ANNIVERSAIRE CAFE DINNER MENU 71+ —X=a—

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

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

( | & ¢ Appetizer stand ¥3.600 / 144 W spaghettini with Truffle-Infused Bacon and ¥2,400
/ L b * e ’ - Winter Vegetables, Carbonara-Style
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Linguine Sea Urchin Cream Sauce with Green Pepper "SANSHO" MISO ¥2,090
Assorted 3 Kinds of Ham and Olives (Hamon Serrano,Salami,Prosciutto cot) ¥1,980 DITAR(FHTEDAVINZR) BEROV)—LY—R  LKIEHRZ
SBONLEA)—T ENLYSI OV 2—+aYR) Fusilli G ith Pecorino R ch
usilli Genovese wi ecorino Romano Cheese ¥1,870
Grain Salad with Smoked Salmon and Mozzarella Cheese Beetroot Dressing ¥1,870 IOV (BRARDSI—FNRE) STIA—E ~RaAY—/O%—)
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Smoked Salmon and Avocado Salad with Rice Malt Dressing ¥1,650 5;%?2'?(%‘;};%;;;”1&;;’)“ Sj‘a}tgi‘ey\j‘ — ¥1,760
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Burrata Cheese with Marinated Tomatoes ¥1,650 — .
IS5—4 rIROTUREZ MAIN DISH XA T1voa
Pate de Campagne of Iberico Pork ¥1,650 y \ Japanese Beef Sirloin Roti
ARUIBEDONTRAYN—Z2 ’ with "SUDACHI",Seaweed Salt and Red Wine Sauce
SRR RELT B AHTA Y~ 100g ¥3,500
Smoked Mixed Nuts ¥550 . e
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Soft Shell Shrimp Spice Fritters ¥1,650
YIRS TS AUV TDRISART )Yk Soy Pulp and Herb Roasted Tasmanian Salmon with Rice Malt Balsamic Sauce ¥2,640
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Squid and Vegetable Fritters with Anchovy Mayonnaise ¥1,540 E & .
IMBDETFFEDI7UvE 7oFaEwax—X Fricassee of "DATE Chicken" from FUKUSHIMA with Root Vegetable and Beans ¥2,640
French Fries (Truffle & Cheese) ¥1,210 BEREFEROIVIvE BRRE-2X
ILOF 754 (F)a7&F—2X) Iberico Pork Neck Saute with "WASABI" Sauce ¥2,530
French Fries (Spicy) ¥880 ARAVEAR)IBEE—ODYT— HIUVAL
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French Fries (Plain) ¥770 DESSERT 75—k
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Erench Onion S Lemon Tart ¥880 Blancheur de Marie ¥2,800
Z’rg;‘ 7\_2‘ ZO—U; ¥1,100 Lk bO> IS5 a—)L-R-TUT
—ALTTAL Eclat de Chocolat ¥1.100 FH:12:00~20:00 (FRE10R) THH:14:00~18:00 RELSR)
E‘un?y;(s);f_BEeae)t;f;and Chickpea ¥990 I55-R.335 Mille-feuille Pancakes ¥1,800
. Robe de Marie ~Noel Blanc~ ¥1,100 SANTq—anyr—=%
Rice Croquette of Truffle and Quinoa ¥990 o o ’ . . ¥2.800
M2 T ERT DSOS O—7 R<IYUT ~/TI-T5o~ Strawberry Mille-feuille Pancakes ;
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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.) ¥220 Japanese Ch_estnut Mont Blanc ¥1,100 ENTa—2ANT—FDATar e LTT—HRICTEXWEREITETS)
N (FILZL—XY - SRS EESHERVVEREITET) HROEZITZ> Whipped Cream  ¥200 Maple Syrup ~ ¥200
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K KEREBIFTRTEEZFERLTHD LAl rice is produced in Japan. Ice Cream ¥300 French Fries ¥400
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