ENTREES

Le gaspacho de tomato de Toya-ko,thon grillé ,guacamole d’avocat aux agrumes,
gelée de colatura,espuma de creme d’aigre au raifort

Gaspacho made with tomatoes from the Lake Toya area, grilled tuna,

avocado and citrus guacanmole, colatura jelly and sonr cream foam with horseradish
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¥2,800
Les quelques légumes de mai nature, foie gras po€lé, jaune d’ceuf confit,
champignons shiitake & la creme, écume de truffe
May vegetables with confit egg yolk, pan-fried foie gras,shiitake mushrooms in cream and truffle foam
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¥3,400
L’ escalope de foie gras de canard poélées,
déclinaison de pain d’ épices aux citrons confit, sirop de banyuls
The sante of duck foie gras.together fo lemon pickled in syrup, and pound cake of spices and honey flavor.syrup of banyuls.
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¥4,000

POISSONS

Le filet de poisson grillé, compotée d’aubergine au basilic,
bouillon de fenouil, tartine de calamar a la sétoise
Grilled fillet of fish, aubergine compote with basil,fennel bouillon and tartine of squid a la Sétoise

VB R AR BREEAOI T Bl L oay R
Y =AYV DHNT 4—X IV LB TADT A« T F— LT

¥ 3,000

Le croustillant de sardines au miel, lard de Cinta Senese, salade de figues et de tomates
Honey-marinated sardine croustillant with Cinta Senese lard and fig and tomato salad
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¥3,300

La queue de homard rotie,calamar fargi grillé,jus 4 la japonaise au tomate
Roast lobster tail with grilled stuffed squidjus a la ]_a’zﬁomz'xe with tomatoes
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¥6,000

Le filet de poisson de jour longuement au four ou grillé,

1égumes saison,vinaigrette ticde aux citrons confits

Fillet of fish of the day, recipe according to availability,with seasonal vegetables and warm confit lemon vinaigrette
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¥4,000



VIANDES

La cote de porc rétie en crofite d’olives noires et vertes, légumes d’été, jus au cardamom
Roast rib of pork in a black and green olive crust with potato purée,confit onion, summer vegetables and cardamom sance
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¥3,400

La piece de beeuf rdti, plat de cote confit  jus de beeuf comme un bourguignon
Roast beef with glazed chuck shoulder, celeriac and apple purée,grapes in butter, Kyoho grape and Burgundy-style beef jus

BEMEFOuT4LTToRIZLIZBARAOTZ7LE RBEaEHBOE 2L
Bl&EDA T — VB T d——af U a— KT w7

¥ 5,000
Aujourdhui de recommandée.
Today's recommended meat dishes
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La piéce de boeuf rotie, croutsillant de pommes de terre aux cépes,
oignons confits, jus a la reduction de vin de passion
Beef roast and m'gbj-‘/jz)ofafoex with cépes nushrooms,onion confit, reduction of wine passion
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¥ 6,800

DESSERTS

Le cappuccino glace au chocolat, mascarpone et yaourt, granité au café.
Chilled chocolate cappuccino with mascarponeyoghurt and coffee granita ice
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¥1,200

Le dessert de mais: créme glacée au mais, crumble de mais,
coulis de fruits tropicaux, mousses citron et caramel au beurre salé,génoise 1égere a 1’huile d’olive
sweetcorn ice cream and crumble withlemon and salted-butter caramel mousses,and a light olive 0il Genoa cake
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¥1,200

Le nougat glacé a la verveine, croustillant de chocolat au lait,
creme a la Chartreuse, gelée de thym au miel
Lemon verbena nougat glacé with milk chocolate croustillant,Chartreuse cream, and thyme and honey jelly
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La fine gelée de “Manzana” aux fruits exotiques,milk shake aux fruits de la passion
Delicate jelly of manzana with tropical fruitand passion fruit milk shake
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¥1,200



