Food

Planches
Hors-d'ceuvre
Le Potage du Bistrot, soup of the month 500
< Straw-grilled marinated bonito from Kesennuma, grille 1500
SAMVBEL Y A OFREREE ~ U R + BEZHi T
+4 Quiche au Lamb, piperade and piment d'espelette, lent, 1400

FEDFyva, EXT—FEEVUTAXRL Y b L AQ

Salmon tartare 1800
Y—xTHLH )L

Oeuf mayonnaise, marinated mushrooms 900
77<d + OO R

Belgian Fries & Mayonnaise Half 750/ 1300
ST 7)Y BFMeax—XY—2X

Japanese beef tartare, smoked egg yolk 2400
EREFD XV H L + fERINEE

Salad

% Mushurooms and Seasonal fruits salad 1200
EE~ v v all—2h + BT L=V DY T X

Endive, apple and blue cheese salad 1450
TOTA=THTL + M+ Ay —T

< Saison - ZEHIREDIBEHE



Poisson

Grilled tuna cheek, balsamic sauce
<7 a¥EAOT UL SN Iay—2R

Meuniere of skate wing from Hokkaido, beurre noisette
WEEETZAELDOLA=T L T—L ) TPy K

Viande

Bavette Steak & Fries with Café de Paris Sauce
IRy NAT—=F&T7V Y 7= KN V—Z 200g

"Ezo deer" Knuckle from Hokkaido, Green pepper
JEHEERE "RERE oA~ T =Xy R—Y—Z  200g

"Magret de Canard" breast from Hungary, Madeira

1300

2300

4200

3200

3600

INVTTU—PE "= L s RehFP—" =T 4TV —AZ 200g

"Jyousyu Seseragi Pork" from Gumma, Charcutiere

3000

BEBIEPE 7 BN L ER—27 ¥ NFaT 4 —)L—A 200g

Boulangerie SAISON

Ciabatta
T N HF

Pain de campagne
j] VN—— o

Red miso and fig bread
IREEHIN DG U<

Bread Assorted
N Bt (o= =a e Ny ke PREENE U )

350

350

350

800



Planches

= Seasonal vegetable pickles
FHEIBFHOE T LA

Marinated home made dried tomato and olive
HFMURNI A b~ heAF ) —TD< X%

Organic dried fruits and truffle nuts
== RTIATN—=2E RN aTF Y

Plate of four French cheeses, chestnut blossom honey
7T U AFET — RAFEE Y B, BROEERE

Dessert

< Beniharuka sweet potato briilée, rum, five-spice
FAIXDDT7 Y 2 U+ BREEECE + 7 A + HED

< Mousse au chocolat, cacao nibs, fruits rouges
A=A Fvaad+ BAFA=7+ T7Vafl—Ta

<= Setouchi lemon tarte au citron, Chartreuse
WENLELOX LR Y + V%L R 2—X

< Saison - ZEHIBREDIBEEE

650

700

1250

1550

800

900

800

1200

FE~y v a/l—Ah + BEHINL—YDOH T XK



