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STEAK LUNCH
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* Cheese baked potatoes
* Truffle mashed potatoes

* French fries potatoes

Small salad
Chef’s recommended soup
Aussie beef sirloin 150g “Steak frites”

You can choose one from the menu below.

Dessert or Fromage

Bread

Coffee or Ronnefeldt tea

\

SANDWICH

You can add coffee or Ronnefeldt tea

Croque monsieur

Steak hache burger

at 450 yen.

With salad or french fries.

WINEGBEER

Glass of wine (Sparkling* White*Red) ———— ¥ 630~
O it Whice Red ¥ o
Mulled wine (White*Red) ¥ 650
Non-alcoholic mulled wine (White*Red) —— ¥ 650
Draft beer KIRIN Heartland ¥ 700~
KIRIN beer (Small bottle/334ml ) ¥ 700

Peroni Nastro Azzurro (Small bottle/330ml ) — ¥ 850

Moretti Zero/Low-alcoholic0.05%

Other wines and drinks are also available. Please see also the drink menu.

(Small bottle/330ml) ¥ 800

Luwnch Menw

LUNCH BON VIVRE <& D
All lunch come with coffee or Ronnefeldt tea after the meal.
¥ 2,100
¥ 2,700

¥ 2,700
@ Appetizer + Main dish + Breads + Dessert or Cheese ¥ 3,200

Please ask the staff for refills of bread.
You can choose an appetizer and a main dish from below.

7)) Main dish + Breads < Weekdays only >
) Main dish + Breads + Dessert or Cheese

@ Appetizer + Main dish + Breads

Champignon soup
Nicoise-style salad
Homemade pité de campagne
Onion gratin soup
Scallop and shrimp quiche with white wine sauce(+¥200)

Salmon confit with mascarpone mousse (+¥200)

— MAIN

Shrimp sauce gratin “quenelle” with whitefish paste and saffron rice

“Steak hache”Ground beef steak

with sautéed mushrooms and pumpkin mash
"Casoulet” de Poitrine de Porc Confite et Haricots Blancs
Pan-fried golden-eyed snapper with noilie clam sauce (+¥500 )
Roasted duck breast with red wine sauce (+¥500 )

Red wine stew of beef (Beef bourguignon) (+¥500 )

_DESSERT

You can choose your dessert from “DESSERT” items.

Please ask the staff for "olive oil" and "butter."

AFTERNOON TEA

Limited to May 22, 2025.

¥ 4,300

“Amaou” Strawberr
y
Afternoon tea

* “Amaou” strawberry
* “Amaou”strawberry and caramel shortcake

* Strawberry mousse and
chocolate pudding verrine

* Mini strawberry macaroons
* Strawberry and white chocolate scone
* Clotted cream / Raspberry jam

* Canelé de Bordeaux

* Mini asche burger

* Tartine with prosciutto,
green peas and cheese mousse

* Chef's recommended soup

* Ronnefeldt tea or pot coffee

Recommended

D E S S E R T You can add coffee or Ronnefeldt tea at 450 yen.

“Profiteroles” ice cream puffs

with chocolate sauce Y 1,200
Giteau nantais — Y 950
Not suitable for people who don't like alcohol.

Paris Brest Y 920
Thin apple tart with ice cream Y 020
Brownie with ice cream ¥ 850
Pear tart Y Soo
Baked cheese cake Y 800
Ippodo-Hojicha Brulee Y 670
Vanilla ice cream Y 670
Cannelé de Bordeaux Y 670

Photo is for illustrative purposes only. The price includes tax. Contact employees for allergens.



