Grilled red prawn marinated in madeira wine
RIEDYT 7747 YR%ETYILT

74%/ Clams with herbed beignets with tapenade

wse FHYUDEERZT 27+ — PR JPY 900
Garland chrysanthemum quiche
EHOFXvva JPY 900
Smoked egg with mayonaaise sauce
BEEFEYIFR—ZY—R JPY 900
Seasonal pickled vegetables
BITHHEOLIILR JPY 900
Malinated olives and cheese in oil
FV=TEF—XDFAIVES JPY 900
Baguette
AAA JPY 400

*Please order with other dishes. fbO R E —EICTEXESBEVWEZLET

M Pumpkin potage
HRF Y DRE—Va JPY 1,500
Nicoise-style salad
oVin¢
”Zg)”’”ﬁ A SK JPY 1,800

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

# ; Chicken and taro terrine with dried persimmon and walnuts
77 T BLEFOFU-X FLIEIAIRZ PY 1,800

Paté de campagne baked pie
WRF e R e R—Z 2 DA BRHEEE JPY 1,800

Foie gras terrine with pain d’épices

TATTTDTY—=X NYFIERRFR JPY 3,500
Cauliflower and sesame blancmange with lobster jerry
AV7Z77=¢aAvDT Iy Fv—ILDYal JPY 2,200

Assorted chesse
F—-XBEY JPY 2,000



Poire Chef’s selection fish with ginger and herb sauce
BITTHRORTIL £ELFHEOY—X JPY 4,000

Grilled red prawn marinated in madeira wine
FRIEDITFITA< )% VLT JPY 4,000

Braised beef cheek in red wine
H£IZIFRDFRTA v H JPY 4,000

Sautéed duck breast with persimmon sauce
ABHEHAROY T— Moy —2X JPY 4,000

Kyoto Hiyoshi pork petit sare potée style
FEEEFRO T T4 YL RFEILT JPY 3,500

Grilled beef hanging tender with Irizake béarnaise sauce
FHHYDOT VI FIYBEBORTILEA—XY —X JPY 3,500

Poire Japanese black beef fillet with soy butter sauce
BEEMFLEADRTL ERAAZ4—Y—2X JPY 8,000

P essent

Custard pudding
NAZR—=RT T4 JPY 1,400

Royal milk tea and white chocolate terrine
AAVILINGTa—bRTAbFaanT)—X JPY 1,600

Pumpkin and caramel mousse
WRFrv&F v I ANL—R JPY 1,600

Ice cream&sorbet
TARKY ¥ —vy b JpY 800

Consumption tax and service charge included 4Z&#-4—t2p%&8
Please ask the staff about allergen 7LAF¥—iconTid, 22y 75 TcHEBREEN

Half size

JPY 2,500

JPY 2,500

JPY 2,500

JPY 2,500

JPY 2,000

JPY 2,000

JPY 4,500

Pumpkin and caramel mousse
ARFrE&Fx v T ALL—R




