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Amuse bouche

.
Sa—A&

Créme de mais briiler au froid, mousses de mascarpone,
gelee au jambon cru
et Enay ORHA—T L ZANNVR—=FDL—A DD 2L

Ayu croustillant, sur purée daubergines fume
BEDINAT 4T BEETFTADOE 2l arT o<l Rz

Burratine au jambon cru de « Le Noir de Bigorre »
au sauce courgette au basilic
TIITA—F )T =)L R e BT — LN L
N VAR DR F—=) — &

Poisson jour en crotite, vinaigrette de curry et piquillos

AR H R
F—ADI)N—F L —JABROE X —at 4 X7 Lk

Boeuf en deux cuissons, (filet grillée et joue mijotée au vin rouge)
“HEOE =T RO EDE (TAVHO TV RREOUA L FEIATR)

Fromages
Ja~v—a

Mousse onctueuse au fromage et sauce passion fraiche avec sable de coco
WONRT — A L—AET Ly ayar ) —A
~aa Y OY T LT~

Café et mignardises

T—b—L/ T

¥ 22,000

MEMIZIDT VA —2BRLOBEEIL, HONUDRICE AL TEV,
X FEEMSICIT. IHE B —E 2B NS EN TRV ET,
A OAFRIUC LN ENE IR BENTEVWET,
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Amuse bouche

.
Sa2—RA

Ayu croustillant, sur purée daubergines fume
BEDINAT AT BEX T ADE 2L 2T 2~ IsZ

Créme de mais briler au froid, mousses de mascarpone,
gelée au jambon cru

FEXRTFOay ORRIA—F L A VIR — D L—A HEANLDY 2l

Poisson jour en croiite, vinaigrette de curry et piquillos

K H OB
F—ADIN—k AL —AROEF—Va/ ¢ Rx7 1L vk
X%

Beeuf en deux cuissons, (filet grillée et joue mijotée au vin rouge)
THRHEOE =TV DE (TALVRDT IV IRRRDTA L FIAL)

Mousse onctueuse au fromage et sauce passion fraiche avec sable de coco

BHENTF — A L—AET Ly a3y g —A
~aaF Y OY T LT~

Café et Mignardises
a—b—b/ N A

¥16,000

¥ EEEa—R iz HoEFELTIT
AT AV 2DRBREEEREZ TR BN TRV ET,
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Ceeur de filet de boeuf grille,sauce Madere

HFEETALNDT VN = FATT A — A +%¥3,800
Pigeonneau du pays de Racan cuisiné en cocotte,
jus golteux aux abats
T APEATME Dy MR X + 35,100
T NJEIRDPRIE 2T =
J

MKEMIZEDT VAT =2 BRLOBEMHIL, HOUDMRICBHR LI TSV,
¥ EFURMEITIT, BB —E BN E EN TRV ET,
KB OAFIRIUCIONBE N EF IR AN S NET,
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Burratine au jambon cru de « Le Noir de Bigorre » au sauce courgette au basilic
TIvTA—F /T — L R T — VAN NV ARD Ry — = — R ¥ 6,100

Ayu croustillant, sur purée d’aubergines fume, truffe d’été
BEDINAT ATV PEEFADE 2L bar T a<wy Y~v—RNaTZifkz

Terrine de foie gras de canard en barigoule froide

¥ 6,700

THT T T — DTV —X GRS — LB 3Rz

RISO aux Oreille de mer
ARZYTEH LT a—UKkDU Y v RIRTUETRR

¥ 9,900

FEscargots a la Bourguignonne

¥6,400

TR T ==
Gileges

A—F

Soupe de Consommé, ravioles de foie gras et cépes

VARSI H T T T —TEHEOTT4FVEERZ T

Gelée de beeuf aux légumes mijioté

¥ 4,600

WL AA—T Fb)< BB RIRZ

Potage du jour

¥ 3,950

¥ 1,900

K EFDRHEICIT, HEBLLY —E 2B el G EN TR Y £,

W/@//M//M/ﬂ/ %ﬂ?f%@é/ﬁ% O vons

Bt

La marée du jour a notre fagon

ARHOFEH =T 2840 2~ HEZEWET) ¥ 6,000~
PR
Carréd’ agneau roti accompagné de son jus au thym
FEDOT—RAN HA LR ¥ 8,500
Pigeonneau du pays de Racan cuisiné en cocotte, jus goiliteux aux abats
7T APESMS DAy MIFES TN BBRDOPRIERY 2 ¥ 27,000
IN—T AR ¥ 14,000
Assiette viande gourmandise
BOLAYO—IL (ZFEOE — 7 G H) ¥ 12,400
Emincé de filet de beeuf grillée aux légumes saison
WUV ERER 7 AL AOMBES FEIOB IR I T4 &F — Xk ¥ 15,200
Ceeur de filet de beeuf grille, sauce Madeére
EELT7AVRDTIIV =T 4T7TA2 ) — A ¥ 16,500
Entrecote de beeuf grillée « Café de Paris »
EELST o Iva—ho 7 7 x-R-RJE ¥ 14,000
Assortiment de salade Plateau de fromages
BaboE74 ¥2,000 Tov—Yaf5HE ¥ 3,300
Chariot de dessert du jour
AKHOUILTH—h ¥ 4,500
Glace ou Sorbet du jour
KADTARAZY =D T —Xyk ¥ 1,600

KEMIZEDT LA =52 BRLOBERKIL, HENUHEVIZHB LTIV,

KEM O AFHRBUC LI NBE N LTI D5 58RI NET,

- RREFOBIFEIRERIC IV CONTEY 3, Fo, BHEAMIRIN D BEROIIEIFE TEEZ S -




<2025 #7H1H~7H31 H>

Champagne by the glass 273>+ /N—==

EBL T U URY ET TUNRITIV/ T oy aSERRESTARI LI R P TR SNEIT A IAR Aglass (107cc) ¥3,163
Moet & Chandon Moet Imperial/ PN ;PM ;Ch A bottle ¥21,505
< Y=L TVavh a¥ /70 —F 0 —TEREERE)R DV Aglass(107cc)  ¥3,669
Mansard Brut Rose S.A/ PN50% ; Ch20% ; PM15% A bottle ¥25,300

White Wine F/HPD-1r>¥2,530(125cc)

ra 7Y TRF—k J—Vgzmay T5 2022 / HEHEOKONREDEIXT IV
Clos Henri Estate Sauvignon Blanc 2022/ New Zealand / SB100%

NV TV A TR VRURR 2028 / VoF TRY2—LEDHLT A
Barrel Fermented Chardonnay 2023 / California / CH100%

a—h FIYY Iy r R )Ty TT 2028 | Mk OFETRREE, TV o alpREEATEIFT IV
Coteaux D’aix en Provence Nowat Blanc2023/South France Provence / VM50% TR35% SB15%

Rose wine =#D.-1> ¥2,530(125cc)

a—b K FPuyyr X JUybh vt 2022 / NU—FRDRERK, NFTREOTO—F1L72FY
Cotes de Provence Nowat Rose2022/South France Provence / ClI63% GN21% SY16%

Red wine 7~7-1> ¥2,530(125cc )

TN B JU—) 2028 / FILRHFEREEDRIKLZ A ZDEFY
te Pa Pinot Noir 2023/ New Zealand / PN 100%

I—bh R Vsl AN—Va w4 T7 2018 / Fbiielk, EaT 7 R EE
Cotes de Provence Rouge My Love2018/ South France Provence / MV 45% SY35% GN20%

BRIV F ~F—RXRDIERLEIA DI T —Va~
BEEIZADEENTVAV 2T AL TBYET

(Special wines are available to match your course meal)

X7V VSRV 2020 (~—Ta k) /ORI E AR AL DB 5 A Aglass ¥3,163
Chablis Les Pargues 2020/ France, Bourgogne / CH100% A half bottle ¥8,855
Txbh— = BA) 2014 /) Fr)—OAFIAOEFY OO = Aglass ¥3,795
Chateau Mazeyres 2014/ France, Bordeaux /MR 72% CF22% PV6% A bottle ¥21,505

Wine pairing with meals
BRFIZEPDEETFRTADNTYT

XN AT A 28Rtk (Champagne + set of 2 glasses of wine) ¥ 8,855
n vk ( I 3 glasses of wine) ¥11,385

" Mtk ( " 4 glasses of wine) ¥13,915

TIAT A 3#E b (Set of 3 glasses of wine ) ¥ 8,855
I A (11 4glasses of wine) ¥11,132

n 54>k (7 5glasses of wine) ¥ 13,409

Other Alcoholic Beverages

FEDM T I —L
. . Ly BHEITIE EEBLE —ERBIN G EN TRV ET,
BE—/. AF— AEB YU o avA ., { N . N .
:“ﬁgljgj KWET, xjy/y 7 géa;sf?j;< 72 gﬁ(ﬁf@%& R OFGEITERIC IV EL BN TRV ET,
A selection of beer, whisky, spirits, sweet wine and digestifs BHA RIS LA BEEROEIE T T = E I,

is available. Please ask our staff for details.



Non Alcohol Menu

& Menu Dégustation ; /7 I)ILaA—IL3tEVYE >

fRNR—H) )T —R UK /T IT—ILRIN—G) T TL

JUTILa—ILATAY
JUTIILA—ILFTAY

3 glasses set

¥4,934

& Juice,Tea & Another ; ¥a1—X, ERPOZFDH >

JUFINA—ILRIS=D) T T
Non Alcohol Sparkling Wine /107ml

JUTNA—=ILTAY B/ K
Non Alcohol White/Red Wine /125ml

RN—=H)F)oToa1—R Ua K RA
Sparkling Apple Juice Jus de Pomme/ 107ml

JUFIILa—LE—)L
Non Alcoholic Beer/ 334ml

T 7T RAD Gn—2obE—FAYE—F74—)
Peach Tea Te alla Pesca

D—aVHE
Oolong Tea

FyTINTa—2R
Apple Juice

FLooPa—R
Orange Juice

A glass
A bottle

A glass
A bottle

A glass
A bottle

A bottle

A glass

A glass

A glass

A glass

¥1,771
¥10,120

¥1,771
¥10,120

¥1,898
¥11,385

¥1,138

¥2,530

¥886

¥1,012

¥1,265

& Alain Milliat Frt_l_it Juice & Nectar
IV RE BRRERATRIZ— >

SARY— /) E—F / 7d—

Raspberry / Peach / Mango A bottle(330ml)

< ROYAL BLUE TEA FFEAREERHRE D

RERFRIRZ The Uji

EZELE KAHO &S A glass (100ml)

FHYURHRE IRIKA BF A bottle
IFEERALER Yk 50mlx3glasses

& Mineral Water ; SRIJILIF—52— >

IET7Y 750ml
Evian
BEXIRSILI4—E— 780ml

Fuji Mineral Water

~RyT 330ml
Perrier 750ml
HoRLYY ) 500ml
San Pellegrino

BRIV T o F—E— 700ml

Fuji Sparkling Water

KLEFEHEICIE, HEREY—EAHMEANEENTEYET,

¥3,542

¥2,783
¥18,975

¥4,175

¥1,139

¥1,139

¥1,012
¥1,644

¥1,139

¥1,644
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Amuse bouche

SES TR RIRITH: R TEP RO R R AT

Assortiment de crudités cuits et crus a la jardiniére, racines et fleurs

ZF—=PX=NDHATYME, FVENONDTLyY ab<why)—2A

Flocons d'avoine facon caillette, sauce tomate fraiche au piment et basilic

MEHREHADRE—T 2

Potage potiron

BEDIIAE —, RyF—=D/SAKAIRA
HId<wY—R¢u—2AhF=F DV
TOFU frites aux courgette, sauce « TAHINI» et jus d'oignons rétis

RNUBTNI=bDY 2a—=T 7Y J—YbvheFRADE 2l
Viande de soja chou farci

aaryVer YT NDH— HAT = T—MNEA

Gateau a la noix de coco et a lananas, glace au lait de soja

I1—k—
Coffee

a—z  ¥12,000

BMICLDT LAF—2BROOBERIT. HOLHEBH LHIEE N,
Kindly inform your server prior to ordering if you are allergic to certain foods or are observing dietary restrictions.

FRMERE TR - V—EARBEENTEY £,
Tax and service charge included.

BMOAGRIUS LY AEPEFIC R 256N TS WET,
Please note that the ingredients we use may vary due to a lack of stock caused by weather conditions, etc.
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CHAEN # =2— 3 D g At somix3fi  ¥4.175
FARF i5HER The Uji 777 100m1 ¥ 2,783

G =R LSRRI Rbvo ¥18975
BB & (R & DR AL . AR L SN TV E T, S0k - HIRAE I ATSE. T &
L 755 ORI B A TS T O7 (IR 2 v k. G20 AWEH I v kCIBROBRIC Bt E i m 1 T
I IW—TF 4 —DGETFIAERIE. BROBELOH 2752 1 X—VUREEE L,

T2 3y 1 W Ry 7S 2 100ml
EEE X KAHO 1 o e
MR =T CR (R ’
B\t CEBA) OFREITEIOAL VIV T IV—T ¢ —D7zDI RN, FIERHF LTI, EROERGINIRY —
BRIGRIT 2 & T BERIGESFD « AN EENE T, HREEADELS . Fv T X0, B NEPFEEZEETEHF XL
STCEEREKTY, B\ (BHF) OEFILESFES TEKZREOE] T 12 FEiiHA—, G20 KV I v F THHRD
BT E Nz

240 ) S RIRIKAY & /2% 100m! ¥ 2,783

SRR R CEIMIRLE D) v ¥ 18,975
MM TR » MR 355 2015 4 IR B RE MK . 30 AEDLERTAN B IS L R — B LA Lo,
BHRERED T840 0 51 LR, B0k - 10K - S0k - AN > 2 & < A1, FIERBRGHT % 90 ik o d,
G20 KB X b CHFLD M B E 1 e

HAMRGIIBEE « —E ARBAR T,

OA YV T N—F ¢ —DFREZEHEG [T AEHE W23 257 IS & % SGS-HACCPRERE 2 HUfG U 7z, SR O MRk /= 2k « MESTIO R, 7V —b—L
THTFHHTHESTOET, 2007F@ELOE, &R AYREERERE], SEORGE TV ET,

Oct, 2023(C) Royal Blue Tea Japan Co., Ltd.





