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,@' ' Our focus is to use the best quality farm-fresh meats in the world. e
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ﬁﬁ’ A traditional dish of South West France. Cooked slowly over gentle heat of oil; ’6‘
finish to fry the outside until crisp.
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) | Please see the blackboard for our seasonal specials. Feel free to ask for party bookings or reservations.
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¥ We offer the various seasonal fish dishes at their best! Fish arrives directly ,C“)e
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6 We try to use carefully selected, high quality ingredients to serve delicious dishes. ; 5 \C

9 ‘ It's our policy is to make customers happy through our food. | ¥ C

‘s; We hope that our delicious dishes to make your day comfortable. I :6:}
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‘c‘; Meet our sommeliers. Our two sommeliers will be happy to help you choose a wine. i :—’:}
PR q Enjoy the splendid wine with our delicious dishes. 6
D&,ﬂ | They can suggest wines that go particularly well with selected cheese.
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'c‘.’,' Feel free to ask the staff for Happy Birthday Song, photo shoots, i :6:
Yo' q party reservation and other services.

) ! We are happy to offer the services in accordance with your budget.
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| There are many types, as snack, as well as coffee and tea. I (
)M’ Our knowledgeable staff will recommend you the right one. ' J_ﬁ,}
,Qg It will be remarkable an experience that should not be missed!! ’6‘
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