Bread
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Baguette Coca

Charcuterie

PRy R Ty T (FDENL)
Jambon de Beeuf ( Cured Beef Ham )

Ny Fzyx-aAy b (EE)
Pancetta Cotta
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Wild Salami
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Paté de Campagne
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Assorted Charcuterie

Appetizer
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Salmon and Citrus Carpaccio with
Tomato & Ume Jelly and Fromage Blanc
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MONIQUE

lcut 150-

1,300-
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860-
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Mozzarella Cheese with Bottarga and Delicious Olive Oil
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Soufflé Omelette Porcini Mushroom Cream Sauce
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Squid Stew with Tomatoes and Couscous

1,800-

1,800-

BEELT)—VTRNRZODERI T XY 1,680-

Shrimp and Green Asparagus Bisque Gratin

French Tapas
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Oeuf Mayo

CTFDOTEFYAE
Raw Shrimp in Chili Sauce Style

ReoUemBoL L7 —F
Celery Root and Apple Remoulade

APLbvbhEYayaF—X
Chilled Tomato & Ricotta Cheese
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840-

680-

780-

680-

Firefly Squid and Rapeseed Flowerswith Ginger Vinaigrette
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Smoked Salted Mackerel Potato Salad
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680-

780-

Orange-Flavored Chicken Liver Patéwith Créme Br(lée Finish
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Gizzard Frit & Crispy Peppers

M77YAKIERS
Shrimp Mayo, Southern French Style

LTV —SL—XHEARY

Gorgonzola Mousse Full Moon Pudding

Frites

TLYF 774 (NZ—=n=T7"]
French Fries with Butter & Herbs

TJLYFT77A(RE—=FVa7)
French Fries with Butter & Truffle

Salad
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Simple Salad with Lettuce & Shio-Kombu

JEESS & %

Lyonnaise Salad
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Grilled Romaine Salad with Soft-Boiled Egg
and Anchovy Mayonnaise

680-

890-

500-

780-

950-

880-

1,480-

1,480-



Main

BERDRTL
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Pan-Seared Fish

with Mussels & White Wine Sauce

BEHLHAROIVT1—
Chicken Leg Confit
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Homemade Sausage and Spring Cabbage Sauerkraut
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Grilled Saroma Black Beef Sirloin from Hokkaido

Pasta & Risotto

e ESF X, FALDY—R
79l
Sesame and Smoked Cheese with Lime Sauce Fusilli
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Spaghetti with Tomato & Salted Lemon
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Pasta with Bottarga and Seaweed Butter
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Pappardelle Carbonara

with Porcini & Pancetta
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Seafood Risotto Americain

MONIQUE

Dessert
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Créme Bralée

XH—=T7v+x
2 400- Nougat Glacé
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Terrine Fromage
1,800-
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Gateau Chocolat Classique
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1,580-
1,850-

2,200-

2,400-

880-

680-

680-

680-



