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APPETIZERS
Small salad ¥460
Chilled gorgonzola cheese soup ¥950
Gazpacho, scallops, red squid and
winter melon marinade ¥950
Homemade paté de campagne ¥950
Onion gratin soup ¥1,000
Nicoise-style salad ¥1,200
Assorted charcuterie ¥1,500
(Paté de campagne, Prosciutto and Pork rillettes)
MAIN
Grilled Chicken Thighs with Lemon Pepper Flavor ¥I,4()0
Shrimp sauce gratin “quenelle”
with whitefish paste and saffron rice ¥I,5OO
“Steak hache”Ground beef steak served with Y1.600
roasted Manganji peppers and steamed vegetables ’
John Dory Meuniere with Scorched Butter Sauce  ¥2,200
Roasted lamb rump ¥2,500
Red wine stew of beef (Beef bourguignon) ¥2,400
Spare ribs with the aroma of red wine and ginger ¥2,600
Comté Cheese Fondue ¥2,700
Aussie beef sirloin 150g “Steak frites” —— ¥2 800
(Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes)
Confit of bone-in duck leg, LBV style — ¥2,900
Omi beef sirloin steak ¥6,800
Bread ¥300
— -

signature dinner course
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You can choose an appetizer and a main dish from below.

AMUSE

A chef’s tasting bite

APPETIZER

Assorted appetizers

SOUP

(A Chilled gorgonzola cheese soup
Gazpacho, scallops, red squid and winter melon marinade
(C) Onion gratin soup

MAIN

(A) John Dory Meuniere with Scorched Butter Sauce

Roasted lamb rump
(© Red wine stew of beef (Beef bourguignon)
@ Spare ribs with the aroma of red wine and ginger

(E) Aussie beef sirloin 150g “Steak frites”
(Select from Cheese baked potatoes or Truffle mashed potatoes or French fries potatoes)
(+¥400)

(F) Confit of bone-in duck leg, LBV style
(+¥500)

(G) Omi beef sirloin steak
(+¥4,000)

DESSERT or FROMAGE

You can choose your dessert from “DESSERT” items.

COFFEE or TEA

Select from Coffee or Ronnefeldt tea

We will bring additional bread along with your dishes.
If you would like more olive oil, butter, or bread, please let our staff know.

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

Cheese fondue dinner course ¥5 500
)

Orders are accepted from 2 persons.

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

* Amuse
+ Homemade pété de campagne
* Cheese fondue of comte cheese
* Red wine stew of beef (Beef bourguignon)
* Dessert plate
* Breads

% Coffee or Ronnefeldt tea

1selection ¥500

3selection ¥1,020 ﬂé.
™ W 5selection ¥1,530

cow’s milk  sheep’s milk

White mold cheese

“It delivers deep umami, a mellow
saltiness, and a hazelnut-like aroma.

o | Coulommiers

Blue mold cheese

W Roquefort

It features rich, sticky blue-mold
umami and the deep, full-bodied.

“ Fourme d'ambert A soft, gentle flavor accented by blue
mold, with a creamy and mellow taste.

Washed-rind cheese
It develops a bold aroma and deep

! !u Epot;(s)iersodene umami as the rind is washed with brine
gog infused with distilled spirits during aging.

Semi-hard / Hard cheese

A generous, natural richness, combining
deep sheeps-milk umami with a honey-like
sweetness.

“ Ossau iraty

“ Comte de montagne “Aged in the mountain regions, it combines
toasty aromas with gentle sweetness and is

among the most cherished cheeses in

“ Reblochon de savoie Ysing milk from cows raised on mountain
pastures, it offers a harmonious blend of

creamy depth and nutty fragrance.”
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Add coffee or Ronnefeldt tea at 450 yen.
“Profiteroles” ice cream puffs with chocolate sauce ¥I,200
g Vanilla-ice-cream choux with warm chocolate sauce. g
Paris-Brest ¥920
g A tire-shaped choux ring filled with silky praline cream. g
Thin apple tart with ice cream ¥92O
Chocolate mousse ¥850
Gateau Nantais ¥850
g A classic sweet from Nantes, highlighted by the refined aroma of rum. -
g X Not suitable for people who don't like alcohol. g
Far breton ¥850
E A traditional pastry from Brittany, France, loved for E
g its chewy texture and the rich flavor of prunes. £
Pear tart ¥800
Carrot cake ¥800
lppodo-Hojicha Brulee ¥670
Vanilla ice cream ¥670
Cannelé de Bordeaux ¥670

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



