La Carte

“Jan.5th,2026-Mar.14th,2026

74/” Fried wakasagi with citrus and mascarpone cheese
wse THYFOT7UY b HBLTRXANLR—FF—X JPY 900

Canola flower quiche with a fresh canola flower salad
EiEDFya ZRROYIXHRR JPY 900

Smoked egg with mayonaaise sauce

BREEFEYIAR—XY—X JPY 900
Seasonal pickled vegetables

BIIoHBHEOEIILR JPY 900
Malinated olives and cheese in oil

FV—=TEF—XDFAIVEIF JPY 900
Bread

/N JPY 400

*Please order with other dishes. fbDRIBE —#EICTEFXEBSEVWELET

W Onion gratain soup
F=HAVT TR =T )Py 1,500
oViny¢ gz
0[ / Grilled cabbage and romaine lettuce caesar salad

BEW-F v RYEOAAA( VL EZRDY—HYF—H 5K JPY 1,800

Burrata cheese with fruits
Ty T —=RF=XETIL—Y JPY 2,800



Apetezenr

Terrine of trout salmon and Japanese leek
PSR —FEVERIFDOTY—X

Paté de campagne baked pie
INTF e R e AV R—Z 2D/ B IFEE
Assorted chesse

F-XBEAEE

Pan-seared cod milt with spinach cream with mont d'or cheese
BFOL=ZTIL EVF—IAWIFINAEIY—L

Foie gras terrine with pain d’épices
AT T7DT)—=X RV RIERKZ

Pan-Seared Japanese flathead flounder with celeriac sauce
W IFHLADLZTIL BREOYY—2

Monkfish en crolte with monkfish liver sauce
TYATDNRAGREE TVFAYD Y 2

JPY 1,800

JPY 1,800

JPY 2,000

JPY 2,500

JPY 3,500

Jpy 3,500

JPY 4,000

Confit of Omi duck leg in a soup of Iberico chorizo and Japanese leek

FTIRHBBAIY 74 ARYIFaVY—ERAFOR-TMEIT

Braised beef cheek in red wine

HIFIFADOKTA&E

Roast lamb wrapped in caul fat with juice and mushrooms
MBEETBARFFEFROAT, ZOYa ¥/ aRZ

Pan-seared Banshu beef sirloin with soy sauce butter sauce
BNFY—OA DRI BEFAZ—Y—R

Tonka bean créme brilée
bhAEDIL—LT7Yal

Apple gateau invisible
Yy IoHb—AvET T

Ice cream&sorbet
TAR&Y ¥ =~ b

Consumption tax and service charge included 4Z&#-4—t2p%&8

Please ask the staff about allergen

TLLEF—IIDWTR REZy7ETERRILZIV

Jpy 3,500

JPY 4,000

JPY 4,000

JPY 9,000

JPY 1,400

Jpy 1,600

JpYy 800



