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Assorted vegetables platter Basque style
Froy b7 flen )0y X LRIEOIRYELRY Abe T,

YHFLL X7 /)aoyFaR

Pintxos of turban shell & bamboo shoots
Woxy/atAkeyFazfbitico BRORZ—2—icd, EOEHRICH,

1,000

1,000/2p

BORE—2 LHHEF — XDOHERFHEY 5 £
Salad of sumoked duck & cheese
7o XY OFERFRICE AR D W OWH L F— X & rbe R BIRINY 7 £,

1,500

HTFESRYEINY FOFALFT 2 LT
Marinated of sea squrt & udo
FEMOIEDHIE 7R Y LINY F 22 F =2y —ZATHIFT, o e LzAYA v e,

1,000

BLREANEZZ Y FRZAF—EFEY 7LyvaF—XV—2 1400
Rare roast of salmon with cheese source
OO ol —F v 2Foh KA, N=TLF—XDPSHRY — AT,

NRZIME T =<V DFLLY
Omlette of cod
NRYEF/RA DL Y, HHETOEINREFL,

1,000

KEomils 7 Fy*H0YIXeH AN Fay—2
Pudding of green soy beans with shellfish salad & gazpacho
BHOEAEHLAD L GifehrR7 7 v, HORR LIS P BH AT akbE T,

1,100

TATITTDT Y =R AFTI I LAY TERRL
Terrine of foie gras & fig jam , ginger bread
WER7+T 7 IDEREHALADET V=R, Vv I v =KD Y v L& AANL AN EEDET,

1,700

JREPEMEE L B0 7 Y v b

Deepfried milt and vegetables
P Y OEMTIEEFET, 77V RV =XV A A H - L AN ZLY =R T,

1,700

LB SRy DT v a T 377y 742k 1,300

Axoa of pork organ meat with saffron rice
HNALERENEY BT A v e AL ZTEL P DL, FEYEOBREADEET,

CHARCUTRIE

B »LF 2 ) —EY) bt

Assorted meat platter

3R Y 2,500 4 ffREY 3,000 5D 3,500

TROMPOBHFERA =2 — BRI EI WV,

NTF K hyR—=a 1,000
Pate de campagne

L A—DF Y — X 900
Terrine of chicken liver

ARKA Y —2— 1,000
Homemade pork sausage

AREANR Y —2— 1,000
Chistorra

VxR T IV (FELAL) 900
Homemade steamed ham

WiKEY FD 7Y —x 1,200
Terrine of goat

BIEA /) 2> DF ) — X 1,000

\Terrine of boar

cLGRERAY,
VAPEUR
SCCH

MENU

'

VAPEUR (37 7 v AGAT [763 ] %0k T 5 53,
BAEIEE L, FENEEOFEZOEMICS = 70T A FT7 2 MA RO LRI Z BELALEZ W,

AKHOKLENDOREGE” 7Y 24 F X—-07 6,000

Steamed seafoods Platter

AHDZE UHYE3 ik AE” 77 b — F 24 v v 4500/6p

Steamed seafoods Platter

=T R 750/1p
Steamed rockoyster MIE

T ORARIERE 3 AR 900/1p
Steamed oyster lwate

ot IR o P W 950/1p

Steamed rockoyster Iwate

A—=H=y 7 L—NVHDY—FVEL (FvvF 77452 1,700
Cider steaming of the mussels
KED THEAOWMA L=V HE SRS — FATHLPIEL LT ET.

BEENREZ DTy T—= vxARY—2 1,500
Steamed octopus

FoPELDT R Z ARV ERE =~y DarDBH L) —AEfrbET,

{LNEERT A PT ARG HADY 77— 1,500
Steamed white asparaguses

WOFME > v 7MKL LT BRI e n ey — ATl LT E T,
Yvra—voyy7—n kEivrtovaisry o 1,000/4p

Steamed young corns
L7 ECnloY Y Sa—v Ry TARELSY, FELCH v S e LY AT kg,

LY RS EREDIERy F—= 7LvraF—xiFEx 1,300/2p
Steamed flower zucchini filled with lentil
Fay) /-t Ly RGEHOERy ¥ —zohuciin, ELHTET,
FHPEDO Y 77— FikvrEny s0a vy R 1,400
Steamed seasonal vegetables with tapnade sauce
HOME Y LY OBEFEE S v TAICEL T, FELVERD Y —A%THL T,
PLATS
AAVT Ay va
WEET 2y ZIREHART ) 70y = ) —FirHh 2,600
Sherry stew of pork
BAROMOKAEZ 27055y ) — L FERFECE LN EAARZ L,
HREY v Ty JRORKPE Mex Ty —= 2,900
Charcoal grilled chicken with eggplant source
KT Lo Y bkE ANEBHE, (L EFICRRTHRELHEE LFET.
BT 4 v e =7 LAZZEDRAT—2 - 7Y » 3,700
Beef steak & chips
PR TERERM LR VD bHE, XA PREFDAT—F T,
APERITIFS
BofAH
(b2 7 fE*x v F T4 40 Raw ham “Kintoa” 1,200
HEHAT + 7Y v b Deep fried potetoes 650
BN L&Y T A Assorted salami &ham platter 1,600
F— R A Assorted cheese platter 1,400
H%8 v 7 v 2 Homemade pickles 650
# Y —7 <Y % Marinated olives 650
Iy 7 AFvY Mixed nuts 650

//
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HBMEE LTl ARR¥500 IR L TH b 9. (22:00 LAKE¥ 700)

3 Cover Charge is ¥500 per person (After 22:00'¥ 700)




