Alacarte 755k

APPETIZERS i

Le Saumon : smoked salmon roll, yogurt and cucumber salad with mint flavor
P—Fr : RE—THY—FrON—L U MNAKOI =TV K EFARERZ C......... ¥2,189 (¥2,600)

Le Paté en croite : cold meat pie served in traditional style

F A Y N e N PP U URRPPRRt ¥2,357 (¥2,800)
La Salade : green beans and foie gras salad served with pain de campagne

YIH L AT T F T TTOYTHE R R e DN g R R i ¥2,525 (¥3,000)
Le Calamar : poached squid a la Sétoise

TT=IV 0 XU A TTDT = it ¥2,104 (¥2,500)

La St-Jacques : scallops with seaweed and vegetables julienne
Py y s o AULNNHE WOV VX EWEEILIT ¥2,189 (¥2,600)

MAIN DISHS =%

Le Bar : grilled sea bass with artichokes a la barigoule

N 0 RARXXDTIV T T—T4Fa =T DY T = JUAliiiiiiiiiiiiiiiecie e ¥2,525 (¥3,000)
La Bourride : garlic flavored seafood stock with fish shellfish and shrimp...

T—=U R ¢ V= FABED T A TR e e ¥2,694 (¥3,200)
Le Beoeuf : slowly red wine stew of beef cheek meat

T 0Tt ETRIRID IR T A L FEIATR i ¥3,199 (¥3,800)
Le Cassoulet : pork and white kidney beans stew

DAV« T Ry IZHBEOAA TV E ERRIDEIAT i, ¥3,199 (¥3,800)
L’Agneau : roasted bone of lamb garnished with vegetables ” bayaldi ”

T=a—  fFEBTHROBT 4 BIEONA TILT 4 —TRZ e ¥3,367 (¥4,000)
Le Boeuf : skirt steak with shallot sauce

Ty T AT IHDOAT—F TUXHE Y RV R ¥3,535 (¥4,200)
La Galette Bretonne : today's galette

Ly R TNERrX o« KHOTNAE —=a il ZIZD7 =" e, ¥1,463 (¥1,700)
L’ Hamburger: “tateru yoshino bis” special hamburgers

NI 0 AT LI bis R R A e, ¥1,599 (¥1,900)

SALADS and SOUPS etc... 5% - 2—7 ete...

Onion gretin soup

T T T T B L R e ¥1,263 (¥1,500)
Potato gratin «Dauphinoise»

DXHATDT TH L R BBttt ¥841 (¥1,000)
Sauteed green beans with garlic

AU D T S T IR e .¥841 (¥1,000)
Méli-mélo bis style green salad

bis L A U A THE T A e ¥1,010 (¥1,200)

Please select dishes from the left
BlFAORISE XA AR LD BREORLZE W

Menu Déjeuner 2=z Fva2x% Menu Bis 2=z vx
¥2,946 (¥3,500) ¥4,630 (¥5,500)
Chef’s selected soup Or Appetizer Small appetizer
tateru yoshino ### 2 —~7 X% FIE2 Tla—A T—v=a

+¥421 (+¥500)

Chef’s selected soup
tateru yoshino #fd 2 — 7

Main dish
F3 Appetizer
GIES
Main dish
Dessert T3
7 H— k
Dessert
VAASEN

Organic coffee and small sweets Organic coffee and small sweets
ﬂ_‘—ﬁ:‘yyj‘—t‘—&d\ﬁ% 7}‘*‘7\7‘\;‘)73*‘&*‘&/]\%¥

Menu du Terroir 2== ¥ 5uvu
¥6313 (¥7,500)

Small appetizer
Tla—X T—va

Chef’s selected soup
tateru yoshino i 2 —~

Appetizer

S
EIBS

Appetizer Or Fish dish of the day
=2 X% A H O fEHEE

Main dish

N
Es2

Dessert
7=k

Organic coffee and small sweets
A==y a—kt—L/NET

Prices in the () include 10% service charge and a tax
OFKLEHITIT 10%DV— 7 1 AR LHBEBINEG ENL TR £7,



DESSERTS &#—h

Terrine of chocolate
Faal—rDTY—X

Nougat ice cream
RA—=77 vtk

Grape sundae
T RO —TTT vk

Soufflé
Dz T ¥1,179 (¥1,400)
s*Comptez 20 minutes de preparation
THEIZ 20 5 FRBHEE] 000 T,
Tiramisu
T T T R i, ¥842 (¥1,000)
Baked custard pudding of red sweet pepper
FRE—=o DT L—5 7Y 2 b, ¥1,010 (¥1,200)
A selection of fresh and matured cheeses
T T UAPE T BT e ¥1,010~ (¥1,200~)
Coffee, Tea or Herb tea and Small sweets
T—b—, KA I =TT 4 B ¥716 (¥850)

Prices in the () include 10% service charge and a tax
OFRKLSHITIT 10%DF— T ¢ AR LIHBEBLA G ENTEY £7,



