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Oven roasted cod fish, tomato and saffron cream sauce
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Bouillabaisse, crustacea sauce
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Sauteed “IWACHU” pork loin and aromatic vegetables
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Main course of the day (please ask staff)
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(+¥1,000) “Cassoulet”

lamb, duck leg, roasted pork, sausage, white kidney beans with tomato sauce
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(+ ¥2,000/per person) Assorted meat plate of the day *¢for 2 persons~
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(+ ¥4,000)Japanese “WAGYU” beef fillet steak (90g), petit salad
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



