MENU DINER / DINNER

MENU THE UPPER

AMUSE BOUCHE + APPETIZER + MAIN DISH + DESSERT + CAFE
6800

Amuse Bouche

EET

[ CHOICE APPETIZER 1-ITEM]]

Caprese Burrata Cheese +500 Salade de Champignon / Mushroom Salad
ATL—t - TvI—2F—X EOPEVSINOL TP
Potage du jour / Soup of the day Paté de campagne
AEDKRE—2 2 NF K HR—=a

[ CHOICE MAIN DISH 1-ITEM ]
Plat du Jour / Today's Plates
AEHO—M
Fish & Chips
Tava&Fyv TR
Confit de Canard / Duck Confit +600

BEnarT7a

Steak de Boeuf "Japonais” / Japanese Beef Steak +1400
EE427—% 1509

[ CHOICE DESSERT 1-ITEM ] [ CHOICE DRINK 1-ITEM]
Blanc Manger Coffee (Hot / Iced)
A2 OA—kE— (kub/T42R)
Terrine au Chocolat / Chocolate Terrine Café Latte (Hot / Iced) +300
FY—R+F-33a5 N7 2357 (kyb/TAR)
Glace au Caramel Beurre Sale / Koji Milk Latte (Hot /Ice) +400
Salted Butter Caramel Ice Cream KT T Ghob/ 7A2R)

/R x— ZALDT A A
INEE T Tea (Hot / Iced)

Sorbet a la Mangue / Mango Sorbet TA— (Rvb/TAR)

< I—=YIN .
Infusion / Herb Tea

Créme Caramel / Classic Pudding +300 N=TTF 44—
I3 v TY

Tokyo Mont Blanc +800
RREVYTSV

All prices are tax inclusive. / Alert your server about allergies.
Driving under the influence of alcohol is strictly prohibited. / 10% Service Charge applies from Dinner Service.
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