DINNER COURSE T447+—3—X 6:00PM — 9:00PM(L.O.)
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3 PRIX FIXE DINNER COURSE: PLEASE CHOOSE ONE EACH MENU

My —ik—]J RA—F A=K, AAVT4yPa1 R TH—F, I—E— - - - - -
[RSARYH] Z—F FA—RTL, ARE, BARE FH—r 2—E— - - - - -
[Fois—] A= FA—RKTIL, ANE BWRE T 3—E— - -

THE SOHO vV —/K—

SOUP
ABOAX—TF

TODAY’S SPECIAL SOUP

APPETIZER
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PROVANCAL BUCK WHEAT GALETTE OF TUNA & TOMATO STEWED VEGETABLES, TAPNADE & GRUYERE CHEESE

FOWLEEROALNRYyFI HIHMEIT BELIHFFILOERTLY b

CARPACCIO OF PEN SHELL WITH GARDEN GREEN SALAD, UME-PLUM & WALNUTS OIL VINAIGRETTE

MAIN DISH
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GRILLED “AWAODORI” CHICKEN WITH MASHED POTATO & HOT VEGETABLES, WHOLE-GRAIN MUSTARD SAUCE
AXFORILETIILEHEE V—RX-T7roTIY

PAN-ROASTED “SUZUKI” SEAPERCH WITH GRILLED VEGETABLES, WHITE WINE SAUCE
F—RNSYTFEE—TYVITT7ADTI)IL ITIY—R FT)—UXRAZ—RRKZ

AUSSIE BEEF LIB EYE GRILL WITH GREEN MUSTARD, MADEIRA WINE SAUCE

DESSERT
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PEAR! PEAR! PEAR!: PEAR TART WITH RED WINE STEWED PEAR, PEAR SHERBET
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TODAY’S CAKE FROM THE AGNES PASTRY BOUTIQUE WITH SHERBET
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ASSORTED 3 KINDS OF SHERBET WITH FRESH FRUITS

CAFE
BlzO—b— % IXTLyY, HI7xI53TEHEBLTHEY ET,

COFFEE, TEA, ESPRESSO OR CAFE LATTE

¥ 4,200



THE TRIBECA rZ4Xvy%h ¥ 6,000

SOUP
ABDOAX—TF

TODAY’S SPECIAL SOUP
TI5VAR BV VIVYILEL—LBEDOA—T HI75UEAK
FRENCH MUSSEL CREAM SOUP WITH SAFFRON FLAVOR

APPETIZER
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SALAD OF SMALL LOBSTER & AVOCADO, AURORA SAUCE
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ESCARGOT BOURGOGNE STYLE

FISH
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PAN-ROASTED SEA BREAM WITH GRILLED ROOT-VEGETABLES, SAFFRON SAUCE

MAIN DISH
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GRILLED JAPANESE BEEF TENDERLOIN WITH HOT VEGETABLES, TRUFFLE SAUCE

FRDRTA VEEAH T4 MNF—FHKZ N—PTIXIVE

RED WINE STEWED OX TONGUE WITH FETTUCCINE & HOT VEGETABLES

DESSERT
FFODRILE FEFLVORTAVELELEDICT FFIDOIVY—RY MRZ

PEAR! PEAR! PEAR!: PEAR TART WITH RED WINE STEWED PEAR, PEAR SHERBET

THRR - RAMN)—=TTF 4y & KBOBFEHRT—F1 RISV v—RY NERAZT
TODAY’S CAKE FROM THE AGNES PASTRY BOUTIQUE WITH SHERBET

AADY¥—Ry b IEERYADLE

ASSORTED 3 KINDS OF SHERBET WITH FRESH FRUITS

CAFE
BlzO—b— % IXTLyY, HI7xI53TEHEBLTHEY ET,

COFFEE, TEA, ESPRESSO OR CAFE LATTE
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TODAY’S SPECIAL SOUP
TI5VR BV VIVYILEL—LNEOA—T HI75VEAK
FRENCH MUSSEL CREAM SOUP WITH SAFFRON FLAVOR

APPETIZER
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SALAD OF ROASTED BEEF & BLUE CHEESE, REMOULADE SAUCE
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FRIED PRAWN ROLLED WITH PATE BRICK & BASIL

FISH
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BRAISERED GRILLED FLATFISH & SAVOY CABBAGE, GIROLLE MUSHROOM SAUCE
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LOBSTER GRATIN “THERMIDOR”, WITH WILD ASPARAGUS

MAIN DISH
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GRILLED JAPANESE SPECIAL BEEF “AWAGYU” SIRLOIN WITH HOT VEGETABLES, JUS SAUCE
WBEEOS)T FFieblblz AVAY—R

GRILLED DEER “EZOSHIKA” WITH PEAR & HOT VEGETABLES, CASSIS SAUCE
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ROASTED CANADIAN BOAR MEAT WITH HOT VEGETABLES, PEPPER SAUCE

DESSERT
FFIDRLE FEFIVORITAVEELEDIZ FFLDYUv—Ry MNRZ

PEAR! PEAR! PEAR!: PEAR TART WITH RED WINE STEWED PEAR, PEAR SHERBET
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TODAY’S CAKE FROM THE AGNES PASTRY BOUTIQUE WITH SHERBET
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ASSORTED 3 KINDS OF SHERBET WITH FRESH FRUITS
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“CREPE SUZETTE”: HOT ORANGE CRAPE WITH CARAMEL SAUCE & VANILLA ICE CREAM

CAFE

Blza—b— fIF IXTLyY, HI7x5T2HEBELTRY ET,
COFFEE, TEA, ESPRESSO OR CAFE LATTE
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WE PREPARE VARIOUS-KINDS OF BOTTLE WINE & CHAMPAGNE, SPARKLING WINE. PLEASE ASK OUR WINE LIST.



