SBELREX PR LR R Z

Vins et Cuisine

&£ [D@

BREWAEDHE
Tel: 044-955-8604

(HPI=T#r L LMESREST)

T215-0004
FARNR)NBHRRER
FiEF4-8-4~LF 1F

=EER :
MNASKBRFEE s ER
£ 4564

EARA :
A NERE 3 ARH
HBEDOESIXEXRBHKA

EREER2E
RIEELEHIG : MAROX
HE=FIE

< EXFHE> ’

LUNGCH : N
11 : 30~15: 00 Z7

(SR +#A—45—14:00)
DINER:

17 : 30~22 : 00
(SR bA—4—-21:00)

BELGAZ2—DPHI 5
PAFE Lomg & CER
Menu

A=21—A18008 (FHA)S>FDH
Z2=71&% ALEIGE TY—HM&G

A=a—B 24008 (FHRA)
RIS ALRIK THF—ME

A=a—C 3300M (Hid)
325 ALAIG TY— MG

A=a—D 3800/ (HA)
MRS RIS WIS TH—ME

A=a—E 4800M (HA)
HIS2E RIS IS TH—M&

BHBELTNVQMMTBRERESALEA ! IZES-HE
RELBHEREL—D—DOTEIZEY LIF-HE

Menu(~» ==——#)
Entrée G
Escargot Bourgogne
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MOUSSE et marine de saumon avee salade
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Pate de campagne
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Gelée de tomato et harb
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Poissons &
Dorade sauter 4 la sauce de ‘orange”
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Viandes H
Poulet de confit
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carbonnard flamande (+300yen)
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Desserts 73— p
créme brilée “orange
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Gateaux au fromage 4 la sauce de “brucberry”
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