ANNIVERSAIRE CAFE

COLD APPETIZERS

AT-VEIE

Beauty & Balance Chicken Salad
Ea—F14— YR NSORFXIoHSH
FoITLEILATINRET 3D,
HAOBEBEAMICELL“EIL 757" OBMER 3T 54,

¥2,400

TOPPING tvE>Y

Smoked Salmon (30g)
ZE—ZH—F30g +¥400

Pecorino Romano (Shaved) (5g)
~IY—/0%—/ (BIDF—X) 5 +¥200

Strawberries (30g)
E30g +¥300

Avocado (1/2)
7HRAR1/21E +¥400

Walnuts (10g)
<3#10g +¥200

Spiced Pumpkin and

Cream Cheese

House-Baked Focaccia
ANAAEZDNEFBR LI )—LF—X

Smoked Salmon Carpaccio Garden-Style Burrata with
with Oeuf Mayo Prosciutto and Strawberries

RAE=IHY—FE2DOHINYyFa H—-TYRITYS—8F—X

Grilled Tuna Nicoise with
Colorful Vegetables and
Anchovy Sauce
Jynrsan=vIi—=x

NLEWET
BETERET 1 hvFr ENLEWS EOBRLTFaLY—2
¥1,320 ¥1,760 ¥1,870 ¥2,200
HOT APPETIZERS Ehruaix
Gratin of Shrimp and Mozzarella ¥1,540

BELEYYFLIF—ADISHY

R=AYeT7YFIAEDEHEZMHDERIwXILY —XIC,
ITECL»DPVWBZEEHEERIRITISTRY,

French Onion Soup
FZAVTZRZA—TF

Truffle and Quinoa Whole Roasted Turnip with
Rice Croquette Soy Meat Chili con Carne

¥1,100 ~Ja7eFX70>4X3Avsr Alrh7oO—X+
¥1,210 AEI—FOFUIVAY ¥1,320

Seasonal Warm Vegetable
Assortment

EHOBHFRIFIUT
¥1,540

FRME I TR CBOAME ER>THEYET, Prices are inclusive of consumption tax.

DINNER MENU 7+17—XZa-—
17:00 - 21:00 (20:00 L.O.)

MAIN DISHES x—1>Fry>a

Roasted Japanese Beef Sirloin 1509 / ¥5,200
with “SUDACHI”, Seaweed Salt

and Red Wine Sauce

EESY—Or>o071

BIEBEIRBKRITAYV—-R

EETERSHK Lot EIFBESF Y —O1>D0O—X b,
2BHEOERZEERELHIIETVEE,

MBI TTIRMT SO BREZERTIBENTTVED

Tasmanian Salmon Meuniére
with Roasted Tomatoes

ANNIVERSAIRE Cheeseburger Roasted Japanese Chicken

with Japanese Beef Patty Thigh with Spicy

and Bacon Sweet Chili Sauce and Mustard Cream Sauce

EEHLOAOO-IL AAR=FH—EYDL=IIL

ANAL—=RT4—bFUY—X O-ZrMIh TRE—RI)—LY—2
¥2,420 ¥2,530

Fish and Chips
with Tartar Sauce

T4y a&F VTR ZILRILY—Z
¥2,420

EEFNT1R—>D
FoITIEILF—IAN—H—
¥2,800

BREAD /it~

Walnut and Raisin Bread ¥220
JILZ&L—XY

Baguette (Two pieces) ¥220
Ny (QQE—2X)

BYTLLX—%BBbOHIERZy7ETEENILIEI N,

Spaghettini with Sea Urchin  Spaghettini Aglio e Olio Rigatoni with Japanese Beef Croissant ¥440
and Salmon Roe Cream Sauce, with Summer Vegetables, Bolognese and oa7yH>
Sansho Miso Charred Corn and Bacon Freshly Grated Cheese
ERWKBEDOIU—LY—R BEFRBEILSHACL e XDEID T TF—ZADEEFD
WWHBRIEIRZ. ANTYTo—= KR=A>DT7—IFF—)HF ZJ—AROox—€ UAk—=
¥2,400 ANTVT—Z ¥2,000 ¥2,090
DESSERT 7#-+ CAKE 7—=
Robe de Mariée Parfait ~Whole Peach Bijou~ ¥3,000 Momo-Maru (Peach Mousse Cake) ¥880
A—7+R-IUI )N)LT T ~F3ZChkBijou~ H5bHA
FFH:12:00~20:00 (FRE10R) LTH#:14:15~18:00(FRE1S8)
P h Bijou Tart ¥1,100

Mille-Feuille Pancakes ¥1,800 %e;;i'o:t:)l,:r
SENTa—aANVT—% J
Fresh Peach Mille-Feuille Pancakes ¥2,800 Petit Mariage ~Celebration~ ¥1,210
Ly aE—FOIINTa—aANYT—F TFRVF7—a ~ELTL—23>r~
Mille-Feuille Pancakes Optional Add-Ons ANNIVERSAIRE Roll ¥880
SNTA—ANYT—F DA T3 e LTT—RHICTEXVERITET, ANNIVERSAIREO —JL

Whipped Cream ¥200 Maple Syrup ¥200

s QALY EN N X=ZF)L>avF Japanese Chestnut Mont Blanc ¥1,100

Ice Cream ¥300 French Fries ¥400 MEOEVTSY

TARI)—L TJLFI734

Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



