STEAK LUNCH
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All lunch come with coffee or Ronnefeldt tea after the meal. S hln € M uscat Aftern oon T ca
@ Small salad For 1 ¥4 500
@ Chef’s recommended soup @ Small salad + Main dish + Breads ¥ 2.400 . or 1 person Y/},
@ Aussie beef sirloin 150g “Steak frites” * Shine Muscat and Recommended Grapes
@ Main dish + Breads + Dessert or Cheese ¥ 2.800 . . .
@ You can choose one from the menu below. ’ * Shine Muscat Mille-feuille
* Cheese baked potatoes @Appetizer + Main dish + Breads ¥ 2,8 00 * Verrine of
+ Truffle mashed potatoes Grape Jelly and Yogurt Mousse
* French fries potatoes @Ap petizer + Main dish + Breads + Dessert or Cheese ¥ 3’3 oo * Mini macaroons with pistachio
‘ D rt or Fromage NE \1e = Please ask the staff for refills of bread. .
e B esscel ° : 1§95 j You can choose an appetizer and a main dish from below. * Fig and Walnut Scone
rea * Clotted cream / Honey
@ Coffee or Ronnefeldt tea % Canelé de Bord
i anelé de Bordeaux
D\
‘ (A) Gazpacho, scallops, red squid and winter melon marinade * Cri Cri
B Tomato clam chowder gratin soup * Mini Asche Burger
S A N D W l E H @Nicoise-stylc salad * Prosciutto and Mozzarella Tartine
You can add coffee or Ronnefeldt tea
2t 450 yen. (D Homemade pité de campagne * Chef’s recommended soup @ J
Croque monsieur () Onion gratin soup * Ronnefeldt tea or pot coffee @
Steak hache burger . 2 T
5 g (F) Salmon confit baked with herbs and breadcrumbs, noilly sauce (+¥200) Recommended
1th salad or irenc ries.
i J hﬂ g I N D E S S E R T You can add coffee or Ronnefeldt tea at 450 yen.
I . “Profitcroles” i f
W l N E E B E E R (A) Grilled Chicken Thighs with Lemon Pepper Flavor Vfﬁﬁtfﬁgfjlaéges;ﬁﬁim puts Y 1,200
. , _ Shrimp sauce gratin “quenelle” Gat tai ¥ obo
Glass of wine (Sparkling* White*Red) ——— ¥ 630~ ith whilt)eﬁsh pz%ste andqsafﬁ'on e Nozt seuail‘:ellbrlleagjrapl;ople who don't like alcohol. 9
Glass of non-alcoholic Wine) ¥ 630~ © “Steak hache” Paris Brest Y 920
(Sparkling * White *Red B . *
served with roasted Manganji peppers and steamed vegetables Thin apple tart with ice cream Y 920
Mulled wine (White*Red) ¥ 650 . .
_|_
(D) John Dory Meuniere with Scorched Butter Sauce(+¥400) Chocolate mousse Y 850
Non-alcoholic mulled wine (White*Red) —— ¥ 650 . .
(E)Roasted duck breast with red wine sauce (+¥500) Pear tart ¥ 800
Draft beer KIRIN Heartland ¥ 700~ (F)Red wine stew of beef (Beef bourguignon) (+¥500) Carrot cake Y 800
KIRIN b Small bottle/334ml >
cer (Small bottle/334ml) ¥ 700 DESSERT or FROMAGLE Ippodo-Hojicha Brulee ¥ 670
Peroni Nastro Azzurro (Small bottle/330ml ) — ¥ 850 You can choose your dessert from “DESSERT” items. Vanilla ice cream ¥ 670
KIRIN GREEN’S FREE (Small bottle/334ml) —— ¥ 680 Please ask the staff for "olive oil" and "butter." Cannelé de Bordeaus ¥ 670

Other wines and drinks are also available. Please see also the drink menu. ) _ _ o
250826 Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens.



