y : Recommends

AMUSE BOUCHE
ENTREES FROIDES / COLD STARTERS

Olives 880
*V)—7
Gougeéres 4P 900

oz —

Paté de Foie de Volaille / Chicken Liver Paté 1200
FBLA—D/NRFT

Assiette de Charcuterie /Assortment of Charcuterie 1900
rlFa b —BYVEbE-ENLAHYIFTI ITTFr—L -

Paté de Campagne 1800
KT K hri—za -@ERAST -

Tartare de Cheval / Horsemeat Tartar 2600
HADRILRIL

Saumon Fumé / Smoked Salmon 2000

RAE—Y - Y—F

Caprese Burrata Cheese 2400
HTL—¥- - Tv5—2F—X

Salade Nicoise Classique / Classic Nicoise-Style Salad 3000

T AR Y REVLET
-&3I AY—F bR T—FAFa—5-

ENTREES CHAUDES / HOT STARTERS

Boudin Blanc / White Sausage 2300
TR TS

Spicy Fried Chicken 1900
RNAY— T4 FFF»

Tripes a la Nigoise / Tripe Stew Nigoise-Style 1800
)T o7 Z2YT—X -==@ Yy 3D b7 FEIASL -

Escargots a la Bourguignonne / Burgundy-Style Escargot 2300

IRALT s TIT—= 2 [F

Moules Mariniére / Steamed Mussels 2300
L—J)L+RY=ZT—) -L—)ILHOBAT7A KL -

POTAGE/SOUP
Soupe a I'Oignon Gratinée / French Onion Soup 1800
F=F TSR R=T

Potage de Saison / Seasonal Soup 1600

FHDR—T

v
GRILLADE DE BGEUF
& POISSON

THE UPPER’S SELECTION

DINNER ONLY

Mon. - Sat. 21:00 (L.O.)
Sun. & Holiday. 20:30 (L.O.)

Aloyau de Beeuf Japonais /
Japanese Beef Sirloin Steak
EEFRT—F

TAR—rZX7—%F 1000g

400g <for2> 14000
600g <for3> 20000
800g <for4> 25000

T-bone Steak 23000

N

Y—ARTILF—RX

JL—E—v—2x

S\

Plat de Poisson du Jour / Today's Fish 10000~
ABORRNIE
Sauce Béarnaise +800

Sauce au jus de Viande / Gravy Sauce +800

7

PAIN / BREAD

Pain au Seigle / Rye Bread
AN

LES VIANDES / MEAT

Confit de Canard / Duck Confit
BbdbAEADIL T 1

Carrés d'Agneau en Persillade / Grilled Lamb
FEORLLY—R-SLFay 7 St YEAKk-

Cassoulet de ma Grand-Meére /
Stew of Duck Confit, Sausage and White Beans

HAL + Rew IS0 A=) -BEERIV I V—E—C BAIVHVE -

2p: 250

3800

4200

4000

LES POISSONS / SEAFOOD

Bouillabaisse 3500
T R—2R

GARNITURES / SIDES
Champignons Sautés / Sauteed Mushrooms 1500
F/a0YF—
Pomme Purée / Potato Purée 1100

CrHAEDE2L

Pommes Frites / French Fries 1000
RLAZYV Y b=-TLUFTSART -

Salade Verte 1000
JY—rHYS5K

FROMAGE / CHEESE
Plateau de Fromage / Cheese Platter 2 types: 2000
F—XEHEHLE

LES DESSERTS

Tokyo Mont Blanc 1400
RREVT IV
Baba au Rhum / Rum Baba 950
VAVARS- JU A
Paris-Brest 1500
Ry TR
Créme Caramel / Classic Pudding 900
I v TYv
Tiramisu 1000
TA4T73IA

Consuming raw or undercooked meats, seafood, or egg may increase your risk of foodborne
iliness, especially if you have certain medical condition.

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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