A la carte menu

O—2+FE—7 L EMOEERTL —
Roast Beef and Seasonal Vegetables Plate

AKHOA—=TF, JLvvvay R (Veadry -/ v—¥—/FIE)
RTWAAL R T LY R 54 A, KHOTY— bashf2 %7,
‘With Soup, Salad, Bread or Rice and Dessert

¥ 3,600

TAPR—2 I LKV
Bouillabaisse Jardin Style

fafr o BURDSEHE S TaRE 2 — T T B
5@V Yy FTHBER L HIVRREIBETTOD—HTY,

¥4,200

NAFVvFZTUIAR

Hainan Chicken Rice

PhoWl Al ITREGRAZ, 2, —-+FVUY—2 -
CAZ L xSy —2 - LEVY —2TBM LRI,

Yo —Ry, svI-YUBffExTd,
With Hot and Sour Soup , Mango Pudding

¥ 3,000

BTk —

Kid’s Plate
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¥1,210



2> o2EE—27 AL —
Machiya Chef’s Beef Curry

¥ 2,630

BOFOY Vv ITA X MDY —LY—2
Seafood Linguine with Tomato Cream

¥ 2,750

PR & KD B2 &2
Japanese-Style Pasta with Clams and Mizuna Leef

¥ 1,800

N2AR, Hr—l2d, KHO2A—=F JLvvav oK (T 201vy b /o= —/FR) 52 %7,
With Soup and Salad

Y7+ BV v oA~ Allyou can drink ¥ 200

Va—2%M/ v —ovik,/3—t— /K% Juices/Oolong Tea/Coffee/Tea
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*All prices are inclusive of service charge and tax. *Please ask staff for food allergies.

*We use Nagasa Koshihikari rice from Chiba prefecture.
*Please be advised that occasionally menu items change based on availability on the market.



