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COQUILLAGES, OURSINS ET KAKI MAR[NE AU VINAIGRE DE CHAMPAGNE
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DOS DE CHEVREUIL ROTI SUR L'OS, COINGS SAFRANES
BETTERAVES FUMEES AU VINECAO
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PETIT FAR BRETON AUX KAKI ET UMEBOSHI
ffi kg Tt FIF 7T A — = a5 O 77— Ly

CAFE
ACCOMPAGNE DE FINS CHOCOLATS
7l aaz

¥50,000

4 * BIFELOLEEADET, I

PIECE DE BEUF POELEE ¥ 5.600
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KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIONS.
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ALL PRICES INCLUDE SERVICE CHARGE. AND CONSUMPTION TAX.
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