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Baguette Coca

NE9b-ah 279+ 350385)

Focaccia

ZxhyF ¥ 229+ 350(385)

Garlic Toast

=Yo7 F—R} 229+ 400440)

Popover
Ry It —r3— 255+ 400440
RAYTNE—EX=TNIAy TN T TEBENYZET N

Whipped Butter & Syrup

KA TNE—&vmy 250075
Homemade Bread Plate
NUBEEDYE 3 15432 650(715)
e R
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Paté de Campagne
N7 K hvonN—==a 900990)
Wild Salami
VANVF-FF2 800¢ss0)
Jamédn Serrano
NEV 2T/ 900990
Mortadella
ENRT T 900990)
Assorted Charcuterie
VrenvFab)-EEDYE 1800a9s0)
Salid
P
Lyonnaise Salad Nicoise Salad
PEE SN 4 =@V 7 &
n—z PN

600¢660) / 1180(1298) 700¢770) / 13601496)

Baked Bread & Bistro

BARBARA GRAND MENU

COLD

Oeuf Mayo
v7<3

Chilled Tomato & Ricotta Cheese
ARLI=MEYayxF—X

Potato Salad with Soft-Boiled Egg & Anchovies
FBPIL 7 FatDRT I X
Chilled Ratatouille with Scallops & Vegetables
RETERVFEOGE I X v i
Atlantic Salmon & Avocado Tartare
TrorTAv I —FEE

THRT FDENVZN

HOT

Marinated Cucumber with LimeSalami

BWEDZYV P EASYR)E—e

Shrimp Mayo, Southern French Style
H7o5 Azt ~=3

500¢ss0)

680(748)

70070)

800(s50)

900990)

650715

780(s58)

Chicken Gizzards & Mushrooms Ajillo with Burnt Soy Sauce

BshEx/an
ERLER7E—V3

Shrimp & Broccoli Ajillo
BEETRYya)—DT7Et—Ya

Gratin Dauphinois

TR T4 V=X
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French Fries

ZvyF7I4

French Fries with Whipped Butter
TZVIFTIA KAy TN E—
French Fries with Butter & Truffle
ZVIFT7I4 NE—F)a?

Bagna Cauda

N—=xh UK
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1240364

840(924)
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1100210

700@70)

760(s36)

9801078)

Casual All-Day Bistro
-Drop by Anytime

I 1771777107 107171 70011117007
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SEAFOOD
Grilled Swordfish with Brown Butter & Shallot Sauce
AIF=rupr )=
ENLAAZ—tzvruy DY —2 18000950
Grilled Salmon Steak with Red Wine Butter
Bty y—e>rnr )= , .
TRUAANE—TRZ 1900¢2090)
' HAMBURGER STEAK
EEFDEH»EEw>LFALAD
MEAT STAUBTL - <Y ERAKBIBDF IS FZN Y=Y
Roasted Chicken Thigh with Mustard Sauce Bistro-Style Braised Hamburger Steak
by ~ ~ > ~
HBOOHDOR—R T ERXMaEABNSN—F 2500¢750)
RRAR—FY—2R 1780958
Bistro-Style Braised Hamburger Steak with Cheese Fondue
Kobe Pork Cutlet with Demi-Glace Sauce EXPMREABANN—F
MER—ZDHY VY F—RT7H T 2800o0s0)
TRIIAY—A 1890¢o79) Bistro-Style Braised Hamburger Steak
Japanese Black Wagyu Beef Steak with Foie Gras & Truffle Butter
ERMREIABNN=T
HENFfOE—7257—X% 42004620 IATTZ7&M) 2738 — 39004290
6%{#’”
/Z
Seasonal Macaroni Gratin
Zfio~hu=r7% 1480a628)
Desert
Crepe with Echille Butter & Pure Maple
Awaji Whitebait & Romaine Lettuce Lemon Peperoncino E VAT S L
S o o
REEBELLTL EaZA=FnvDrv—7 750(s25)

BRAAVVRADVE RO F—) 1300a430)

Awaji Beef Bolognese with Cheese Fondue
REF DR L—%

F—X 7 F T2} 1700as70)

Linguine with Blue Crab & Tomato Cream Sauce

VEYVF=&I2bDIZIV =Y 744 190000

Porcini Mushroom & Pancetta Carbonara
RNVF—=F LA FzyED

INVKRF—F 20002200

Crepe with Island Honey Lemon & Mascarpone Cream
BrAFIvvESL

RAINB—Z ) =DV —F 800s20)

Crepe with Salted Caramel Sauce & Essiree Butter
Bxxo7Avy—2L

IZUVARE—DIV—F 850(939)

Crepe with Caramelised Banana & Almond
Xy A VNFFL
7—YFDI7v—7 900990

Creme Brulee

Iv—nuT Y2V 800¢ss0)

Gateau Chocolat Classique

Hh—vaasz 75vv7 800(ss0)



