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¥ 109000_

Eclat ~xz275~

¥ 14’000_
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Recommended local meat dishes

Sauteed Japanese chicken[Shizuoka perf.]
ELODE Vir—

Served with BBQ sauce, garlic sauce,

grated ginger, wasabi and salt
N—=ARFa—V—A, FHET-VYIYV—2A,
BALLEOIM, bDIVLEZRAT,

¥4,500

Sauteed Norwegian salmon,
fermented butter and tomato sauce

NI z—HF—FEVDRT L,
FEENE—D < hY —2R

Grilled Japanese black wagyu(beef) sirloin
[Kanagawa pref.], Wasabi [Izu Shizuoka pref.)

MENEEEEMEY—DO1 7V
FEILZERZ 200g

¥13,000
[Half-size(100g) ¥9,100)




Lumiere
~)VIT—)/~

Seafood terrine, stained glass style
V—T—RF)—=X ATV RIT T AT
Soup of the day

AHDRE—Y 2

Prawn sauteed with herb, avocado and green apple sauce
N —— o » » > (o]
BEOEFEERTIL, TRARLEFVAZOY 2L
[Please choose one item from dishes below]

(XA VT4 wyazeBRERN LIV

Steamed sea perch with pistou sauce (basil sauce) or
Roasted duck with truffle flavored salad or
Roasted J apanese beef loin with red wine butter

ARFDT 7 T—I, EAIy—Y—2R
F /2% \
BEOO—A N, M) aTIdNEEZY T XHEILT
F /2%
EELEATD—ADTO—ARNDRT A VINE —

Spiced fruits soup with vanilla ice cream
TIN—YDANAZADA—T ENZT VA AT ) —A
Petit gateau

INEEF

Coffee,Tea or Herb Tea
d—k—, fI&%, N—T T4

¥10,000

Eclat

Amuse of the day
AHDOYIa—X
Carpaccio of inada (young yellowtail)exotic style, salad
ITXVFYIRAFTEDHINIINYF I, Y5 HHEILT
Soup of the day or Beef clear soup

AKEHDOREZ—Ta g YA

Sauteed grunt, White Porto Sauce

FERDKRT L, BRIV FY =2

[Please choose one item from dishes below]

(XA VT4 vyamBEPLEIV]

Japanese beef loin steak with wasabi sauce or Beef stew

EE¢D~22§;%\UﬁBy~1
=13

Y—JYF a—
Spiced fruits soup with vanilla ice cream
TI—YDANA ZADA—T ENZT T A AT ) —A
Petit gateau

INEEF

Coffee, Tea or Herb Tea
dI—k—, LXK, N—T T+

¥14,000




Appetizer / Side dish

Bl %/ 1M FT1v¥a

Japanese spinach and Bacon Caesar salad

Smoked salmon

INASEE R—TY DY —F—H 54 ¥2,000 2Ee—s9—y © ¥2,600
Half-size N\—7H%1 A ¥1,400 Half-size N\—7%41X  ¥1,800
Assorted hors d’oeuvres
F—RIIVEY) &bt ¥3,200
Half-size N—7H%4 X ¥2,200
Potato salad Combination salad
el N ¥ 950 aIvEr—varvysy ¥1,100
Half-size N\—7%4X ¥ 700
Pickled Vegetables French Fry
HEOrsLa @O ¥ 900 TVVFTIA ¥ 900
Marinated olive Mashed potato
AV =T DIV % ¥1,200 vy YvaRs b @© ¥1,200
Half-size N\—7%4X ¥ 750
Soup A—7
Soup of the day Soup for vegan is available Beef clear soup
KEHDRE = 2 s —nvatisa ¥1,600 AV AR—T © ¥2,300
Half-size N—7H%+4 X  ¥1,000 Half-size N\—7%4X  ¥1,700
Zuppa alla Pavese (Tomato gratin soup with egg) Onion gratin soup
EFAVBIINTZE VAT ¥1,800 F=F VTR AT ¥2,300
Main dish A1 V51 v¥a
Spaghetti vegetable Tomato sauce Assorted vegetables, Tomato sauce
2RV T4 RYZTN R Y —2® ¥2,300 TEROBXEVADYE PV —2 @O ¥1,600
Steamed sea bream, White wine sauce Crabmeat croquette Tomato sauce or Tartar sauce
HDOT 27V VA ¥3,400 BBV —LO0YTr bR —R F2 AVELVI—A  ¥4,300
Half-size N—7%+1 X ¥3,000
Sauteed scallop, Provence style Seafood coquille gratin
RETFEOTOY v AR ¥3,600 V—=T7—RaAF—NITITRY ¥3,800
Chicken cutlet with bacon Veal cutlet, spaghetti
FEXUAYVLY AV =5V NE 150g  ¥2,800 FEDAY VY ANRTY T 1A 100g  ¥3,900
Hamburger steak Mushroom Sauce Beef stroganoff
INYN—=TAF—F Iwyal—hY—Z 180g ¥4,100 HRDOYT—I)— LA NE—F1AGRL 1208 ¥4,500
Beef stew
C—7YFa— 120g  ¥6,200
Beef sirloin steak kPlease choose one steak sauce Beef tenderloin steak skPlease choose one steak sauce
(Truffle, Wasabi, Red wine or TERIYAKI sauce) (Truffle, Wasabi, Red wine or TERIYAKI sauce)
B -4 YV AF—F BEADY—AT © EEEL7 4 VADAT—F BiFADY—2T ©
FM)aZ - bIV - RmUAY - FIEBY XY — 2 M)aZ - DIV FmUAY - FERD XY —
200g ¥7,300 120g  ¥7,600
Bread Rice
AD ¥700 71442 @ ¥600
Salad set Soup set Salad & Soup set
W e A—T¥ v h Vo5& A—=TEvh

With Salad, Bread or Rice, Coffee
(& NV EETAA, I—e—fF%)

¥2,200 ¥2,400

® Gluten free Menu

@ Vegetarian Menu | Contains eggs and dairy products.
Vegan Menu | Contains no animal products.

We use five pungent roots

(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)

With Soup, Bread or Rice, Coffee
(AHDA—F RV FIZFAA, I——{F%)

With Soup, Salad, Bread or Rice, Coffee
(B KBDA—T, NV EIFFAA, I——{F%)
¥3,000

INT 7V = EA =2 —

RYRY T UREA=a— | B, AMBIIERALTEY £7,

Vo = HUNEAZ 2 — | RO EMRE AVROREE LTEY £7,
HETA (AL ITE, 5o% 5D AE ERE, HIDIRL)eEALTSYET,



Seasonal Dessert ZEiDT ¥ —h

D—

Spiced fruits soup with vanilla ice cream
TIN—YDAINAZADA—TENZSTAAT) — 1
¥1,100

Dessert H%—h

Apple pie a la mode Pudding a la mode

TV TIINAT FTE—R TV T75E—R
¥1,800 ¥1,400

Apple pie Custard pudding Chocolate nuts sundae
T IINA HAZ—RT )V Fadl—r VYo7 —
¥1,200 ¥900 ¥950
Vanilla Ice cream Sherbet
NZSTA ATV =21 Ty —Nw hN&FE
¥800 ¥800
N e
Beverage BERAY)
Coffee Tea
J—k— ¥1,500 YRS ¥1,400
Espresso Herb tea
TIATLY ¥1,500 IN=T T4 ¥1,400
Espresso(double) Cafe latte
TATVLYV(FETL) 21,700 NI ¥1,700

The above amount includes service charge and consumption tax.
FEOLFEIZIIHEER., Y—EAENEZNTEY 7,



