Food

Hors-d'ceuvre
Le Potage du Bistrot, soup of the month 500

Oeuf mayonnaise, marinated mushrooms 900
v7~d + EOZO~Y X

= Straw-grilled marinated bonito from Kesennuma, grilled eggplant 1500
KABRED Y A ORGEBEE ~ U R + PES i1

Salmon tartare 1800
Y—F L HIH )

<= Quiche au Lamb, piperade and piment d'espelette, lentils 1400
FEOXFya EXTI—R + EvrTAXLy b + LURE

Japanese beef tartare, smoked egg yolk 2400
EREADH VSV + JERLIPETE

Belgian Fries & Mayonnaise Half 750/1300
NV R 7Y Y HFER<cI XAV —2R

Salad

< Mushrooms and seasonal fruits salad 1200
E~ v al—h + FHiTL—Y DOV TH

Endive, apple and blue cheese salad 1450
TUTA4—THIE + M+ Iy -3
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Homemade Charcuterie

Traiteur

Traiteur, assortment of homemade charcuterie deli dishes
FLby— (AFRM v LF 2 b ) =%l 7230 G ht)

Froid

Today's Pdte, homemade choucroute
AREDONRT HFR 22— 1— |

Chicken white liver mousse, briilée style
BALAX—DL—Z TV a2 LT

Duck prosciutto and fig
JERNBEDENL + WH L

Smoked ham of pork shoulder loin
WRIE 7 — A DFERN L

"Museau" Ham made of pork cheek and tongue rapped with head skin

1P/ 1450
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FaY— (ROBEFELZRKOETEEZEDIAL) [ 7V Ey a2y —2A

Chaud

Home Made SAUSAGE of the day
AKADY —E—v

Saison — ZEHIfRED IR

1300



Poisson
Grilled tuna cheek, balsamic sauce
<~ ZaEAO U AP ay—R

Roasted gurnard, chorizo, mozuku seaweed and padron peppers
THERERVARTVOB—ZX K + FalV—+ $F e Fry

Viande
Bavette Steak & Fries with Café de Paris Sauce
ARy NAT—=F&T7 VY 7=+ F-"UY—=Z 200¢g
"Ezo deer"” Knuckle from Hokkaido, green pepper sauce
ALHREPE "IRRE” v~ TV =Ny =Y —2 200g
"Shonai duck" breast from Yamagata, Madeira wine sauce

(WEEPE "FENIR” A% ~T 47742 Y—A 200g

"Abel Black Pork" from Kagoshima, sauce charcutiere
BWRERE "7 VEK vy nrFaT o z— Y —Z 200g

Boulangerie SAISON

Ciabatta

F xS

Pain de campagne

jJ ON— ==

Red miso and fig bread
TREEIN S U<

Bread Assorted
RUBE D At (Fy\F « Huoi—=a « FHEENE L)

1300
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Planches
4 Seasonal vegetable pickles
FHIBFROE 7 VA

Marinated home made dried tomato and olive
HFHERI A b~k + FU—TD<IUx

Organic dried fruits and truffle nuts
G == RTATN—Y + NJaTF vy

Plate of four French cheeses, chestnut blossom honey
T T AET — XA B + EOALEE

Dessert
< Gold Rush Corn Tart with Burnt Butter and Salted Caramel
EOBLATILDHNE + ERIAZ—EXY T AL + BTy —

<= Mousse au chocolat, cacao nibs, fruits rouges
L= eFevaaF + BAF=T + 7V afl—Ta

= Passion fruit créme briilée, chocolate, mango and lemongrass
BURE Sy > a v I —YD7 Val + Y3ad + v d—

o Saison - ZEEAREDISEIHE
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