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" GALETTES COURSE
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LUNCH MENU

11:00-14:30 (lo 14:30)

Galette
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marinated salmon & avocado galette ¥1, 400
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chicken & rape blossoms cream galette ¥1, 400
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duck & kumquat galette ¥1, 700
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shrimp & scallops & octopus basil galette ¥1, 400
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Takagi-wagvul roast beef bowl
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basil soba with pork shabu-shabu
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Side menu
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il french fries raw ham
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assorted cheese
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Y700

STHRAABETERL TENVEY. TLAF—HEHETSOBELTX0ETOT, TR,



sweets

Vent Agreable
EECHETA e FEAROAT L2 T [Fr 2T HET=F
HETETL, EWENECLRY EFLRt Rl 2 2 ORES, REHRLEL S, BLVAA =& WG

T¥F I iz FrFANbA=T
misarabla ¥a00 fraisier T coaramal vanilla ¥a8H
TR ADRRAT—LMS e T—EFANORRh R r— il o A=Snrgbitk Ty L P s =0
Shb—A oA ——%, Ar—F 1 —h L EEA TR AT =g bR FAAL—A,
AR sTEo—MLT) EREE Ty —d, oS s L DR s
Faa—n B BT S e m— st Th=—1 FiH
THAa—& Sl

Cake
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Pudding
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