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ODINNER BON VIVRE

Amuse + Appetizer + Main dish + Breads + Dessert or Cheese assortment
with coffee or Ronnefeldt tea

¥4,200

Please ask the staff for refills of bread.
You can choose an appetizer and a main dish from below.

STEAK DINNER

Omi beef sirloin steak course Cheese fondue dinner course

Orders are accepted from 2 persons.

(Cocktail of raw ham and colorful vegetables) Luxurious fondue with the rich aromaof Comte cheese and

. . . and our popular menu.
+ Onion gratin soup topped with pop

Gruyére cheese and grilled

O@ Gazpacho, scallops, red squid and winter melon marinade

. ¢+ Amuse
(B) Tomato clam chowder gratin soup

(O Nicoise-style salad

+ Vegetable salad

+ Homemade pité de campagne

+ Omi beef sirloin steak 150g

¢+ Dessert plate or Cheese ¢+ Cheese fondue of comte cheese

(D Homemade paté de campagne

+ Breads + Red wine stew of beef (Beef bourguignon)

(E) Onion gratin soup
(F) Salmon confit baked with herbs and breadcrumbs, noilly sauce (+¥200 )

¢+ Coffee or Ronnefeldt tea + Dessert plate

+ Breads
MAIN + Coffee or Ronnefeldt tea
[I E S S E R ‘]‘ (A) Grilled Chicken Thighs with Lemon Pepper Flavor
Add coffee or Ronnefeldt tea at 450 yen. Shrimp sauce gratin “quenelle” with whitefish paste and saffron rice
“Profiteroles” ice cream puffs
with chocolate sauce P Y 1,200 (O “Steak hache” served with roasted Manganji peppers and steamed vegetables
Giteau nantais ¥ 950 @ John Dory Meuniere with Scorched Butter Sauce (+¥400) @ %~
Not suitable for people who don't like alcohol. You can also order single items.
v (E) Roasted duck breast with red wine sauce (+¥500 ) Cheese fondue of Comte cheese
Paris-Brest g0 W Il T
(F) Red wine stew of beef (Beef bourguignon) (+¥500 ) Y 2,700
Thin apple tart with ice cream———— ¥ 020
- (@) Aussie beef'sirloin 150g “Steak frites” (+¥800 )
C,// (Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes)
Chocolate mousse ¥ 850 P
P v 8 DESSERT or FROMAGE
ear tart
| 0o You can choose your dessert from “DESSERT” items. Please choose from the fromage lis
(/garrot cake ¥ 800 Please ask the staff for olive oil and butter. .
Onepiece — Y 500
Ippodo-Hojicha Brulee ¥ 670 r A—].TA_[:_A—R_T_E
. . . . 3 kinds of ch — )
Vanilla ice cream ¥ 670 The menu items listed in the above dinner courses pE ot cheae ¥ 1,020 QJ@ !
can be ordered separately. .
Cannelé de Bordeaux ¥ 670 We also have an a la carte menu in the restaurant. 5 kinds of cheeses — ¥ 1,530
g

250708 Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens.
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Appetizers

Gazpacho, scallops, red squid and winter melon marinade

Tomato clam chowder gratin soup Y Q00
Homemade pité de campagne Y 950
Nicoise-style salad Y 950
Onion gratin soup ¥I,OOO

<%

almon confit baked with herbs and breadcrumbs, noilly sauce ¥1 400

ASSOI’th charcuterie ¥I 500
9

(Pité de campagne, Prosciutto and Pork rillettes)

Main

Grilled Chicken Thighs with Lemon Pepper Flavor Y 1,400

Shrimp sauce gratin “quenelle”

with whitefish paste and saffron rice Y 17500
QSteak hache”served with roasted Manganji peppers ¥ 1.600

and steamed vegetables ’

John Dory Meuniere with Scorched Butter Sauce Y 2,200

Roasted duck breast with red wine sauce Y 2,400

Red wine stew of beef (Beef bourguignon) ¥ 2,4()()

Aussie beef sirloin 150g “Steak frites ¥ 2,800

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

Small salad Y 460
Bread (5pieces) ¥ 300

g - f*

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