{Notes)
WAE2REH R ESETHE ZT,
BREDHOFENIERY X MMOBEROSERBRICKZVD»HRETOTTHEEB NSV EH,

Every seats are just 2 hours available.
Please limit your photos to pictures of your food
in order to avoid taking pictures of our guests.

- eyznrter -
. tax
1.Sliced baguette ¥ 380 (¥418) included
RZARINT Y
2.Stewed Beef of Spicy Tomato ¥ 600 (¥660)
HFERZDRNA =T ME
3.Home Made Vegetable Pickles ¥ 600 (¥660)
FEROBRHEEIILR
4.Fried Potato with Cajun Spice ¥ 650 (¥715)
TLF T4 TADY L RINR
5.Garlic Toast ¥ 700 (¥770)
=)y ob=X b
- alad -
1.Mix Salad with French Dressing Half ¥ 750 (¥825)
IVIRYTY Full ¥ 1,350 (¥1485)
2.Caesar Salad Half ¥ 800 (¥880)

St Sy Full ¥1,400 (¥1540)




- Appetizer -

1.Quiche Lorraine ¥ 750 (¥825) ftluded
Fvia

2.Soup of The Day ¥ 800 (¥880)
XEHOR-T

3.Fried Soft Shell Crab with Cajun Spice & ¥ 1,350 (¥1,485)

Spicy Mayonnaise Sauce or Cilantro Mayanaise Sauce
VLI W OZTDIVY N TAD Y RINAR
ANA =33 F—Xor ZrbO—7v31x—X

4.Fried Wraped “Kadaifu”, Angel Shrimps ¥ 1,500/ 2pc (¥1,650)
with Spicy Mayonnaise Sauce or Cilantro Mayanaise Sauce
RKEDBE hFTA475&H T
ANNA =33 x—Xor ¥ZbO0—73AF%—X

5.Steamed Clams with White Wine ¥ 1,500 (¥1,650)
7HIDBETAEL
6.Garlic Shrimps with Cajun Spice ¥ 1,600 (¥1,760)

H=Uwo2a )T 54 RIN( R

7.Sauteed Whelks with Garlic Butter ¥ 1,600 (¥1,760)
VTBEDH-)yING-FE

8.Baked Escargots in Casserole ¥ 1,600 (¥1,760)
with Garlic Herb Butter

IRANITDEENT-HFE

9.Sauteed Foie Gras with "Yuzu-Miso” Sauce ¥ 2.300 (¥2,530)
TATITZDYT— HFHREY -




- Pusta -

1 .Peperoncino
_RRaQrF-/

2.Genovese (Oil or Cream)
S /R—E FAIVoro-L

3.Carbonara
HIVRF-3

4 .Vongole (Bianco or Rosso)
ARdL (EZ>Oorovy)

5.Spaghetti with Sauteed Shrimps
and Tomato Cream Sauce

INBEDRIT M) -LY-R

6.Spaghetti “alla pescatora” (Rosso or Genovese)
RZAAM=-L (OYY orz/R-F)
7.Fettuccine with Truffle Cream Sauce

and Beef Cheek Stewed in Red Wine Sauce
FRRKATA /=R )27 )-LAY 7TV FF-F

8.Fettuccine with Truffle Cream Sauce
and Pan-Fried Lobster

FR-WT-IWDR7ZL b)aT7o)-LAYTZIvFF-%

- Fish -

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

NEDODER B7A0)-LV/-R

2.Baked Scallops Echallote Butter Sauce
RETOIrYyOVMNT-FEE

3."Acqua Pazza” with Tomato Sauce
KEHDODBR 7IOT7INVY 7

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

RETDRTL P 1T7AVBTIA IV -LY/-R

¥ 1.600~ (¥1.760~ ) %Xuded

Oil/ ¥ 1,900 (¥2,090)
Cream / ¥ 2,100 (¥2,310)

¥2,100(¥2,310)
¥ 2,000 (¥2,200)

¥ 2,250 (¥2,475)

¥ 2,400 (¥2,640)

¥ 3,000 (¥3,300)

¥ 3,400 (¥3,740)

¥ 2,400 (¥2,640)

¥ 2,800 (¥3,080)

¥ 2,800 (¥3,080)

¥ 3,000 (¥3,300)




'Q%ﬂf—

1.Grilled Pork Shorder Loin ¥ 2,200 (¥2,420) f‘%zmed
WEBED VIV RA =AY =R

2.Grilled “Daisen” Bone Less Chicken leg ¥ 2,300 (¥2,530)
with “Yuzu” Pepper Sauce

RUHBSSRAD T HFEHMY-X 300g

3.Grilled Beef Hanging Tender 150g / ¥ 2,300 (¥2,530)

with Jalapeno Butter Sauce 300g / ¥ 4,500 (¥4,950)
ENZIDITII NFGRZaLNFT=Y=-R

4.Grilled Beef Chucka Flap 150g / ¥ 2,800 (¥3,080)
with “Wasabi” Veal Stock Sauce 300g ] ¥ 5,500 (¥6,050)

HEHYTIRT —F U E V-2

5.Pork Spare Ribs with Mango Salty-Sweet Sauce ¥ 2,600 (¥2,860)
R=ORARFZ) T 2 d=ZANRNA(2=-Y =X

6.Smorked Dack Breast with Port Soy Sauce ¥ 2,700 (¥2,970)
BBDODRXRE-YV RILFVALYV-R

7.Roasted Dack Breast ¥ 3,300 (¥3,630)
with Dry Fig in Red Wine Sauce

BOO-AFFSAT704DLYFTA Y =R

8.Grilled Lamb Chop with Sauce Diable ¥ 3,000 (¥3,300)
BNEFEDIIL F4FTIY-R

Charlie’s Spécialité!!

9.Steawed Beef Cheek in Red Wine Sauce ¥ 3,200 (¥3,520)
EEHRERA ORI EAH

10.Grilled “Wagyu” Market price
A B o4 IR il
- baguette (3pc) or Rice ¥ 380 (%418)

NTvyhor 4R




- @85677 B

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

Classic Chocolate 25w v 315 ¥ 800 (¥880) tax
included
Dry Fig FZA4745 ¥ 850 (¥935)
WhiteChocolate R G = Bu b ¥ 800 (¥880)
2.Créeme Brulée ¥ 700 (%¥770)

JL-LT7JaL

3.Parfait ¥700(%¥770)
NIL7 T
4.]Ice Cake ¥ 700 (¥770)

PARa-bo7-%

5.1ce Tiramisu ¥ 750 (¥825)
PARTAZ IR

6.Cheese Cake ¥ 750 (¥825)
F-XRA7L

7.Etc... ¥700~ (¥770~)
Z DAt

8.Assorted Dessert ¥ 2,400~ (¥2,640~)

TY-r2=MERL

We charge a 5% service fee.
We apologize for the inconvenience,
but from September 1st this will be changed to 8%.
We appreciate your understanding.

P-—CAR Z25%HBHL X T,
WIS T AP S5 9OHIHEY 8RICEBIRHTHEXT,
MACHMBOMHLIBBHOWELZT,




—  Full Course —

DA ERTINVT 27D FE ZIVa—A

RPNV T4 (A2 K2 %70ml) 2 @RS TTENSHL T,
JUTNA=VEREY) U ITORTY) T T E W E T, il ik Reservation # 2B K& L,

( 2 b5 R )

{Salad of The Day)
AHDO Y F X

{ Appetizers of The Day)

i S

{ Fish)

AH O B ok A

{Granité)
BHO®EL

{ Meat )
AKHD B KW R

{Desserts of The Day )
KHOFH-b 6

{ Drink)

Coffee or Tea
a-b— X & &L &
KL% D & +250 1Y

O DM H 5 BRNET Z T,

¥6,930(Hid)




—  Full (ourse —

2A7 77V 7—= & Wor {fEa—A

RV TIAL Y (H2H  R28 &70ml)Z @R & TCSENEL T,
JUTINVA—=NVEY) IO RTY &0 E T, ik Reservation # 2% K& L,

(2 b5 &)

{Salad of The Day )
AHDO Y Z X

{ Appetizer)
ZAT IV T— MF®RIEGY =2

(Fish)
A H 0 35 kB

{Granité)
BHMEL

{ Meat)
Woa—AF NIAT74T7DODVLYRTA Y —A
or
fFED VIV TATTIY —A

¥ oa—2Z bk or {THEDZ) IV,
CTFHERETHE -TOIBIRERD ZT,
1E D ZFRITOMJT 0 SHESCI kA,

{Desserts of The Day )
AHO FTH-MNEGE

{ Drink)

Coffee or Tea
aJ-b—- X (T &L &

RLZE D A+250 1]
OMBOFN L BERHET L7,

¥ 8,360(Hi i)




— Dinner Course. Nlenu —

AR IV — A

XYV T4 (A2 R 2 %70ml) 20l &k TIRENBL T,
JITNA=WERY DR ) TSI E TR METAmm A SRR S 0,

( 2 b5 &)

{Salad of The Day )
AKHO Y Z X

{ Appetizers of The Day )

Hil 5% B T

{Fish)

A H O R E B ok B
KHDYV—A

{Granité)
B L

{Meat)

A H O K E PR
KHODYV—A

or
Hyy—=
+2,200 M (B 2)

CTHREMETH-TOIERERYZT,
1E O PRIT WO SECEEEZ A,

{Desserts of The Day )
KHO T 7

{ Drink)

Coffee or Tea
a-b— X (X fL A

FL2E D A+250 M
Off Db 6 BEVET Z T,

¥ 10,450(Bii2)




