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Amuse-Bouche
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Hors-d’ceuvre du jour
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Poisson du jour
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Ragott de joue de beeuf au vin rouge et carottes glacées
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Filet de beeuf poélée sauce moutarde
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Tournedos Rossini sauce au truffe et Iégumes de saison
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Entrecote de beeuf de Kobe grillé et Iégumes de saison, sauce au vin rouge
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Grand dessert maison
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Café ou Thé
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3#% 120ml 4,500

9,000 60ml 2,500
4 120ml 6,000
60ml 3,500
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If you have any allergy in food or you do not eat, please kindly inform us.
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The prices above are in Japanese yen, and 10% service charge and tax will be added to the prices.




