f bistro I
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DINNER MENU
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BEEINEDTIR ¥1,000
Marinated shrimp and small scallops
AE—I9—FEY ¥1,000
Smoked salmon

BLIN—DR/INAZATYYZR ¥1,000
Marinated chicken liver with spices

T R-AYIN—=2 ¥1,000
Paté de campagne

TIVREEINL ¥1,000
Jambon cru

EFEOUITYN NTYRRZ ¥1,000

Pork rillette with baguette

YSIEIvoR)—TnTY—rH555  ¥1,400
JVVBZaORLyI VT

Green salad with salami and mixed Leaves
with balsamic dressing

LAVAROCKRY —H—H3% ¥1,600
LAVAROCK-style Caesar Salad
F—RTILEDEDY (1E%RD) ¥1,500

Assorted appetizers for 1person

/)
RIVTY I DA =T VIES
Oven-baked porchetta

"EOXRIFESEADIV T4
Chicken thigh confit

FFIFEADFRTA VEAH /LY I IEB
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L—J)VEDBET1 V2L
Steamed mussels with white wine

V—t—ID7JIL
Grilled sausage

GFLDST—&
NYYaARThDTZ5>

Beef tendon ragout and
mashed potatoes au gratin

¥1,800

¥1,500

¥1,400

DREEEDIDEENY—YT— ¥1,400

Sauteed whelk shellfish and mushrooms
with herbed butter

TLYFI754 N TR ¥1,200
French Fries Truffle Flavor

YA ADEEVF 7YY A ¥1,200
Squid semolina fritters

VIR T2 TD ¥1,400

A4 —=T )k
Soft shell shrimp spicy fritters

Wain dish

¥3,200

¥2,800

¥4,200

Stewed beef cheeks in red wine with Balsamic vinegar

ENIXVTTIOT—DTII TLVFITSAHRA

¥3,800

Grilled beef hanging tenders with french fries

Dessert
INZZTFAR ¥600
Vanilla ice cream
JL—L7Yal ¥1,000

Creme brulee

3% ¥ 400 Cover Charge will be added to your check.
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%To the guests who have some allergy to specific ingredients, XRHEDBMICTLILF —Z2EBFHEDHE. EXDRICEHSELLEE W,

please inform us the detail when ordering.
2% All prices are subject to consumption tax.
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