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Dinner Menw

DESSERT

Add coffee or Ronnefeld tea at 350 yen.

D l N N E R B I] N v I v R E “Profiteroles” ice cream pufls ¥
with chocolate sauce ,OOO
Amuse + Appetizer + Main dish + Breads + Dessert or Cheese assortment P aris-Brest ¥ 020
; ------------------------------------------------- with coffee or Ronnefeld tea Th | s v
in apple tart with ice cream —————— 20
+ Salad “Nisoise” ¥ 3,800 !
¢ Chef's recommended soup You can choose one from below them. Brownie with ice cream ¥ 850
+ Beefsirloin 150g “Steak frites” W W T Pear tart Y ~00
+ You can choose one from below.
Cheese baked potatoes /Truffle mashed potatoes Chestnut and nut tart ¥ 700
/Erench fries pocatoes @2 Chilled gorgonzola cheese soup /
+ Dessert or Cheese . Ippodo-Hojicha Brulee Y 6
Select your dessert from dessert items Nicoise-style salad pp J 70
O lreeds Vanilla ice cream Y 6
+ Coffee or Ronnefeld tea Homemade e de campagne 70
Onion gratin soup Cannelé de Bordeaux ¥ 670
Cakesalet of red pepper with rillette
P f ) d ll . h d ﬂ WINE Glass
an-iried scaliop with green mustar avor é‘? Glass of wine (sparkling or white or red) Y 600
M A I N ﬁ Sangria (white or red) ¥ 700
One piece — Y boo Shrimp sauce gratin “quenelle” with whitefish paste and saffron rice © Mulled Wine (white or red) Y 650
. Non-alcoholic Mulled Wine Y 65
3 kinds of cheeses —— ¥ 1,020 “Steak hache”with roasted Manganji Chili and hot vegetables o (white or red) D0
. “Casoulet”de poitrine de porc confite et charicots blancs
5 kinds of cheeses — Y 1,530 P p BEER
@2 Cordon bleu pork loin with burnt butter sauce ( + ¥300 ) i Draft beer KIRIN Heartland ¥ 700
“:“E‘E SE F UND”E Red sea bream with sea urchin flavored sauce ( + ¥400 ) f/ KIRIN beer (334m1) ¥ 650
Red wine stew of beef (Beef bourguignon) ( + ¥500 i/ Peroni Nastro Azzurro(330ml) Y 780
Cheese fondue of Comte cheese W W ( gHE ) ( ) 7
Y 2.300 Beef sirloin 150g “Steak frites” ( + ¥600 ) U Morecti Zero(330mD) /Jerschole ———— ¥ 650
9
(Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes) g Moretti Zero Limone(330ml) / Non-alcoholic Y 200

%% Alcoholic0.05%

There are other drinks.
Please see also the drink menu.

Contact employees for allergens. The price includes tax.

SSER or FRI GCE

You can choose your dessert from “DESSERT” items.
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Y 1,400
Y 1,400
¥ 1,500
¥ 1,800
Y 1,900
¥ 2,300
Y 2,400

Y 2,400

Y 460
¥ 300
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Appetizers
Homemade paté de campagne ¥ Soo
Chilled gorgonzola cheese soup ¥ 8oo
Onion gratin soup ¥ 850
Nicoise-style salad Y Q0O
Escargot burgundy style ¥ 850
Cakesalet of red pepper with rillette ¥ 950
Pan-fried scallop with green mustard flavor — Y 1,100
e i RO Y1,300
Main
“Steak hache”with roasted Manganji Chili
and hot vegetables Y 1,400
With it pasce and saifron rice ¥ 1,400
“Casoulet”de poitrine de porc confite et haricots blancs —————— Y1 ,500
Cordon bleu pork loin with burnt butter sauce Y 1,800
Red sea bream with sea urchin flavored sauce Y 1,OO
Red wine stew of beef (Beef bourguignon) Y 2,300
Beefsirloin 150g “Steak frites” Y 2,400
ol R bz el s @ Il mordie veiess arhendn s )
Duck confit ¥ 2,400

Plus menu

Small salad Y 460
Bread (5pieces) Y 300
L {e

Contact employees for allergens. The price includes tax.
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