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Baguette Coca
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Focaccia
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Popover
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Whipped Butter & Syrup
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Homemade Bread Plate
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Shrimp & Broccoli Ajillo
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Sardine Confit & Leeks Spicy Ajillo
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Chicken Gizzards & Mushrooms Ajillo with Burnt Soy Sauce
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Chilled Ratatouille with Scallops & Vegetables
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Atlantic Salmon & Avocado Tartare
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Baked Bread & Bistro
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Paté de Campagne
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Wild Salami
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Jamdn Serrano
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Pancetta Cotta
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Assorted Charcuterie
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Lyonnaise Salad Nicoise Salad
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Oeuf Mayo
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Gizzard Confit & Crispy Peppers
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Marinated Cucumber with LimeSalami
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Chilled Tomato & Ricotta Cheese
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Smoked Salted Mackerel Potato Salad
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Poireau Vinaigrette
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Shrimp Mayo, Southern French Style
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French Fries with Butter & Herbs
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French Fries with Butter & Truffle
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BARBARA GRAND MENU
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Casual All-Day Bistro
-Drop by Anytime

I 1707 1771071777771 7001717001117

[asta
st

Awaji Whitebait & Romaine Lettuce Lemon Peperoncino
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Awaji Beef Bolognese with Cheese Fondue
RBEFORe A —+
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Linguine with Blue Crab & Tomato Cream Sauce
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Porcini Mushroom & Pancetta Carbonara
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Grilled Swordfish with Brown Butter & Shallot Sauce
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Grilled Salmon Steak with Red Wine Butter
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Roasted Chicken Thigh with Mustard Sauce Bistro-Style Braised Hamburger Steak
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Bistro-Style Braised Hamburger Steak with Cheese Fondue
Kobe Pork Cutlet with Demi-Glace Sauce ERAPMRERABAAN—F
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TRIFZAY—=A 1890Go79) Bistro-Style Braised Hamburger Steak
Japanese Black Wagyu Beef Steak with Foie Gras & Truffle Butter
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HEMFfOE—T27—% 42004620 TATTZ&M) 2738 — 39004290
6mf/’“
ﬂ
Gratin Dauphinois
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Macaroni Gratin with Shrimp & Seasonal Vegetables
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Dessert
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Crepe with Echille Butter & Pure Maple
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Crepe with Island Honey Lemon & Mascarpone Cream
BrFIyvErL
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Crepe with Salted Caramel Sauce & Essiree Butter
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Crepe with Caramelised Banana & Almond
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Creme Brulee
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Gateau Chocolat Classique
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