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Cheese fondue dinner course

Orders are accepted from 2 persons.

Luxurious fondue with the rich aromaof Comte cheese and
and our popular menu.

+ Amuse

+ Homemade pité de campagne

¢ Cheese fondue of comte cheese

+ Red wine stew of beef (Beef bourguignon)
4 Dessert plate

+ Breads

You can also order single items.

Cheese fondue of Comte cheese

One piece

3 kinds of cheeses — ¥ 1,020

¥ 500

5 kinds of cheeses — Y 1,530

Please choose from the fromage list.
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Amuse + Appetizer + Main dish + Breads + Dessert or Cheese assortment
with coffee or Ronnefeld tea

¥ 4,200

You can choose one from below them.

@2 Crustacean soup “bisque”
Nicoise-style salad

Homemade pité de campagne
Onion gratin soup

Pan-fried scallop with green mustard flavor

@» Salmon confit with mascarpone mousse (+¥200 )

MAIN

Shrimp sauce gratin “quenelle” with whitefish paste and saffron rice

@D “Steak ache” with peas and warm vegetables

“Casoulet”de poitrine de porc confite et charicots blancs

Red sea bream with sea urchin flavored sauce (+¥400 )

@2 Roasted duck breast with herb flavorand caramelized apple (+¥500 )

Red wine stew of beef (Beef bourguignon) (+¥500 )

Aussie beef sirloin 150g “Steak frites” (+¥800 )

(Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes)

DESSERT or FRI LE

You can choose your dessert from “DESSERT” items.

DESSERT

Add coffee or Ronnefeld tea at 350 yen.

“Profiteroles” ice cream puffs

with chocolate sauce X 1,000
Gateau nantais — Y 950
Not suitable for people who don't like alcohol.
Paris-Brest Y 920
Thin apple tart with ice cream —————— ¥ 920
Brownie with ice cream ¥ 850
Pear tart Y 700
Chestnut and nut tart Y 700
Ippodo-Hojicha Brulee Y 670
Vanilla ice cream Y 670
Cannelé de Bordeaux Y 670
WINE -
LT Glass of wine (sparkling or white or red) Y 6oo
ﬁ Sangria (white or red) Y 700
= Mulled Wine (white or red) ¥ 650
= Non-alcoholic N(Ivlvlllll(zd OWH$ Y 650
BEER
U Draft beer KIRIN Heartland ¥ 7oo
{/ KIRIN beer (334ml) Y 650
{/ Peroni Nastro Azzurro(330ml) ¥ 780
| Moretti Zero(330ml) /Nonleoholic —————— ¥ (50
{/ Moretti Zero Limone(330mI) / Non-aleohoic ¥ 700

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

Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens.
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| O(]rustacean soup “bisque”
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Appetizers

Homemade pité de campagne

Onion gratin soup

Nicoise-style salad

Pan-fried scallop with green mustard flavor

almon confit with mascarpone mousse

ASSOl‘th charcuterie

(Pité de campagne, Prosciutto and Pork rillettes)

Main

Shrimp sauce gratin “quenelle”

with whitefish paste and saffron rice

Steak ache” with peas and warm vegetables

“Casoulet”de poitrine de porc confite et haricots blancs

Red sea bream with sea urchin flavored sauce

Roasted duck breast with herb flavorand caramelized apple

Red wine stew of beef (Beef bourguignon)

Aussie beef sirloin 150g “Steak frites”

(Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes)

Plus menu

Small salad

Bread (5pieces)

¥ 1,500

¥ 1,500
— ¥ 1,600
Y 2,000
Y 2,400
Y 2,400
¥ 2,800

Y 460
¥ 300

g

Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens.



N\ yapanese beelbray g -

\O : flavor ; |

(g . \C“JS 11]7&8.

N W Is¢y -
‘2&6 (1) Jeup®

_—

-

OMI BEEF STEAK

Omi Beef Sirloin Steak Course

LY — [ VAT —Fa— R ¥9,000

¢ PIa—RENLERBYBEDOHITIL
Amuse:Cocktail of raw ham and colorful vagetables

¢+ VA M I —NF—RXEDETHEWEF=F I 72 X=7F
Onion gratin soup topped with Gruyére cheese and grilled

+ B Y5 4 /Vegetable salad
+EI4 Y —n04>150g /Omi beef sirloin steak 150g
¢+ THY—F7L—F X 7O0v—<a/Dessert plate or Cheese

+ 7Ly F/Breads

+ O—k—XiZOr2x7z )L FEDOHE / Coffee or Ronnefeld tea
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XPhoto is for illustrative purposes only. Contact employees for allergens. The price includes tax.




