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Salon de thé Ladurée KYOTO SHIJO

371, Naramono-cho, Nishiiru Goko-machi, Shijo-dori
Shimogyo-ku, Kyoto-shi, Kyoto
TEL: 075-548-1076
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The story of Ladurée

The story began in 1862 when Louis-Ernest Ladurée
opened his bakery at number 16 Rue Royale, Paris.
Since then, Ladurée has never stopped reinventing itself.
The originator of the macaron, the pioneer of tea rooms,
unequalled in the art of reinterpreting its classics
and forging links with fashion and the zeitgeist,

Ladurée tells the story of Paris and the Parisian spirit.

To savour one of our creations is to awaken the senses as well as the mind.

Ladurée showcases fine French patisserie, with taste and daring.
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APPETIZERS

AT
Asparagus Avocado Toast 7 AINTHADT T+H k=K 1,760 yen
Brioche, guacamole, green asparagus, soft-boiled egg, za'atar, pumpRin seeds, flax seeds
TIF Y2 YRARDTHEL, TV =T ZINTH A RGN, F—2)b, T+ Off, HFK =2 — B
Green Pea Potage ') —>E—ADT)—7F 1,980 yen

Green pea, crazy pea, pastrami, romaine lettuce, celery (served with baguette)
T—=2E=R, ILAD—E— NARTI, OAS LA A, EOU ONT Y MERA)

Smoked Salmon with Lime AT—29—T> 1 LA 2,530 yen

Smoked salmon, lime, avocado, bread, capers (served with baguette)
A=Y —F2 TAL THRAR N T w)N— ONT Y MRA)

Omnion Gratin Soup F=FA>2U552A—=7 1,650 yen
Onion, chicken bouillon, flour, baguette, gruyere cheese (served with baguette)
FoF U FFRTAANENT Yy B TV F =X ONT MRA)

SALAD
vI5

V@green Salad 7V)—> - H55 990 yen

Baby leaves, endive, micro leaf, chervil, Italian parsley, lemon dressing
NE=U =T, L2517 . 3A(o8) =7, YV T =L . AFUT7 2NEU, LECRL w20

X7/79pring Ladurée Salad ¥5% - 572l - F525> 2,750 yen

Mesclun, artichoke, green asparagus, mozzarella, green soybeans, sunflower seeds, flax seeds, citrus dressing
(served with baguette)
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Please bring any allergy or dietary requirements to the attention of our wait staff.

T UILF—=IZDWTEIY —E XX v T T HEFRLTZ 3N,




EGGS
YUEHEE

Omelette Ladurée
FLLY FTFal

2,255 yen

Fggs, cream, mushrooms, gouda cheese, ham, tomatoes, herbs, potato (with mixed salad or french fries, and baguette)
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Plain Omelette

TVL—=F LY

Eggs, cream, herbs, potato (with mixed salad or french fries, and baguette)

IE, 7 =L FHE, ConiWd (Y TAY Y or TLFT54 Ny MERA)

Eggs Benedict Salmon

Toy - NFEFAR H—EY

Eggs, brioche, spinach, smoked salmon, hollandaise sauce

RGN, TUF Y 22 BONAE, AR T —E AT T =AY =K

Eggs Benedict Bacon

Iy « NRTA7K R—=a>

Eqgs, brioche, spinach, bacon, hollandaise sauce

FEN, Uy 2 FONAE. N—O . FF72F7 =R —A

SIDE DISHES
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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1,980 yen

2,640 yen

2,420 yen

330 yen

825 yen
990 yen
1,320 yen

CLUBS AND SANDWICHES
F2RAYF

Club Ladurée 757 - 552l 2,145 yen

Toast, chicken, lettuce heart, hard-boilled egg, tomato, bacon and mayonnaise, served with mixed salad and french fries
INBEm R (BN) . FTF LEAPTIR, A b RX—=02, YIR—ADY L Ay F,
IVIAY I ETLFTIAIRA

Club Salmon 757 - ¥—%> 2,475 yen

Whole wheat toast, smoRed salmon, lettuce heart, hard-boilled egg, tomato,

avocado and honey mustard cream cheese, served with mixed salad and french fries
RN AE—T T —F2 YA PTHN, b M, YHRAR,
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Croque-Monsieur Emmental Cheese Pastrami 2,475 yen
OOy ILya s IAZY =)« )NART 2

White loaf bread, emmental cheese, mornay sauce, pastrami, served with mixed salad and french fries

INEw I (BN TAZY =)V F =X, BIR—)—A, F—F—/NAFT 3,
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PASTAS AND RISOTTO
INZEZE

Linguine with Lobster Bisque Sauce V>7A% FI—)IVlEEDEAZY—A 2,860 yen
Linguine, lobster, lobster bisque sauce, Italian parsley

VT4 % AR=IVIEE, A—)WBEDER T —A, AF U7 2Nty

Morel Mushrooms Risotto €J—LHEDUwk 2,860 yen

Italian rice, chicken bouillon, white wine, onion, morel mushrooms, parmigiano, spinach

LHVTH, FHLTA I, AT 2 FRL B —2HEONAEL VI D —)

7)
V/(Penne Arrabiata R>% » TIET—4 2,200 yen

Penne, mozzarella buffala, tomato
N E'YY7LITYT 7T, hYh
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MAIN DISHES

AT 1wvia

Grilled Greenling with Shellfish Risotto and Seaweed Pavé 3,520 yen
HNWRDDRTL  HOUw REFIHEED/NT T
Greenling, mussels, garlic, anchovies, risotto rice, sea grapes, chervil, dill, bamboo charcoal (served with baguette)

BN, A—=IVH 2= 7 Fabt Uy R IBRED  BIL T =2, TV R ONT Y MR A)

Chicken Vol-au-vent Mushroom Cream Sauce 3,300 yen
BRDTA) « F Ty BEOIU—LY—A
Chicken, morel mushrooms, mushrooms, petit onion, cep mushrooms sauce

WA, B —2, Xy a)l—A, TFAZA 2 by TRKO 7 — LY —A

Poached Lamb and Spring Vegetables Ftuvée 3,520 yen
AV ATHRY TUIAFEEFEHROITF 2

Lamb, consommé, cod sprouts, petite onions, beets, asparagus, rape blossoms, estragon (served with baguette)

P A2V A I IO TFAZA L BV TANT KDL, 5T ONFT Y MEA)

Beef Fillet Steak with Poivrade Sauce 3,630 yen
HTAVHDAT—F V—A - RTT)V

Beef fillet, garlic, thymes, sauce poivrade (served with baguette)

BTV S22 IAL Y —A - BT TV ONT Y MEA)

Grilled Salmon with Small Vegetables 3,300 yen
Y—E>D7I T LFa—A
Salmon, green soybeans, radish, potatoes, carrots, onions, Italian parsley, crazy pea (served with baguette)

Y—E BT, IF 0y a, Uohtnd, A 242, AZU 7)), 7L AP —E— ONFw MRZ)

TR TR TRUAMEME S 72 >THBOET,
Please bring any allergy or dietary requirements to the attention of our wait staff.
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DESSERT

TH—h
Parfait )$)V7x
Le Parfait Matcha )V - ))V7x - % 2,420 yen

Matcha cream, matcha ice cream, vanilla ice cream, matcha sauce, matcha biscuits, red beans,

shiratama, white chocolate, candied chestnuts
RV =L HEE T IVRTAANZTTA R ERY A FREZAF 21 R MFadl—h.,
NG HE HEE

Le Parfait cerise )+ JULT T « A= 2,420 yen
Cherries,white wine jelly, griotte cherry sauce and cream Chantilly, mascarpone Chantilly, cherry sorbet

FrU— BHIA D2l J==TUFy N TUF R T 1 v T« YAV —F,
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FRENCH TOASTS
L FR—A b

French Toast 71> Fh—Ah 1,650 yen

Ladurée s warm french toast served with Chantilly whipped cream and maple syrup
A=TN Oy TET L =L v TAERAT

Matcha French Toast 71 >Fh—Ak A4 2,420 yen

Matcha praliné ice cream, macarons, matcha cream, candied chestnuts, brown sugar syrup
WETIURTA A, AT HERDOV U —L, HgEE B oy

Thé Marie-Antoinette French Toast 7L>Fh—Akr T+ XU— 72U %y k2,200 yen
Marie Antoinette tea cream, rose raspberry confiture, rose ice cream, raspberry and raspberry sauce

RN =7 bRy MYED I =L, A2 T4 Fa—)b - =X« TI2HRT =X, B=XT1 X,
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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LADUREE MACARONS
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Caramel Chocolat Citron Framboise

Fr 7 AN vaaJ Thay TIVRT—R

A
o

Pistache Rose Vanille Marie Antoinette
EAZy v a a—x Yy——a <Y — - PYFTRVF

Discover our seasonal macarons, ask your waiter.

FHIREDOY DL TL—N—ZRAY v 7IZBFR<TEIN

LADUREE EUGENIE

F5a2l DUV T —
! LA
Pistache Chocolat
ERXZya a7z
y cp"‘?w : )
e Ly
N 27
Vanille Caramel Marie-Antoinette
vr=—a Fr7An T oY= TN b

2 Macarons <7 2 968 yen 2 Eugénie U r=—2

Glass Champagne with 2 Macarons

TIARLRIINY BlfF &Y A0 2

Glass Champagne with 1 Macaron and 1 Eugénie

TIAI AN, Blif&Es~< O LYz 2— [{HTD

< HUHR USRS R E >

Matcha with Eugénie and Macarons ¥ z=—&EIH0O> - HEOLYH

Matcha Ladurée and 1 macaron and 1 Eugenie of your choice

WRI T2l BIfFERxhn &P 2—%1{E#TD

1,166 yen
2,420 yen

2,519 yen

2,200 yen

THE PASTRIES

INT A A —

Ladurée Collection S5 2L DALy gl

Ispahan A AN\ 1,265 yen

Rose flavored soft macaron biscuit, Rose cream, Fresh Raspberry and [ychees
H—ZXDXAOLEAF 21 A=AV =L, TT2HRT—X, F14F

Forét Blanche 7+l - 7523 a 1,397 yen

White chocolate, chocolate mousse, chocolate biscuit, griotte cherry compote, Kirschwasser and vanilla flavored cream
RIARFadlL—bDHy 7, Fadl—bDL—X, Fa3aL— MNEKDE ZF 21 £ H#,
ZUFy hF ) —DaA2R—b P2l ENZTOHFD T —L

Saint-Honoré Matcha V> /L - HZ 1,265 yen

Puff pastry, choux pastry, matcha custard cream, cream Chantilly
INAHEM, o= KEARY — R =L L —Li v T

Matcha Mont Blanc HEE>T5> 1,144 yen

White bean paste, matcha cream and Chantilly, meringue, Astringent skin chestnut

B A R =L RS v T AL B BE

Saint-Honoré Pistache Griotte H>h/L - EXF v a - ZUF vk 1,265 yen
Puff pastry, choux pastry, pistachio cream and cream Chantilly, candied griotte cherry
INAHEM, 2 a—E EXYTFATY) =LA, POy T EEWEET O VA M EAYFADI L —L v T+
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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Elysée TUY - 237 1,144 yen
Chocolate and hazelnut biscuit, chocolate cream and mousse, almond and hazelnut crispy praline, caramelized hazelnut
F3al—hE/TEYROERFaA, FadL—bDIY—LEL—XK,
T—EREAN—BINFvYDIZIRE=TFUR, JTEY RF Y TAUE

Saint-Honoré Rose Framboise H>H/L - O—X « 752 RT—X 1,397 yen

Puff pastry, choux pastry, rose flavoured cream Chantilly and custard cream, raspberry compote, raspberries
AL T a—E, O—XEKOARAY =R 7 =L, TF72RT—ADAR—h,
O—ZXD0EDDI L =L v T4, TI2HRT—X

Mille-feuille Fraise )V 71—+ TL—X 1,166 yen
Caramelized puff pastry, vanilla creme mousseline, strawberry, powdered sugar

FvTAYY LIS, NoTDEB YL —L + Lh—A)— A F T Kk
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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ICED DESSERT
mlcnhT ¥ —h

Ice Cream and Sorbet 71 A, )L

2 scoops B ESRTAAKIIVINANZE2D 1,320 yen
3 scoops B EIETAAKIZITVINNE3D 1,980 yen

Supplément créme Chantilly 7L —L> > 518 143 yen

Ice cream flavors : Vanilla, Pistachio, Salted caramel, Coffee, Guanaja dark chocolate, Chestnut, Yogurt, Rose
Sorbet flavors : Raspberry, Strawberry

TARX NI ERYTFH,. FvyIA), d—k—. 2337 - B - F7F Py, w02, A=), 0—X
VIR DTSRI =R AT

Coupe 7—7

Coupe Ladurée —7 - 552l 1,573 yen
Chestnut ice cream, candied chestnut, Chantilly whipped cream
NOXTAA XA Ty, Jb—=hi v T4

Coupe Ispahan 27— + A X))\ 1,760 yen
Raspberry sherbet, rose ice cream, fresh raspberry, [ychee, raspberry coulis, Chantilly whipped cream
TI2IRT =N, A=ATA R, T I RT =K, FAF TIT2HRT =X =R I =L v T4

Coupe Malesherbes 77— - <)EINT 1,573 yen

Guanaja dark chocolate ice cream, caramel ice cream, caramelized hazelnut, Chantilly whipped cream

2ad7 « R« TT7FIOTA A FYITAINTAA A=V T IDFXrSAUE, 7L —AI v T+
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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CHERRY AFTERNOON TEA
FU—T TIX—=2TFT 11—

For 2 persons 14,300 yen

(For 2 persons 13,200 yen on weekdays )

BBk 14,300 yen

CERE BAK 13,200 yen)

4 kinds of piéces cocktail
7572V DOETLR - 7TV 4 F
BROU Ty 52— T, HRE Y 7 —PF —XEF ) =2 H -k,
FLY—LEINARDT =2 « $L FHOO—AREF 2] —DF vV %

4 macarons
~hol 4 4E
FrU—2MF, FxU— - A=)+ 2

2 pastries
INT AU — 2 {if
AV E = COPEN L RSl e O I

Fruits juice (Orange or grapefruit)
=YY a1—A
(FLPFREITL =TT —Y)

Hot beverage *Tree flow
(Coffee or Tea)

RN NWBERBY) *7)—7o—
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Please bring any allergy or dietary requirements to the attention of our wait staff.
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ICED DESSERT DRINKS
WWF PR RY >y

Coffee Liégeois H7x - VTV a3y 1,496 yen

Coffee ice cream, Coffee sauce, Chantilly whipped cream, caramelized almond
d—E—T7AA, A== JL =L %271, T—EZROF+IAUE

Matcha Praline Liegeois H#77)% - ULy 1,320 yen

Matcha praline ice cream, Chantilly whipped cream, caramelized hazelnuts, meringue

WETIVRTA AT =L I =L v T4 N—EI T YDF v T AUE, AL2T

Milkshake V7> xA7 1,496 yen
Your choice of ice cream whipped with milR, ~BIFAHDTA A& BRI I

Vanilla, Pistachio, Salted caramel, Coffee, Guanaja dark chocolate, Chestnut, Rose, Matcha

INZT EZAZFA FrI A, d—b— 2ad7 - R - F7FIv, 0O, O—X, #E

SIGNATURE DRINKS
SURF Y —RYY

Rose Latte (Hot) DO—X - 55 (vh) 1,320 yen
LADUREE's signature patisserie "Ispahan’in the form of a warm latte, soft rose flavor and mild milk foam

T abERETHNTAAY— XN ZRPNTTELUTER

FOPNO—ADEFEDE, IAIIVRIEIIVI TH—LI

Cocktail Ispahan 5175)\ « A Z)NN> 1,320 yen

LADUREE's signature patisserie 'Ispahan’in the cocktails, raspberry and [ychee flavors with rose petals
T aLERETHNTAAY— “ARNN" &N TIVTERE
TR T—=RETAF DT L —N—=DHITIVINT DIEOS ZIRAT

Diabolo Melon 7RO« AQ> 1,650 yen

A refreshing drink with the classic French diabolo in melon, Ladurée's original melon sorbet and elderflower
TILATEFRDT AT RAZAOYTEI, FTaL AV FNOAOY 2y =Ry M TN =T TT—FLILNERY >

Matcha Latte (Hot) #%55 (Fvh) 1,320 yen
Latte using selected high-quality matcha from Gion Tsujiri, enjoying the rich flavor of matcha with crunchy texture of hazelnuts.
MR FIOH®RFKZFLHL . SPBEDEAN—YILFvYRT 722 b

Hojicha Latte (Hot) 1Z5C55 (Kv k) 1,320 yen
Latte using selected high-quality Hojicha (roasted green tea) from Gion Tsujiri,

enjoying the characteristic aroma and a subtle sweet scent with crunchy texture of hazelnuts.

MELEFIDIF D CEDHFEEIEEFD EN—BILF v in T b,




LADUREE'S TEAS

F5 a2l DT+ —

Laduree Signature 51137 %F ¥ —
Thé Mélange Spécial Ladurée 5 A5>Ya AN )L FFal 1,364 yen

Delicate blend tea of citrus fruit, rose, vanilla and cinnamon
HIEDFLIRICNG DIER, MEEZ T L > R ONZZ O HWED OHRIZONES FE DT 712 b

Thé Marie-Antoinette 5 <VU—7 > RT3y k 1,364 yen
Black teas, green teas, natural flavorings, orange peels, rose petals, pieces of pineapple
AREBRITT L PE—ILRNTDIEVS Ny TN ET LR

Classics 75y
Thé Darjeeling Namring 5 ¥—>U> FLU> 1,364 yen
Delicate Darjeeling blend tea with almond and peach flavours from different Darjeeling gardens
located on the foothills of the Himalayas at an average altitude of 2000 meters
F5 2000m QEX T VILNRKICALET 25— 0 > QXM (FLU ) ORFEZH.
7—EZROFIL EPE—F DL I7ZHNED

Thé Ceylan o> 1,254 yen
Ceylon black tea
RIEDHDNT T2 DEDESIFE U WAL

Thé Breakfast 5 TV 777Xk 1,254 yen
An invigorating blend of crushed black tea leaves. This blend of teas from Sri Lanka (Ceylan) and India is perfect
for break fast and evokes the famous English break fast tea.

O AR AE Y DVaokRET L Rz a—0 2514

Thé Earl Grey 7 7—V7LA 1,254 yen
Enchanting traditional non-smoked China tea blend, scattered with white tips and decorated with helianthus
Sflowers. Very much appreciated thanks to its bergamot essential oils from Calabria used for its flavour

HEL AR MO LRI T TV T DORBNIVHTEY FOFEDET LR

TR TR TRUAMIME S 72>THBODET,
Please bring any allergy or dietary requirements to the attention of our wait staff.
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Mixed Berry Aromas <) —DFED

Thé Jardin Bleu Royal 7 V)5 F)— o1y 1,254 yen
Non-smoked China and India tea blend with rhubarb and wild strawberry flavours,

scattered with cornflower and helianthus petals

HEE T O OFALRIDIVN=T ARAaNY —, F U —DOHESIF TV —F 1 —72H/ D Z A
YINRFIER) —d—)IVROIEVSET LR

Thé Eugénie 5 o¥x=— 1,364 yen
Delicate blend of strawberry, cherry, raspberry and currant tea

FEE A B OARICT o) = FANY =, FOEAL (RAZ D)) AbAN) =27 L2 R B ) —T 1 —Ta&D

Citrus Aromas WHEOED

Thé Roi Soleil > o Vi1 1,364 yen
Delicate blend of tea flavoured with rhubarb, caramel and bergamot

HEDRAEICF v I AVDOHNWED E)VN=T  NIVATEY SO —T 1 —18FEDET LR

Thé Joséphine 7 Yat71—x 1,364 yen

A Chinese black tea wrapped in tangerine, grapefruit, orange and lemon, delicately enhanced by a ring of jasmine flowers
RIFV . TL=T TNy FLD, LEZOHICOVAI L DENELT V5 — a7 LR

Spices and Smoky Aromas A/ —, ZE—F—12E&D
Thé Othello F #+5n 1,364 yen

Black India tea flavoured with cardamom, cinnamon, pepper and ginger
AR TR T RYN— DD —%T LR, RS AN 2 —155D

Thé Mille et une nuits 7 IJ) T 1X =aA 1,364 yen
Green China tea flavoured with mint, ginger, orange blossom and rose
HEDRAEICIZ N, P2 Py — AL PO NFGET LR B THY L H)VIEED

Floral Aromas FEDED

Thé a la Rose 7 7 7 b—X 1,364 yen
Black, China and Ceylon tea with rose aroma and rose petals
HEE A O OILRIEINT DIEVS LTy 2 A% T LR, Uy FTTO=I)IsED

Thé a la Violette 5 7 5 J1FL vk 1,364 yen
Delicious China tea with a subtle violet flavour

HEOERICAILOVS ETy 2 RAZET LR AL OFMIEED EHFRDIT>EDELKRDN

Thé Mathilde 7 <FILK 1,364 yen

Green and black China tea flavoured with orange blossom and magnolia

HEIDREEALRITIT/UT (BRVLD) EFLPDIEET LR, §oE0DEUEKRDWIZBIEOHNWED




Thé Gourmands A4 —hr70O<
Thé a la Vanille 7 7 Uy=—2 1,254 yen

Black China tea, flavoured with natural vanilla oil
FEOILRICNZFE=2REF F oI Ty A2T LR

Thé au Caramel F F+ F+IA)L 1,254 yen
Black China, Ceylon and India tea with caramel and dried flower petal flavour

HEE IO EA P ROALRIIRY —T—)LR, Fr T ALDFEDET LR, H<EFTLWED

Thé aux Amandes 5 #+ 7<2R 1,254 yen
Black China, Ceylon and India tea with almond flavour and small pieces of dried almond
HEEEAO2EA P ROFLRICT—E ROy D AERTIAT—E RET LY R BECHIEH EOHLCOERD

Thé Chéri 7 > xV 1,364 yen

Delicate blend of cocoa, caramel and vanilla flavour

PEOILRICHIA, T T A NZTOEDET LR, A=Y DL I I5F L

HERBAL TEAS

N=T T 1=
Camomile HEI—V 1,045 yen Verbena )V R 1,045 yen
ROYAL MILK TEA
SIWVIT1—
Ladurée Royal milk tea 55721 DAYV )T 1— 1,430 yen
HOT BEVERAGES
NN BERAY)
Café espresso TATL 836 yen
Espresso macchiato H7x /7Ly (TXTLwIIFT—H) 891 yen
Café Ladurée (coffee) h7x 557zl 1,045 yen
American coffee 17x55Fal 7Yz (FAUH A—k—) 1,045 yen
Café créme (café au lait) H7x ZL—n (B7xFL) 1,177 yen
Café Viennois H7x J1T/)7 (V)—LIKRA) 1,320 yen

Cappuccino 17F—/ 1,320 yen
Double espresso 57N TAXTL v 1,430 yen

Chocolat chaud Ladurée s hot chocolate (creamy recipe made from chocolate and milk) 1,650 yen
2337 ra— Ry hFaab—h)

Chocolat Viennois Ladurée s hot chocolate served with Chantilly whipped cream 1,749 yen
2337 J4L) T (VU—LIRA)

COLD BEVERAGES
MIzNBERBY)

Coffee, Tea a—t—. 51—

Iced coffee H7x 5572l ZIvt (FARAI—k—) 1,155 yen
Iced café au lait 17z ZL—h T5vt (FAAAT2HL) 1,276 yen
Icedtea 5 75yt (TAAT+1—) 1,254 yen

Freshly-squeezed juices TV v a7)—YY1—2
Orange #1L>v 1,155 yen Grapefruit 7L —77)L— 1,155 yen

Fruit juices 7)—YT 21—
Orange #L>v 836 yen Grapefruit 7L —77)—Y 836 yen
Apple 77 836 yen Tomato K<k 836 yen

Mineral water IFI)NT+—5—

Perrier (330ml) <UL 737 yen
Sanpellegrino (500ml) H>XL71)) 825 yen
Oku-Aizu Kaneyama Mineral Water ( 500ml) 1,100 yen
BEERIl RAK

Oku-Aizu Kaneyama Sparkling Mineral Water ( 500ml) 1,100 yen

=R RRREE DK

ORI T RTBOAMTiR% 72> THO KT,
Please bring any allergy or dietary requirements to the attention of our wait staff.

T UILF=IZDOWTIE Y —EX RS v T HERL 23N,




Sodas —%
Coca-Cola (190ml[) ah3—7
Ginger Ale (190m[) >>>r—1—)
Ginger Ale Dry (190ml) >>Pv—T—) RIA

ALCOHOLIC DRINKS
7IVA—=)VRU 2

Beer E—IL
Asahi Super Dry (334ml) 7HEZX—/)\—RI1E=L

Aperitifs 7XUT17
Kir F-) 1,463 yen Mimosa IEY

Champagnes ( by the glass ) +v>)X\—=2 (FFX)
Champagne Ladurée > +v>)\—=2 F5al

Champagne Ladurée Rosé > +v>/\—=2 752l Ot

White wine ( by the glass ) F71> (F5X)
Today s White Wine AHDHTA >

Bourgogne Chardonnay Bouchard Pere ¢ Fils
INIA—=Za SHVRF T2r =)L XR—)L T 71X

Sauvignon Blanc Michel Lynch
V= Z3r - T52 Iyio)b UF
Red wine (by the glass ) K712 (F5R)
Today s Red Wine AHDFRTA >
Petite Sirene 771wk T L—X

Cotes du Rhdone Rouge Belleruche

d—hk « 52 - O0—X J)L—Ya Nl—a v TT+q1L

ZORMIAIE T RTBOAMfi% 72> THO KT,
Please bring any allergy or dietary requirements to the attention of our wait staff.

T UILF—=IZDWTIEY —E X XY v I T HEFRLTZ 3N,

627 yen
627 yen
627 yen

935 yen

1,881 yen

1,980 yen
2,420 yen

1,136 yen
1,309 yen

1,318 yen

1,136 yen
1,309 yen
1,318 yen

Champagne (‘bottle ) >+v>)5—=2 (FML)
Champagne Ladurée > +v>)\—=21 F5al

Champagne Ladurée Rosé *+v>/\—=2 F5al Ot

White wine (bottle ) F171> (RML)

Bourgogne Chardonnay Bouchard Pére < Fils
TNA—=a PY)VRR Tv =) R=)L T T4 A

Sauvignon Blanc Michel Lynch
V= Z3> - 752 Iy YT

Red wine (‘bottle ) KA1 (KRML)

Petite Sirene 7TtV bk L —X

(Cotes du Rhone Rouge Belleruche
d—b 52 - 0—=X V=22 N)Wb—a 2+ 7541

NON-ALCOHOLIC DRINKS
J>TINA=RY Y

Asahi Beer Dry-zero (334ml) 7HebE—)L RI1+0

Duc de Montagne (Sparkling Wine)
Favs « Ry« B82F—=a (A=Y TTI1Y)

ORI T RTBOAMTiR% 72> THO KT,

Please bring any allergy or dietary requirements to the attention of our wait staff.

T UILF=IZDOWTIE Y —EX RS v T HERL 23N,

11,880 yen
14,520 yen

5,445 yen

6,600 yen

6,380 yen
6,600 yen

880 yen
1,100 yen




