STEAK LUNCH
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Small salad

Chef’s recommended soup

* Cheese baked potatoes
* Truffle mashed potatoes

* French fries potatoes
Dessert or Fromage

Bread

Coffee or Ronnefeldt tea

L 2R R 2

Aussie beef sirloin 150g “Steak frites”

You can choose one from the menu below.

-

SANOWICH

You can add coffee or Ronnefeldt tea
at 450 yen.

This sandwich combines a baguette made with 100% Kyoto wheat

with ingredients sourced in Japan.

Kyoto wheat baguette
jambon fromage

Croque monsieur
With salad or french fries.

Steak hache burger

With salad or french fries.

¥ 1,550
Y 1,700
Y 1,700

WINE&GBEER

Glass of wine (Sparkling * White - Red)

¥ 700~

Draft beer KIRIN Heartland

KIRIN beer (Small bottle/334ml)

¥ 700~

¥ Joo

A craft beer collaboration between Woodmill Brewery Kyoto and Shinshindo
“My previous life was bread” (Small bottle/330ml) ¥1,100

Suntory “KAKU” Whisky and soda

¥ 7oo

KIRIN GREEN’S FREE (Small bottle/334ml) —— ¥ 680

Other wines and drinks are also available. Please see also the drink menu.
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LUNCH BON VIVRE =)

All lunch come with coffee or Ronnefeldt tea after the meal.

@ Small salad + Main dish + Breads
@ Main dish + Breads + Dessert or Cheese

¥ 2,400
¥ 2,800

¥ 2,800
@ Appetizer + Main dish + Breads + Dessert or Cheese ¥ 3,300

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

@ Appetizer + Main dish + Breads

(A) Cauliflower potage
potag
Tomato clam chowder gratin sou
g P
(O Nicoise-style salad
(D) Homemade pité de campagne

(E) Onion gratin soup

MAIN
(A) Grilled Chicken Thighs with Lemon Pepper Flavor

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

(©) “Steak hache” Ground beef steak
served with roasted Manganji peppers and steamed vegetables

(D) John Dory Meuniere with Scorched Butter Sauce(+¥400)
(E) Roasted lamb rump (+¥500)
(F)Red wine stew of beef (Beef bourguignon) (+¥500)

(G) Spare ribs with the aroma of red wine and ginger (+¥600)

You can choose your dessert from “DESSERT” items.

Please ask the staff for "olive oil" and "butter."

Early Summer Fruits

Afternoon tea
For 1 person ¥4,6OO

* Recommended Melon
* Cherries

* Verrine of Citrus Fruit Jelly and Blancmange
* Ganache and Griotte Cherry Tartlet
* Mini Macaroons

* Lemon and Coconut Scones
* Honey/Clotted cream
* Canelé de Bordeaux

* Cri Cri

* Pate de Fruit

* Smoked Salmon and
Orange Cream Cheese Tartine

* Mini Steak Haché Burger
* Chef's Recommended Soup , :
* Ronnefeldt tea or pot coffee @J ] @

Recommended

]] E S S E R T You can add coffee or Ronnefeldt tea at 450 yen.

“Profiteroles” ice cream puffs

with chocolate sauce Y 1,200
Paris Brest Y 920
Thin apple tart with ice cream Y 920
Chocolate mousse Y 850
oSS0 eaplewho dot e ohol. ¥ 850
Far breton ¥ 850
Pear tart ¥ 8oo
Carrot cake Y 8oo
Ippodo-Hojicha Brulee Y 670
Vanilla ice cream Y 670
Cannelé de Bordeaux Y 670

Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens. All rice used in our restaurant is domestically produced in Japan.



