Lunch Menu
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Course menl +gn->51-x

2.500yen

< legume >
7Ly at 74
STl -ExA—-FLv>>7/
< Entrée froide ou potage >
T I 7HAUmMESDEHhT

< \liandes >
G071 ) —FF >
Flzld, FF>HY1 KTy 7 (+#¥400)
<Desserts >
“ABOT -

< Café >
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Fil=zld N—7 71— (+160)

d3.200yen

< legume >
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< Entrée froide >
V12 BERRER) S

< Potage >
AHNIKY —a

< \iandes >
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Fizld. HDAFRT AT >A3NH (+¥700)

< Desserts >
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< Café >

A—7I=w/70—b— Fi=ld ITX7LvwVY
Ft=ld 1% Ff=lE N—7T 70— (+160)

4,800yen

< Amuse >

AHNOT7=a—X
<Potage >

AHONKY —a

< Entrée froide >

TN —=aB BTk
< Viandes >
ST 7REREAGFNOOT 1«

< Desserts >
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< Café >
A—=7/T=v/71—-E—
Fi=ld T 7LvY
Flzle IR
Fi=ld N—7 71— (+160)

All the menu have a salad and hreade. Also café is included of the meal. All prices haven't included tax.
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