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A= a2 —HREF A&
All menus are accompanied
by warm vegetables

5 E\—-7 100% }\‘/} {—-7‘ . X‘i“v—-# 160g 100% beef Hamburger Steak coerrrr 980 yen
GOV INF—ZADININ— « AT —F 160g Hamburger Steak with Raclette Cheese n it +ooeeesssiines 1,100 yen
S S A R n Ty V(=1 w Sl WS (100g) 700 yen (200g) 1,280 yen  (300¢g) 1,800 yen
Chuck Eye Roll
INSEVTT T —(ONTI) (100g) 800 yen (200g) 1,480 yen ./ (300¢g) 2,100 yen
Hanging Tender
WA TTI U IAT—F (BER) s (100¢) 900 yen  (200g) 1,580 yen . (300g) 2,300 yen
Shorthorn Cattle Frank Steak
=Ly (A FR) oo (100g) 950 yen (200 1,780 yen  (300¢) 2,400 yen
Coulotte Steak
AN T (=T VAT =) v (100g) 1,400yen . (200¢) 2,500 yen " (300g) 3,500 yen
Striploin (Sirloin Steak)

T =T VAT —F (BL) o, (100g) 2,100yen . (200¢) 3,800 yen , (300g) 5,400 yen
Tenderloin Steak
TR AT =3 (100g) 2,400yen  (200g) 4,300 yen . (300g) 6,200 yen
Beef Tongue Steak
HEMPEZ =L IR A FHR) o, (100g) 3,000yen  (200¢) 5,400 yen ,~ (300¢) 7,800 yen
Japanese Black Hair Coulotte Steak
i‘/]’b—-ﬂ‘:—- :/Z‘?“—-a{— 600g T-BONEe StEaK «cccvrrreettmmi it e e 4’800 yen
HEMNF e LHADAT—F 100g Japanese Black Hair Beef (Fillet Steak) «----wrrrrermememninnninne. 4,800 yen
7—Lvh (4'.3‘—7]—;) o)ﬁ/\k[:/\"jl/_]\[ﬂ]q: 100g - US IOOg] ............................................................ 3’6()() yen
Comparing the Tastes of Coulotte Steak (Japanese Beef 100g * US Steak100g)
LLRIDOERIERTL—=MEFEN 100g - 775 =14 2 100G ) ovvveemememeeeneeeeeccs 5,900 yen
Comparing the Tastes of Fillet (Japanese Black Hair Beef Fillet Steak100g - Tenderloin Steak100g)

Ry xZ 21— s KIRBAL - 100 yen == Fv7 300 yen

Topping Menu Grated Japanese Radish Garlic Chips

BFELY—2% . ‘\/V\'")TEO‘/‘/‘—Z Chaliapin Sauce . B%Lﬂ‘f‘/ﬁlﬁ Ponzu with Grated Japanese Radish

1’5:‘&0‘5 \7527::”35'3_ . T‘/\“/T‘/\‘J(r»—-‘/ — A Ginger Sauce . b%U{‘} \‘7*— Butter with Wasabi

You can choose your

favorite sauce . ﬁlj:\‘r]/f ) — A Red Wine Sauce . :‘i FEI%H% Miso with Sesame Seeds

KA =2 —

WA= VT (FVIF=I 0 ZU) e 4,800 yen
Special Menu ’

Fresh Omar Lobster (Thermidor or Grill )

T2 f X = 2.— Set Menu
"j‘?ﬁf" 1—70 Salad * Soup «+eeeeeeeee 400 yen \—j/fx Rice -+ 200 yen 2N/ Bread e 200 yen
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Menu

AT —F NIy ad— A

Steak Belle Marche Course

U ﬁﬁ% Appetizer

o A —"7" Soup

o 74 Salad

o 2N YT (F—uAf Y A5 —%) 150g
Striploin (Sirloin Steak)

)N F721Z T4 A Bread or Rice

7 —b Dessert

° :I—E*if:biffﬂ:?g Coffee or Tea

TYEY Y 2 —EA
JLEZ7T=E2 ] 5000 yen

HEFMEATF—Fa— 2R

Japanese Black Hair Beef Steak Course

oHiZE 1 (BEAVEZ Lo A FX) D7272%)
Appetizer 1(Seared Japanese Black Hair Beef of Coulotte Steak)

e Hij 3 2 Appetizer 2

o A —"7" Soup

o5 4 Salad

« REAF (ELADAT —%)100g

Japanese Black Hair Beef(fillet Steak)

e )NF 721351 A Bread or Rice
o 7Y —] Dessert
e 1—bL—F 7~ 1FHLLE Coffee or Tea

YRV I HF—ER
JEkzrT=€x | 8000 yen

L%% %W PSHIA

7+ —F7 )V Hors-d oeuvre

T )N Corn BUHEr «rveovrerreeereorerrernnes 300 yen
j—:_j— ‘/1) ‘/7“ Onion RiNgs +-oeoooevvvvvvvvreeeeannns 400 yen
HT 3 Salami  coeeeeeeee e 400 yen
HE NI Raw HAIM cooevereeeneeneeeeseseeseeseesnes 600 yen
SHHDY —t—V R Bt o 980 yen
Assorted 5 kinds of Sausage Side Dishes

BT T [ AL 2T 1 1,200 yen

Recommended

Broiled Beef Tongue

ey BB -1y (A FK) D7272% 50g- 1,500 yen

WEBEEEN Seared Japanese Black Hair Beef of Coulotte Steak

Y74 Salad

NIV IV 254 Belle Marche Style Salad - 900 yen

T‘/»—‘-H:»—‘]j‘rjy‘\ Caesar Salad -+ --vovvvvveeiiiinnnnn 1’000 yen
é‘E/\A‘-H"?y\ Raw Ham Salad -----coovvvveeiinnnnnn 1’000 yen
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27 JU A Pickles -eoveeeeeeieeieieieaeaieeieieiee 400 yen
j—])»_-‘7° OLIVE werveemeemeie 400 yen
7‘3/{ ]\“7]"\07‘]\ French Fries -ccceeeevviiiiiiiiiiiiiinn 500 yen

CeWHEAEEDT 7Ly F—RBEX - 800 yen

Raclette Cheese Grilled Potatoes and Seasonal Vegetables

PP SR 3D B 1,000 yen
Assorted 3 kinds of Vegetable Side Dishes

%‘—X“ (3 *ﬁ) Cheese (Sklnds) ...................... 1’200 yen
7%—7’7\\7@;1-\9171/ ...................................... 1,200 yen

WL VIO HEESIPVY—RAT
Foie Gras of Poiret
with Sweet and Sour Source of Honey and Balsamic Vinega
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