y2

Today's Meat
Today's charcoal grill 2400/ 3800
BESRPE  LEMEEHLEAR—2 150g / 250g
Today's charcoal grill 2800
JbHEiEE "RRE” T 150g
Today's charcoal grill 2800
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Homemade charcuterie
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Cold

Charcuterie plate 1700
¥ a b —DRED Y

Today's Paté 880
AKHDINT

Homemade Ham 940
ARKHDHFR N A

"Museau" Ham made of pork cheek and tongue rapped with pork head skin 1050
RaY— (KOBLEELKOHTEEFEDINL) ZEy a2y —R

Cold garlic Sausage 850
mRlzAICS Y —k—Y
Rillettes served with baguette 650
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charcoal grill
Merguez 1350
ANGT—=X(ERY —E—)
Home Made SAUSAGE of the day 1200 ~
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Small plates

Marinated home made dried tomato and olive
HFMRKIA b~ b AV —T<Ux
Homemade pickles

HFEME 7 L2
Plate French cheeses
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Dried furuit and tree nuts
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Vegetable

Mushurooms and Seasonal fruits salad
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Endive, Apple and Blue cheese salad
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Seafood

700

650

1520

700

1200

1300

Kyoto-grown Spanish mackerel with Brussels sprouts and binchotan charcoc 1400
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Crispy grilled spicy Tuna meat,Spice and Balsamic vinegar
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Hokkaido skate wing meuniére with burnt butter and white asparagus

960

1800
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Meat

Hungarian foie gras briilée with truffle and honey.
NNOHV—FETZ T TTDT V2l M) a7, BE

Today's charcoal grill
ARADBKBEE (1 ~—T HIZREH)

Rice&Wheat

Bread
SAISON D/ /7 <7 K

Bread Assorted
SAISON DX FE D &bhH

Spring vegetable and bamboo shoot risotto with Wagyu beef ragu bianco.
FHEREHDOYY v b v=X~U— D77 -7 =

Sakura shrimp and red choy sum in tomato sauce ,spring onions , linguine.
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Dessert

Cocoa Saint-Honoré with mugwort, absinthe, and Lorraine rock salt glass.
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Kumamoto Shiranui lemon tart citron with chamomile
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Cherry blossom, strawberry, and ginger crumble
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