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ORIENTAL TERY

LUNCH

w»——  Prix fixe Coutse S VU T AV TZAI—A

Appetizer+Main+Dessert+Cafe M FE+AAL T+ THF —b+h 7> ¥3,500
2 Appetizers+Main+Dessert+Cafe ME2M+AALAV+THF—b+H 7 ¥4 500

Appetizer+2 Mains+Dessert+Cafe MFE+AL V20 +T = +h 7 ¥5,500
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o Appetizer * HI3F G e Main * XA ¥V wn
HITTNIY BHEOIAANyY 2 V—ARTVHI—X HHLHDOETL FITAAAT =V =R
Salad Gourmand Sauce Béarnaise Poiret of chicken with tomato vinegae sauce
FHBEOTI—X V—=AFTTY AZXFOETIL TLyyabIby—2A
Seasonal vegetables Terrine Poiret of suzuki with tomato sauce
HIEDININ TAXYN=ADILY ALY — BRI O FTE — L F A
Tartar sauce of sweet shrimp with tomato and Consomme soup Beer stew of pork
EIBHILDGRA—T aafyyDTI7Y HOYr T = V—AR)=T—)
Cold Corn Soup with Coconut flan Vapeur of Seabream with Clovisse & White Wine Sauce
WAL TLEALADOHED TV=AELT Yx)=EATLob TIIT Y AR —uA D)L )= AH T 213 (+¥1,000)
Duck meat Confit and Potatoes with Vinegared Grilled Beef with Cafe de Paris Sauce
FAREZTH—EL DAY T4 FIAMIIDY T F—F (+¥500) AFYHEAT—NVHEEDORTL Y —AT A =X (+¥1,500)
Salmon Confit with Dried Tomato Lobster Poélé with Américaine Sauce
2w Dessert * TH— b
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Oecuf a la neige

V=X F N F) T FIVF IV

Seasonal Oriental Tart

TaTr AR RXT =TIk

Nougat Glacé Provence Style

Ta74yha—)
Cream puff

T FNZF-INV 74— 2 (+¥500)
Tahitian Vanilla Mille-Feuille

IR AR—T N — TV 2 (+¥500)

Tea Baba Cake "Marco Polo Rouge"

G alacarte* T WV

<Ahar ¥1,500

Macaron
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