RECOMMENDED DRINK/

Wine Set / 4>+ vb 2GLASS 3GLASS
BRIED A R ) T GEIMALI, SIT L RbAR VAV % 2,000 2,700
B ERMAAEDRBTLOCETHML A3,

ALCOHOL

Strawberry Bellini / d2¥xH)FEOR)—= 1,300
2= )T OAVICRMRE b2 B0 T L 75V A0EHHEESY 7 —YaTL -0
[enaR—onr—ya | 2Ebel T30 ELHADMLOZAZ T,

NON ALCOHOL

Kombucha madebyKBT /| 75 7h2Y 7 F+ 1,000
BRPFER SR TS AR O R Y > 2 T2y 75+ |,

DAZEEDE S 7 b O h R E L SR 33 b b 5RO b DL,
TR2FEHO M BB S

-Sencha / Hi%

*Holy Basil / F=V—=/3xYv

"AMAOU" Strawberry x Chai x Ginger 1,000
bdB) X Fr A X IrIvr—

ALCOHOL

BUBBLES
Champagne MANDOIS Brut Origine GLASS BOTILE
vYRD 7Yavbh ATV 1,800 13.000
ASTORIA Casa Spumante Brut
TAN)T H=% 2Ty F 7Vavh 1.000 6,500
TODAY’S WINE
Today’s recommended wine selected by the sommelier. GLASS
Please ask our staff. 1,300~

VAV LHBALAADETTOTA Y 2BMLACLKE T &,
G EE P RPARETE TREA TN

WHITE

ASTORIA Tramontole Chardonnay GLASS CARAFE

TAM)7 FMSEYF—L Y¥LEA 1,300 3,700

Fonfevecchia Verdicchio

TAYTRyFT TV T 49 FF 1,500 4,300

d'Arenberg Viognier Marsanne

R—=LY_RNVT Tat=T-2nHr3 1,600 4,600
RED

ASTORIA Pinot Nero GLASS CARAFE

TAN)T ¥/ A0 1,300 3,700

d'Arenberg d'Arry's Original Grenache Shiraz

R=LY_NVT ZNV=Z FANVIF)N ITNFyTa-v5-—X 1,600 4,600

Masanobu Tazaki Zweigelt & Pinot Noir

HHEY OIE HIFEM YT 747V b&E 2T —v 1,700 4,900
BEER

Hoegaarden White ( 330ML )

Ca—HNTY KUAL 1,100

The Premium Malt's

P FLITAENLY (FB) =)L 900
WINE & BEER

Non Alcoholic Sparkling Wine

JYTINA—I ZIN= )T T4 1,000

Homemade Non Alcoholic Wine (White or Red)

BEE ) v 7ra—AvAYy B /3 1,000

Non Alcoholic Beer Clausthaler

JYTPNA—NE =L IS5 AR—F— 900

KA HY 7 R 2 2 BREBHIHELTH D& T, 2Ry 710k Tal 30,

LA MAI/JON COUR/E

4500

AMUSE ———————

Mushroom Consomme with Roasted Chestnut

Hoayyx “HIE”

COLD APPETIZER ———

Bonito and Lotus Root Salad

A SR L AR ER DY F &

HOT APPETIZER ——

Onion Gratin

A=AV SRy

MAIN ———————

PLEASE CHOOSE ONE MAIN DISH BELOW
TR OBHHDAL Y 2B BULIIS 0,

+ Battered Swordfish with White Wine Sauce topped with Turnip Salad
AHTFDN=ZT UryTSYY-2Z2 MTHMEEDOYS X

+ Chicken Leg Confit with Carrot and Orange Puree topped with *"OME Farm” Green Salad

BRNEEVLAD2Y 74 ABEALYIDPalL HFEH77—L20% 5K

- Slow Cooked Beef Cheek in Red Wine with Sauteed Spinach (+1,000)
HHADHRTA Y EIAA HEAEZINAEDY F— (+1,000)

+ Roasted Japanese Beef topped with Turnip Risotto and Fried Taro (+1,800)
HBEE Ryfifonrs  #HoOVYYMEHFEOTZ7Y v M (+1,800)

DESSERT

PLEASE CHOOSE ONE DESSERT BELOW
TR OEHADTH = P2 HBOLIIS L,

+ Apple Mousse Glacée
TRMBO L-2T 59+

- “Basque Style” Cheese Cake
INAY F =R —F

Coffee / Tea / “Mariage Freres” Tea (+300)
a—e— / KE / 2)7-Ya7L - (+300)

If you have any food allergies or intolerances,
please do not hesitate to contact the restaurant service staffs.
AWT7ULF -2 5FHLOBERRZZy 7I0HB LIRS0,

All prices include tax.IO% Service charge will be added to your bill.
FoRMitk ZBECBIS 2 B A Thh & §, ZoRMlE 11 L T10% 0 — © 2k 2 JURTEHIEL &+,

LAMAISONKIOI.BARNAPOLEON



