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(W&o« ZTEN)

ZRE D DWHo L WERE, AR, WObZTHHEEELTHYNE S TINET,
"%**3% . : /1/ &jf/l/ &j:o
SHE  AHIEBABRTEALWVWTLE I N ?
EBAKE . 1TV, A HISNEO T ERBENL LD THEHLL,
ZHE . »LIFEVE L,
HRE Good evening, sir (ma'am). (Z AdEAlE)
AN . HEE Good evening. (Z AdFXAMT)
=R . iR I’1l show you to your table. This way please.
(BBECTIZAELET, Z2bo6~EH%)
(A—H—=TA7)
ZRAE . GE Here is a menu, sir (ma'am). (&9 FA =2 —TIZ&WWET)
AN HEE Thank you. (H Y & D)
ZRE D AR EOF A= —TIXWVET,
=R . iR Would you like something to drink before your dinner?
el B8 & BRFHE L £30)
RER ¢ RER How about you? ({ffficLFEL X 50 ?)
AN PREE I’d like to have a glass of red wine. (FAIZ 2 7 ADHRY A &2 W)
BAKE . TIX. VT RADORYA V& 2OBENWELET,
ZHE: PLIEVELE, FIRDORIYA L E2OTIENET,
BARER . BlEOBEIONH 726, BERIZEID TH LT T,
ZHE . »LIFEVE L,
LR I recommend OO for appetizer, and X X for main dish.
(BEIOTLIZL, HIRIZOO, A VEXXTIZIWET)
AN gEER Well, I'd like to have pork sauté with balsamico sauce and some bread, please.
(5 TTh, FAIAR—27 YV 7F— " Iay—RERVEBBEWVLET)
=R . iR Certainly, sir (ma'am). Would you like some dessert?
(MLZEVELE, 7= MIWDLRTLLIN?)
AN HEE No, Thank you. But I’d like to have an Irish coffee.
(FH—MIFEHETT, 74U vy aa—b—%2{7EIW)
S L UG Thank you very much.
Pork sauté with barsamico sauce, bread and Irish coffee for you, sir (ma'am).
(R—=r VT —= % Iay—2RL L7 )yraa—t—TIIWNETH)
AN HEE Thank you. (HV N E D)
ZRE O BARRRIT VDD R SVET
BAIARER . BERIR—2 VT — Y I a Y =R XU EBEVWLET, TV — MR TT,
ZRE D MDLIEVELE, K= VT — AP Iay—RE 0TI ETIA,

TiE, A=a—ZB FTFHLET,

<TIFGARUA P —EA>

SR

AR
ERREE -
AR

JEGH Here are glasses of red wine you have ordered.
(CHEXNWTZEE LT, RUA U TITEVET)

HRE Thank you. (H V13 & H)

HORE I,

HRE Please enjoy your wine. (&9 ZRB LA T IWY)
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SR
TR
EAER -
SR
SR
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SR

EAER -

HRE Here is your bread. (/X TZXWE )
HRE Thank you. (H V13 &E H)
SR If you would like some more bread, please feel free to ask me.

(B ZHELTEY XTOT, BXEICEH LMTTTFIW)

= This is pork sauté with barsamico sauce, sir (ma'am).
(BFEEEHLELE, ZHXEEELEA—I VY T— I a Y —RATY)
3@53 It looks good. (ZEME L% 9 T943)
07 %%LZC 97243,
e H X NET, BRIV T ELET,

=0 Thank you. (H YV 3 & 9H)
DE D,
5 I’ll bring some sauce, too. (A4 Y —A%ZBFEFLE L £9)

R This is barsamico sauce. Would you like it?

(ZHEH2 Y I ay—ATIEVET, BT WELELE I

HRE Please putiton here. (ZH HIZEWTL 2 EWY)
E o Certainly, sir (ma'am). Please enjoy your meal.

(MLZEVELE, ZWo< VERFEBHELATINEYR)
HVNE D,

<EBFEOFME - TIF>

SRR

TR
EAER -
SR
TR
EAER -
SR

HRE How was your meal? (BEFILIWNTLZD)

HGE It was very good. (REBWL -7 TYH)
WOHEEDLT, WNBRIE 57 &,

HRE May I take your plate? (B FIFLTHELALWTL & 9 )

HRE Yes, Thank you. (H VD R E 9)

HUHRES,

E I’ll prepare your Irish coffee. (7 A4 Vv a2a—b—%2 ZHEBEIETHEETET)

:

<TAVwyaa—t—P—ER>

SR
TR

IR
SR

JLEE Thank you for waiting. Here is your Irish coffee.

(BREHLELL, 74V yvaa—b—2BRH6HLELL)

O Oh! Wonderful, Thank you. (7> ! 58, H VL D)
HRE Please Enjoy, 51r(maam) (EHZF, BELALEIWVER) )
EYFZTpo VBRI LI EEWNEY,
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WINE LIST

Sparkling Wine & Champagne

Les Damelieres Brut

G.H.MUMM Grand Cordon

Nicolas Feuillatte Brut Reserve Particuliere
Veuve Clicquot Yellow Label Brut

White Wine

Macon Village Grange Magnnien

William Fevre Chablis

Olivier Leflaive Puligny Montrachet
Chassagne Montrachet Domaine Marc Morey

Red Wine

Barbaresco Villadoria
CH. Tournefeuille
Ch.Reysson

Ch. Giscours

Glass of Wine

Champagne
Sparkling Wine
White Wine

Red Wine

¥10,000
¥13,000
¥15,000
¥17,000

¥8,000
¥10,000
¥14,000
¥19,000

¥9,000
¥11,000
¥15,000
¥20,000

¥2,200
¥1,700
¥1,600

¥1,600



RIRLR—7

Appetizers and Soups
1 BT —X ¥2,100
Terrine of Seasonal Vegetables
2 7FITITDIT— FLVYV—R ¥2,700
Sauteed Foie Gras with Orange Sauce
3 a—2 ) —bR—F ¥1,700
Cream of Corn Soup
A X HAETDI)—LA—F ¥1,900
Cream of Potato Soup
5 V—2YI4 ¥1,600
Green Salad
AT AV
Main Dishes
6 AHTXDTIYN MR —R ¥6,000
Grilled Swordfish with Tomato Sauce
1A= NEDIT— TAVHL ) —R ¥6,500
Sauteed Homard-Lobster with American Sauce
8 BERADIVNL LA —Y—2R ¥6,000
Grilled Chicken Leg with Gravy Sauce
9 R—I )T — NP Iay—X ¥7,000
Pork Saute with Balsamico Sauce
10 FiF7AVRDI T — FRIUAV I —R ¥10,000

Sauteed Japanese Fillet of Beef with Red Wine Sauce

FF—b, a—k—

Desserts and Coffee
11 7V =27 Va2l N=FTARZ)— LR ¥1,400
Cream Brulee with Vanilla Ice Cream
12 7)V—IH)Vh B — AR ¥1,800

Fruits Tart with Strawberry Sauce
13 FHiD7L—>

(wrd— NFF LT A—Y FLD) ¥1,500
Seasonal Fruits

14 a3—b— ALK ¥900
Coftee / Tea

15 74V 2a—e— ¥1,800

Irish Coffee
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