ANNIVERSAIRE CAFE DINNER MENU 71+ —X=a—

17:00 - 21:00 (20:00 L.O.)

COLD APPETIZERS #%7:L#i% PASTA 2%

ﬁ P o Appetizer stand ¥3,600 / 144
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W spaghettini with Truffle-Infused Bacon and ¥2,400
; Winter Vegetables, Carbonara-Style
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Linguine Sea Urchin Cream Sauce with Green Pepper "SANSHO" MISO ¥2,090
Smoked Salmon arld Avocadq Salad with Rice Malt Dressing ¥1,650 U212 (FEHTBEOOVIINZE) EROI)—LY—R  ILHKEHREZ
RE—JH—EDCTRAROYSH #MRLYI VY
. . . . Fusilli Genovese with Pecorino Romano Cheese ¥1,870
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Grain Salad with Smoked Salmon and Mozzarella Cheese Beetroot Dressing ¥1,870 ng‘\aton_l Gm:gopzola Coream S?uci N ¥1,760
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Burrata Cheese with Marinated Tomatoes ¥1,650 — .
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Pat“e de Can:ga\\gn\e oof IEerico Pork ¥1,650 / > Japanese Beef Sirloin Roti
ARUIBEDONTRFAYN—Z2 § with "SUDACHI",Seaweed Salt and Red Wine Sauce
BAETILZ SEELTRBURTIY—R 200g ¥5,200
Smoked Mixed Nuts ¥550
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Hummus of Beetroot and Chickpea ¥990
E—YrDEoBEDTLZR Iberico Pork Neck Saute with "WASABI" Sauce ¥2,530
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Rice Croquette of Truffle and Quinoa ¥990 = ’ 7 cUd
FaZeFX7D500v7T Soy Pulp and Herb Roasted Tasmanian Salmon with Rice Malt Balsamic Sauce ¥2,640
Soft Shell Shrimp Spice Fritters ¥1,650 RAR=ZTEY—EXOENSN-THRE BNLHIIY-R
VIR IIN2a VYT DANAZT )Y Fricassee of "DATE Chicken" from FUKUSHIMA with Root Vegetable and Beans ¥2,640
Squid and Vegetable Fritters with Anchovy Mayonnaise ¥1,540 FEREEFREBOIVAVE RErE—2X
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French Fries (Plain) ¥770 DESSERT 75—k
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French Fries (Spicy) Lemon Tart ¥880 Blancheur de Marie ¥2,800
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7 “ Eclat de Chocolat ¥1.100 FH:12:00~20:00 (FRE10R) THH:14:00~18:00 RELSR)
;rsrfc;;i'frs(S,'J"f";z;hj;‘;) ¥1,210 TH5.R.23T5 Mille-feuille Pancakes ¥1,800
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French Onion Soup ¥1.100 Robe de Marie ~Noel Blanc~ 1,100
A=A VIS —TF ’ O—7 RIVIL~/TI-T50~ Strawberry Mille-feuille Pancakes ¥2,800
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Croissant ¥440 SAIRE Roll ¥880
Oy ANNIVERSAIREA—JL Mille-feuille Pancakes OPTIONAL ADD - ONS
Bread (Please choose 1 from Walnut & Raisin, Whole Wheat.) ¥9220 Japanese Chestnut Mont Blanc ¥1,100 ENTa—2ANT—FDATar e LTT—HRICTEXWEREITETS)
N2 (VLI —Z - 2RMD S EESD BBV WEITETY) MRDETS> Whipped Cream  ¥200 Maple Syrup  ¥200
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K KEREBIFTRTEEZFERLTHD LAl rice is produced in Japan. Ice Cream ¥300 French Fries ¥400

BT LI —ZEFB0HIERZYTETEEMNFI<IE IV Please let us know if you are allergic to any foods. RAERRIT IR THIAMR ER>TED EFJ, All prices include tax. TARI) =L ILIFISA



