Food

2025 Summer

Che'vre Chaud Salad -Fresh figs, Watercress and Sea asparagus 1200
VI e—T N a— BEREI VY V=T ANT TR

Sea Urchin and Corn Flan - With "Aonori” and Vermouth 1000
EfE bvERavOT Ty, HFESEE YV LEY b

Sea Bass and Ark Shell Clam - "Shiso", "sause Antipoise" 1350
AAXAFXEHFREAO Y R, REOYVY—AT LT A RIT—X, AvF—=

Oktopus Terrine - Avocado mousse and Celeru salad 1600
KOT YV =X TARI ROL—REER DY TFH

Horse Meat Tartare with Smoked Egg Yolk 1800
B Z 2 ERPE

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

Jarret d'Agneau(Lamb Shank)Braise' - Paprika and Couscous 2600
VXL Fma—({(FEOAXR) DT LE, XTI T AT R

Today's Meat

Today's charcoal grill 2400 /3800
BEBIRE EMEESER—2  160g / 250g

Today's charcoal grill 2800
dbigERE "R T 77 150g

Today's charcoal grill 2800
HEREE “HEANRG” L 150g

Bavette Steak & Fries with Café de Paris Sauce 3800

NRy NAT—F&T7 VoY 7= KXY YV—Z 200g
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HOmemade Charcuterie
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Charcuterie plate 1700
Ty Fa b —DmY bt
Today's Pate 880
AKHDIRT
Today's Homemade Ham 940
ENEEDISE 3 CVaWA
Today's Cold Sausage 850
AKHOBR Y —F—
Rillettes served with baguette 650

Uz M/ RT b

"Museau" Ham made of pork cheek and tongue rapped with heac 1050
RaY— (KOWMEEEZKROETEXFEDIZANL) , ZU By a2/ —R

charcoal grill
Merguez 1350
AN =X (LR Y —E—)
Home Made SAUSAGE of the day 1200 ~

AKHOAZFHY —&—



Small plates

Homemade pickles 650
EES 3=/9 197
Marinated home made dried tomato and olive 700

HFU A4 b~ AV —T<Ux

Dried furuit and tree nuts 700
RS A4 70— L RDIE

Belgian Fries & Mayonnaise Half 750/ 1300
NN TY 7Y V&I R—K

Plate French cheeses 1520
7T UAET—ADRKY HbE

Vegetable

Mushurooms and Seasonal fruits salad 1200
EiE~ Y v al—hEFFHIN—Y DY TH

Endive, Apple and Blue cheese salad 1300
TUT 4 =T R, TNA—F— XDV T H

Seafood

Crispy grilled spicy Tuna meat,Spice and Balsamic vinegar 960
~ZaEREO 7Y sahra A 2L T

Sea Bass and Ark Shell Clam - "Shiso","sause Antipoise" 1350
ARXXLEFREAD I R, KEOY—AT T 4RI =X, XAyF—=

Oktopus Terrine - Avocado mousse and Celeru salad 1600
KIEOT V=X THRI ROL—ALER DY T H



Meat

Today's charcoal grill 2000~
AAORKEEE (1 _X—Y HITEHE)

Jarret d'Agneau(Lamb Shank)Braise' - Paprika and Couscous 2600
VX LA =ma—((FEDARXRN) DT VB, RTY B ET AT R

Rice&Wheat

Bread 390
SAISON D /3771 v |

Ciabatta 390
SAISON DT~ /34

Bread Assorted 650
SAISON D3y FE0 &bd

Swordfish and Fennel Spaghetti,Fresh tomato sause 1600

AITFET 2RI, Ty a h< NDANTF T 4 Ry XV

Conger Eel , "Manganji pepper" and Marsala wine reduction 1600
RFETEFELEODRLLDOY VY b A HTUA

Dessert

Satonishiki Cherry Sorbet - Green plum sause and "Nanko-ume" foai 700
VRS D I N HFHED Y — A | @O

Pinepple and coconut Pavlova - Chartreuse 800
RAFyTFrraaryyoRzTan, vy la bl a—X

White peach eace Tart - Jasmine tea cream and Framboise- 900
HPkDZ v b, KFAERDO 7 )V —L LT T RT—X



