ANNIVERSAIRE CAFE

COLD APPETIZERS $7:Lis

Beauty & Balance Chicken Salad
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TOPPING tvE>Y

¥2,400

Smoked Salmon (30g)
ZE—ZH—F30g +¥400

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

Strawberries (30g)
E30g +¥300

Avocado (1/2)
7 ARARL/2{E +¥400

Walnuts (10g)
<3#10g +¥200

Spiced Pumpkin and
Cream Cheese
House-Baked Focaccia N o S e N .
: . RE=IY—FCDOHINYFI H—TYVRITvZ—2F—X . N .
RIHABEBDEERLIU—LF X foo AL B JULTIAD=YT—X
BELTEREI+hYFYv EDHREr7UFaLy—2

Smoked Salmon Carpaccio
with Oeuf Mayo

Garden-Style Burrata with

Grilled Tuna Nicoise with
Prosciutto and Strawberries  Colorful Vegetables and

Anchovy Sauce

HOT APPETIZERS EhVEix

Gratin of Shrimp and Mozzarella
BEECEYIFLIF—ADIT R

¥1,540

R=AYT7YFIaEDEHEMHIETRIwXILY —XIC,
ITEEL»DPVWBZEEHLEERIRISTEY,

Truffle and Quinoa

French Onion Soup

Whole Roasted Turnip with Seasonal Warm Vegetable

A=A HISHEIZR—TF Rice Croquette Soy Meat Chili con Carne Assortment
¥1,100 ~JaZEFXTOSAROOvT ATehIoO—R+ EHORFRIT 7L
¥1,210 RAES—FOFUVIVAY ¥1,320 ¥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
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ANNIVERSAIRE Cheeseburger Daisen Chicken Schnitzel
with Japanese Beef Patty with Herb Butter

and Bacon 11D R AV o | 2

Tasmanian Salmon Meuniére  Fish and Chips
with Roasted Tomatoes with Tartar Sauce

and Mustard Cream Sauce T4y a&FvTZA AR —R

EEFNNTF1EA—T2D N=TNE—FZ ¥2,420 YAN=TF—EXOL=TIL ¥2,420
Tz EILF—XN—H— O—-ZRYE YRE—RT)—=LY=2Z
¥2,800 ¥2,530

-~ BREAD 1~

Walnut and Raisin Bread ¥220
JILZ&L—X>V N>V
Baguette (Two pieces) ¥220
Ny (QQE—2X)

Rigatoni with Japanese Beef Spaghettini with Fall Salmon,  Croissant ¥440

Mushrooms, and Seasonal Vegetables /171>
Freshly Grated Cheese in Cream Sauce

T RDHID I TF—XDEEFD MELEARDII—LY—X

Spaghettini with Sea Urchin
and Salmon Roe Cream Sauce, Bolognese and

Sansho Miso
EFKESDII)—LY—X

IWBRIAR R ANTyTor—= ZJ—ARO0x—E UHr—Z= ANTYT4—=
¥2,400 ¥2,090 ¥2,000
DESSERT 74—+ CAKE 7—=
"Queen Rouge" Grape Robe de Mariée Parfait ¥3,600 Pomme d'amour (Apple Mousse Cake) ¥880

94—V —>a20-T-F-IUT NILTx
FH:12:00~20:00 FREL0R) LH#M:14:15~18:00 FRE1ISR)

RL-AL—)L

P dH Inut Tart ¥1,100
Mille-Feuille Pancakes ¥1,800 :;;’;:_;)z;_“‘;’\y;;)bl\
SVT—aANVT—F s
Caramelized Pear Mille-Feuille Pancakes ¥2,800 Japanese Chestnut Mont Blanc ¥1,100
FREvIAVEDINTa—ANIT—F MEODEYITSY
Mille-Feuille Pancakes Optional Add-Ons Petit Mariage ~Celebration~ ¥1,210

SNT4—ANYT—FDAFA T3 e LTT—RICTEXWVWERITET,
Whipped Cream ¥200

TFRVF7—a ~ELTL—23>~
Maple Syrup ¥200

AV T o)=L A=FnOvr ANNIVERSAIRE Roll ¥880
Ice Cream ¥300 French Fries ¥400 ANNIVERSAIREO—JL
TARI)—L ILFI54

BYTLILX—%2EHFLDOHIIRZy7ETEENIFLLEEL,  Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



