MENU ORANGE
¥4,620~

Petit Sale, Entrée, Plat Principal , Dessert, Coffee or Tea or Orange Juice
TT4HL + BIE + AoTavia + TH—F + B

.............................. STARTER B - ovvovvreerremrmeeenenns

Country-style duck terrine with apple and ginger chutney and almond salad
BOTIV—X AvN—=a2F VoTLEZDOFVIYREBIELWT—EVRFDOYSTHRZ

or £f=I1E
Smoked and marinated kanpachi amberjack with white balsamic vinegar jelly,

ravigote sauce with fresh tomato
BRNENT-ERBREEEDH /FDOTILR
Ly abR DT T4TYRI—R
or £f=I&
Burgundy snails with parsley butter (6 pieces in little pots)
ISVREIRANTDIT NI —=21RA(6E—R)

,,,,,,,,,,,,,,,,,,,,, FISH or MEAT}’fy;{“:/J_l:ﬁ': P

Roast gindai bream, beurre blanc sauce with fines herbes,
braised spinach and semi-dried mini tomatoes

EREEEEEHRMBOO—RF FEERAKDT—ILTISOY—R
F5SNAZFIDIFARETFRRIDEDE -y
or £I=lZ

Quenelle of sea bass mousseline and scallops & la Lyonnaise with Americaine sauce(+¥440)
AXXEMIRDENIRIL “YIVE? Y—R T A)r—X(+¥440)
or &

Fricassee of chicken thigh with tarragon supréeme sauce, buttered
rice and fried burdock wine sauce
BHEBLLADIUhvE TRNSTVDEDY—RatL—LA
NE—FARETRIDIIF1—IVEHZ
or Frflx
Crilled beef bavette with red wine sauce, potato purée and mushrooms & la Bordelaise (+¥660)

£NFTADTIIT FIAY—R Lo DEL—L EENDRILE—E (+¥660)

*********************** DESSERT TP

Paul Bocuse's special creme brolée
«Iyya R—JL R¥a—X"OHL—L-TYalL
or £f=l&

Valrhona chocolate mousse with raspberry coulis and sponge finger
J7A—FFIaL—rDL—R H—)—IFVRT—X ERFaf-Fa/I—)
or £f=l&

Traditional rum baba with vanilla ice cream (+¥440)
SLBEBEKD /NN TF=FRKDT A RY)—LEHKIT (+¥440)

Tax included HEFIAH
We use domestic rice. YENDHXKIFTRTCEEXREFRALTEYET,

MENU VERT
¥6,820~

Petit Sale, Entrée, Plat Principal , Dessert, Coffee or Tea or Orange Juice

TT4HYL + BIR + AMoTqavda + TH—F + BHKY

,,,,,,,,,,,,,,,,,,,,,,,,,,,, SlARlER '“J'H| i

Country-style duck terrine with apple and ginger chutney and almond salad
ROTV—R hoiiki—=a@ VoTLEZOFrIREFIEILVWT—EVROYSHTFR
ou Ff=I&

Smoked and marinated kanpachi amberjack with ravigote sauce with fresh tomato

BERENT-EREREEREDHVIAFOI)R RIARILHIaDTalL
AR o4 X)Ly Pem DTN ELY §
ou Fl=I&

Burgundy snails with parsley butter (6 pieces in little pots)
ISVARAEIRAINTDINT—=—a@E (6E—R)

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, FISH 3 o,

Roast gindai bream, beurre blanc sauce with fines herbes,
braised spinach and semi-dried mini tomatoes

EREREEESMAOO—X+ FEERAKNDI—ILITSOY—R
[FSNAFSDIFaARETFIIMDESS YT
ou Fr=lZ

Quenelle of sea bass mousseling and scallops & la Lyonnaise with Ameéricaine sauce(+¥440)

AXFEMIAQENIRIL “YIAVRE? Y—R-TFH)r—3 (+¥440)

........................... MEAT BRSdEE o

Fricassee of chicken thigh with tarragon supréme sauce,
buttered rice and fried burdock wine sauce
BERERLLAOIVLYE TRMSTVDESLY—R-aTdL—L4
NE—FARETRIDIIF1—ILFZ
ou Ff=l&
Crilled beef bavette with red wine sauce, potato purée and mushrooms & la Bordelaise (+¥660)
FNFZSADTIT FIAVY)—R LehbDEL—LEEDRILE—E (+¥660)

.................... DESSERT FH—pk oo,

Paul Bocuse's special creme brolée
“«Lyia R—)L R¥a—ZX"DHL—L-T)aL
ou Ftlk
Valrhona chocolate mousse with raspberry coulis and sponge finger
Jr7A—FF3aAL—tDL—R H—Y—-TFVRD—X ERFas-FalI—)

ou F¥IX
Traditional rum baba with vanilla ice cream (+¥440)
SLERKRD/NS TF=SEBRDT A RY—LEHKIT (+¥440)




