L BISTRO

KITASANDO

LES HORS-D'EUVRE

huitre crue FRESH OYSTER 1PC 700 ceuf mimosa DEVILED EGG WITH PUFF PASTRY 1PC 400
TV adf AR — [t2770] 77« IEW [#t:2440]
gougéres au foie gras PUFF PASTRY STUFFED WITH FOIE GRAS 1PC 600
cockeail de crevettes sumie cockras 1200 IATI DYV == gougtees 57— 42C 600 -
a2V FHI TN Tav—YaTsveA—0F [#521320]
rillettes de POIC PORK RILETTES CANAPE 1PC 400
R 1 » W AT [B5:2440]
brandard sea BREAM & POTATO CANAPE 1PC 400 KADY =y b h¥v~fhi<
£ S AR mELehENY Ty HF oy RAETT [#ti2440] . .
HE D77V H—F ReledFoUzyb hyy it mousse de foie de volaille cHICKEN LIVER MOUSSE 1PC 400
%,%r:—l VIN— R—RA P AFyRfHIT [Bt:2440]
caviar oscietra OSCIETRA CAVIAR 15¢ 10000 )
Feb7 - FET [B#A11000] carotte rapée GRATED CARROT SALAD 700
Fruyb. 5 7o

ENTREES FROIDES

salade nigoise
NICE STYLE SALAD

YK - = 7—X
1800

[#:21980]

confit de gésiers en salade
GIZZARD & WILD MUSHROOM SALAD

WHDOary 74 L BEEDY 74
¥2200

[B:22420]

poisson frais en carpaccio
SEABREAM CARPACCIO, BALSAMICO VINAIGRETTE

D IN Y F 3
NI TARS Ly b
¥1800

[iA1980]

truite “akafuji” et asperges blanches
TROUT & WHITE ASPARAGUS

HNELISUMNERIA NS RATH R
Atk T4 %Ly b
2400

[B5A2640]

carpaccio de beeuf
BEEF TARTAR

HEMFDE2NVENV
2800

[#tiA3080]

marbré de canard au foie gras
MARBLED DUCK AND FOIE GRAS

W77 7D NT
2000

[#iA2200]

terrine de foie gras de canard maison
FOIE GRAS TERRINE

OHEHRHMBIAT7I5DFTY —X
FHOBEALET Uy aRR
2800

[23080]

CHARCUTERIE

assiette de charguterie
Ve Fab)-EYEDYE
2400

[#£22640]

marmite de poisson et fruits de mer
ASSORTED SEAFOOD IN CASSEROLE,
CRUSTACEAN BISQUE SAUCE

AR P VT 2o RVBDOZED=NVI YL
EXJMEILT
5000

[iA5500]

poisson de jour
FRESH CATCH OF THE DAY

ZNEPNG) 5
3300~

[iA3630]

beeuf bourguignon

RED WINE BEEF STEW
® BEMFHEAD T 7 - TrXF=3a3>
3600

[#£i23960]

longe de porc matsuzaka

PORK LOIN
BIRBEEART s V=R -y VFaTiT
3300
[#323630]

magret de canand
ROASTED DUCK, ORANGE SAUCE

BBOow—2k Arrody—2
3500

[#:43850]

filet de beeuf de Hokkaido, sauce truffe

FILLET OF BEEF, TRUFFLE SAUCE I50¢

HEFEFEVHDRT — X

+¥1650

..........................

bUa7oy—=x 7 o
 avec foie gras poelé '

4500 L 7AVT IV TR
[BiA4950] | i

poulet roti
ROASTED CHICKEN

HFRE FRBEOR T4
1
5000

[#tiA5500]

LES ACCOMPAGNEMENTS

garniture bourguignon 800

SAUTEED MUSHROOMS, PETIT ONION & BACON P850

OFEDaay MEX Sva—=2JF

pomme frites FRENCH FRIES 700
71“\).L\~7Uy]~ [B52770]
pomme dauphinoise POTATO GRATIN 800
Tﬁ-L\ ° F7/f / 7"3“ [#t32880]
gratin de pﬁtes PASTA GRATIN 800
Ya—IRREDT R [Bes28s0]
nouilles au beurres TAGLIATELLE 600
A1) 75“)]/}?&%_ RALF T = [3t2660]

ENTREES CHAUDES

galette de crabe
CRAB CAKE

® ALRAVADZ 75 —Xx
JYUVEYy a2y —X
2500

[#ti22750]

escargot a la bourguignonne
BURGUNDY SNAIL WITH PARSLEY-GARLIC BUTTER

IZRAINTDA—T U HEX
2000

[#£22200]

asperges et ceuf mollet
ASPARAGUS WITH PORCHED EGG, TRUFFLE SAUCE

TANGHRLY 7 -V FP)a7Y—R
2500

[Bt:42750]

confit de canard
DUCK CONFIT WITH GARLIC ROASTED POTATOES

@ IHDar 74

ICAIKRKRD S Yy T4 ERZ
2800

[£23080]

SOUPE 7/ RIZ

soupe a l'oignon gratinée
ONION GRATIN SOUP

OA=FAr - TI7RIA=T
HaLr 700 Fuct 1200

[#iA770] [#t3A1320]

risotte aux sakura-crevettes et iwanori
SAKURA SHRIMPS AND IWANORI RISOTTO

WHBELEBEDY Y Y AFAIHRT
2400

[#:42640]

FROMAGE

plateau de fromages
CHEESE

F—x
1irc 500~

[#2550]

le dessert
PLEASE ASK WAITER FOR OUR DELICIOUS DESSERT MENU!

TH—MIEOT Y - b X =2 -2 TELZEW

OUR RECOMMENDATIONS
W-ERMA ARV ¥ U T

SRR BRI
ALL NATURAL

Low Transfat Oil

BRABEDIE | ORGANIC i | A—H=y IBHE JTWATER 4 —R—fER
Natural Salt | SUGAR &g Organic Sugar TMWater

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. [E (B CTIIBAHKOEMEZFAL (LEMNCHBRINADDEIFEALTENZEA,
PLEASE NOTE THAT ¥330 WILL BE CHARGED FOR BREAD & ECHIRE BUTTER AND ¥550 WILL BE ADDED AS A TABLE CHARGE AFTER 5PM WHEN ORDERING A LA CARTE.

TI7ANPZHARIE N ETILAZ— K330 17RLBEIRER[A AL M E LTE50MERLTWET.
ITISILLEGAL TO SELL ALCOHOL TO ANYONE UNDER THE AGE OF 20. PLEASE NOTE THAT WE MAY VERIFY YOUR AGE.
20BKHOANDTNA—NVRBIEERTREESATULET, SFAPBEORTESBEVIZHANITEVET,



