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Cafe de Paris
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Lunch MENU

A =R 7T L—h

Hors d'oeuvre Plate

AHDF—FT)) 3 fi

Three kinds of appetizers

AHDA—T

Soup
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Fresh green salad
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Corse Menu

Hors d'oeuvre Plate F+—FR7L 7L —hk

Main dish A1 >
RN b BT F2E W,
Bread or Rice /8 / 4R

Coffee or Tea I—b— /I
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Main Plate

HFESO—ADOWDAY T4— T )N—BV—A

Lamb chuck roll confit with pesto sauce

¥ 2,000

AT ORIV F

Wagyu beef shank borscht

¥ 2,000

XKIRNBS THOILRF—F

Pork plcmc carbonade

¥1,800

AZAFDRIL F/ A7V —LYV—A

Japanese sea bass poéle with creamy mushroom sauce

¥1,800

I A LN IN—F

Hamburg steak, grated radish and green shiso leaf

¥1,500

XEARRELTITIFIADN N

Hamburg steak, Japanese style demi-glace sauce

¥1,500
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Bread or rice

a—k— /#l%

Coffee or Tea
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Japanese-style set menu meal

Ly R A= a—
FAR I O AL Iopria:: Set Men
Simmered red bream set meal Main dish XA R
¥1 , 800 Side dishes ¥ 45

Miso soup ~ HIESEADURIEI
Rice TUEA T DR

Y B —A RO i) — AT X Chilled tofu

Dried seaweed s
Grilled gi k set 1
rilled ginger pork set mea PO EA

¥1 ’800 Coffee or Tea  a—k— /HIL%
7Y —}
Dessert
7o 7INA TA4T3IA
Apple pie Tiramisu
¥500 ¥500
RLZEDS T+ —F
Tea chiffon cake
¥500
TA—INAFT
All you can drink Cafe / Flavored Tea Varieties
¥1,200
Set Menu
AR (2 Ca—b— Ty aT4—20F I—)VR Y &

BT LIVF—ZBHRHEOBERIINHCAZ YT ETTHRTIEE W, FARTBUARMMIE L IZ>TEVET,
If you have a food allergy, please let us know prior to order. Prices Including Tax.



20th Anniversary — ‘ L H10&ME
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2026 74X 300 g

O—b—or AIAAI X FoRARBHBOMREBIICLLET,

¥3,000
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If you have a food allergy, please let us know prior to order. From February to May.



