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APERITIFS PLATS
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Fromages Risotto aux cepes et pancetta
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Filet de rouget-barbet poché, vinaigrette aux raisins Risotto aux cepes et pancetta ,
ARIVHOFS = LYY ART Lok FNF—=b U Fzy ADY T |

NTIMEE)

———

L’accord Mets & Vins

R7YYIEIF—

¥3,520 TV RIA VERBORTY VT

I I ¥3,410

BAAT 7 VBB ZDTA v EREOEDE S O Z T

bave de saumon grillé, sauce genevolse o de veau ot sauce Berey ABDYTT 52 AWMLY A ¥ ED~< ) T— 2 ~EBMLAVEET T,
P—FEL DIV VaRT T — R —R HHEDTAT)T—Z Ry —Y—R - '
INTIMTE) INTIMEE)

g H 410 G
2k ¥12,100 @ ~
EH %al 6445

KNFFZAR Ly ZiItBahl{Esn

g - 4
H ¥3,740 I I ¥4’070 AN LRI ) £

FELTIE LRI L SETWELEEET., POTTRIESVEE,

2 FTAVORIBIZE YD, PEBRLTATLABELLRDIGENVIEVET,
BOISSONS %ﬁkﬁ% % KuL2BhbY * EMAMRIICE D, A2 =B BEEERILERITESVET,
. s HBWEG A—MCTITPRIBAD £7.
PTTRIA ‘/(@/H/Dt/ﬁ'ﬁ) 80ml _|_ ¥ TEL: 03-3548 :858 MAIL: nihombashitk_shop@enot j
L0 03¢ — AlL: S S @enoteca.co.]p
ca—p— (HOT/ICE) 880 B} nihombashitk_shop!
« #[Z% (HOT /ICE) BB ORT VY I OBTFHEYFATA YA

CVTRRYLY (DU —T—A S FL YTV a—3r) TETOHBRLLIMAVELET.

DESSERT FH#—F

c KHOFH— | sl 24y 7~Bah< EE0, ¥ 990

X BMT LAX—BTLERBBERIIFINCAZ y 7€ TEaRES W,
¥ ARBIOEHIZA A=V TY. HIZX > THIEDEPLELRBLBAENITSVET,



PLATS
— i kB

Entrée du jour
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Jambon cru
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Le paté du jour
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Filet de rouget-barbet poché, vinaigrette aux raisins
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Marinade de saumon fumé et asperges vertes
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Olive
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Carpaccio de Pulpes
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Rillette a la maison
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Coquillage et champignons a la bourguignonne.
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Assortiment de trois entrées

TT4 TRYT 47 35D

¥880

¥990

¥990

¥1,100

¥1,540



