MENU SAISON
¥3,500

Amuse-bouche, Entrée, Poisson ou Viande, Dessert : Starter, Fish or Meat, Dessert
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MENU GOURMAND
¥5,000

Amuse-bouche Entrée Entrée, Poisson, Viande, Dessert : Starter, Fish, Meat, Dessert
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Amuse-bouche
Tia—R T —Va
Apetaizer

xxxxxxxxxxxxxxxxxxxxx ENTREE : STARTER Bigl

Entrée du jour
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Starter of the day
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Potage de potimarron
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Potimarron pumptkin sounp
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Quenelle de daurade, sauce créme de homard
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Sea bream quenelle with lobster cream sance
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Cuisse de poulet braisée au vin rouge, oignons, pommes de terte et bacon au gratin
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Chicken thigh braised in red wine with onion, potato and bacon gratin
ou EliX or

Beeuf grillé et pommes frites
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Grilled beef with pommes frites
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Veuillez choisir un dessert a la carte
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Please choose a dessert from the a la carte menn

Chaque menu comprend pain baguette
et une boisson apres le repas (thé ou café)
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Every menu includes bagnette bread baguette and tea or coffee after the meal

Taxes (8%) non comptis 8% Tax not inclnded — BIIEHERL 8%




