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¢
1.Sliced baguette ¥ 400 (¥440) included
RZARINT Vb
2.Stewed Beef of Spicy Tomato ¥ 600 (¥660)

F2S DAL —FTME

3.Home Made Vegetable Pickles ¥ 600 (¥660)
BXOBRHREIILR
4.Fried Potato with Cajun Spice ¥ 650 (¥715)

TLF724 TADP Y RIS R

5.Garlic Toast ¥ 750 (¥825)
=)y ob=X b
- Nalad -
1. Mix Salad with French Dressing ¥ 800 (¥£880)
IVORYSY
2.Caesar Salad ¥ 900 (¥990)

S-S5




- Appetizer -

! .Quiche Lorraine
Fvia

2.Soup of The Day
XBDODR-F

3.Fried Soft Shell Crab with Cajun Spice &

Spicy Mayonnaise Sauce & Cilantro Mayanaise Sauce

VI WIS TDT7IVY N T4 Y RINLR
AN —3IAFX—X & FrhO—v3A%—X

4.Fried Wraped “Kadaifu”, Angel Shrimps

with Spicy Mayonnaise Sauce & Cilantro Mayanaise Sauce

RKEDEBEZE hFd147EZHTS
ANA—33AF—X & ¥ZbO0—73AF*—X

5.Steamed Clams with White Wine
7H)oRATA %L

6.Garlic Shrimps with Cajun Spice
V2 Rl 877 B i i P 7 WA 7

7.Sauteed Whelks with Garlic Butter
VYTEDA-)vINT-FE

8.Baked Escargots in Casserole
with Garlic Herb Butter
IRANTIDEENY-FEE

9.Sauteed Foie Gras with “Yuzu-Miso” Sauce
TAT7ITZDYT— MFHRBY-X

10.Sauteed Foie Gras with “Yuzu-Miso” Sauce
THATITZDV T7— R)IT=Y=-2Z

tax
¥ 800 (¥880) included

¥ 850 (¥935)

¥ 1,500 (¥1,650)

¥ 1,600/ 2pc (¥1,760)

¥ 1,500 (¥1,650)

¥ 1,600 (¥1,760)

¥ 1,800 (¥1,980)

¥ /1,800 (¥1,980)

¥ 2,300 (¥2,5630)

¥ 2,700 (¥2,970)




- Pusta -

1 .Peperoncino
_RRaQrF-/

2.Genovese (Oil or Cream)
/- FAIorJl)-LA

3.Spaghetti with Sauteed Shrimps
and Tomato Cream Sauce

INBEDIZ MO )-LY-R

4.Spaghetti “alla pescatora’” (Rosso or Genovese)
RIAAP=-L (OAYY or >z /R-F)

7.Fettuccine with Truffle Cream Sauce
and Beef Cheek Stewed in Red Wine Sauce
FRKRKATA /=R )27 )-LAY 7TV FF-F

8.Fettuccine with Truffle Cream Sauce
and Pan-Fried Lobster
FI-WT-IDRFL b)a7o)-LAYT7zYvFF-2

- Fish -

1.Sauteed fish Caught of Today
with White Wine Cream Sauce

REBDER BIA20)-LY-R

2.Baked Scallops Echallote Butter Sauce
RETFOIrYOvbNIT-—EE

3.”Acqua Pazza” with Tomato Sauce
KBOE®R 7O7IRVY 7

4.Pan-Fried scallops
with Truffle and White Wine Cream Sauce

RETDKRTL F)aT7ZAVATALI)-LY-R

¥ 1.800~ (¥1.980~ ) %Xiuded

Oil/ ¥ 2,000 (¥2,200)
Cream / ¥ 2,400 (¥2,640)

¥ 2,400 (¥2,640)

¥ 2,600 (¥2,860)

¥ 3,000 (¥3,300)

¥ 3,500 (¥3,850)

¥ 2,500 (¥2,750)

¥ 3,000 (¥3,300)

¥ 3,000 (¥3,300)

¥ 3,200 (¥3,520)
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1.Grilled Pork Shorder Loin with Onion Sauce ¥ 2,500 (¥2,750) Lt'%luded
WHERBOI)IL MEA=ZFY-X

2.Grilled “Daisen” Bone Less Chicken leg ¥ 2,500 (¥2,750)
with “Yuzu” Pepper Sauce

RUBSSAD T #WFEHAMY-X 3009

3.Grilled Beef Hanging Tender 150g / ¥ 2,500 (¥2,750)

with Jalapeno Butter Sauce 300g / ¥ 5,000 (¥5,500)
ENZIDITIIV NFGRZaLNFT=Y=-R

4.Grilled Beef Chucka Flap 150g / ¥ 3,000 (¥3,300)
with “Wasabi” Veal Stock Sauce 300g ] ¥ 6,000 (¥6,600)

£HTILRT-F WEY-R

5.Pork Spare Ribs with Mango Salty-Sweet Sauce ¥ 2,800 (¥3,080)
R=PZART) T 22 d-RNA2=/=R

6.Smorked Dack Breast with Port Soy Sauce ¥ 3,000 (¥3,300)
BBDORXE-YV RIVFVAYV-X

7.Roasted Dack Breast ¥ 3,500 (¥3,850)
with Dry Fig in Red Wine Sauce

BOoO-RA FSA4747DLYR 74 =X

8.Grilled Lamb Chop with Sauce Diable ¥ 3,300 (¥3,630)
BNEFFEDIIN F4A7TIVY-R

Charlie’s Spécialité!!

9.Steawed Beef Cheek in Red Wine Sauce ¥ 3,500 (¥3,850)
B EFRRA DRI BAH

10.Grilled “Wagyu” Market price
A B o4 IR il
- baguette (3pc) or Rice F¥ 400 (¥440)

NTyhor 4R




B @85677 -

1.Half-Baked Melty Chocolate Cakes (3 Kinds)
AFaaL-+7-F

Classic Chocolate 25wy 315

Dry Fig FSA7140
WhiteChocolate YR (- B

2.Créeme Brulée
JL-LT7JaL

3.Parfait
N7 zx

4.]Ice Cake
PARa-bo-F

5.lce Tiramisu

PARTAZIR

6.Cheese Cake
F-XA7L

7.Etc...
Z D1t

8.Assorted Dessert

TY-r2=MERL

¥ 800 (¥ss0) lax,
¥ 850 (¥935)
¥ 500 (¥880)

¥ 700 (¥770)
¥ 700 (¥770)
¥ 700 (¥770)
¥ 750 (¥825)
¥ 750 (¥825)
¥700~ (¥770~)

¥ 2,400~ (¥2,640~)




