y : Recommends

AMUSE BOUCHE
ENTREES FROIDES / COLD STARTERS

Olives 800
AY—7
Chicharron / Pork Chips 750

FFror -RRFv TR -

Paté de Foies de Volaille / Chicken Liver Pate 900
BLNR—D/RFT

Plateau de Fruits de Mer / Seafood Platter 4300
Oysters, Noble Scallops, Shrimps
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Assiette de Charcuterie / 1900
Assortment of Charcuterie
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Paté de Campagne 1800
Ry FehonR—=1 -BAERA/NT -

Tartare de Cheval / Horsemeat Tartar 2600
BADZILZIL

Saumon Fumé / Smoked Salmon 1900
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Caprese Burrata Cheese 2000
ATL—€-TvI3—42F—X

Salade Lyonnaise / Lyon-Style Salad 1900
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Salade Nicoise / Nicoise-Style Salad 1700
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ENTREES CHAUDES /
HOT STARTERS

Saussices, Pomme Purée / Sausage, Potato Purée 2800
V—t—2 Py HIEDEaL

Spicy Fried Chicken 1900
ANRNA— - T5A4 FFF»

Tripes a la Nicoise / Tripe Stew Nicoise-Style 1700
FYVw T e 75 -2Y7—X -==—2FAMY v/ 3D b7 FEIAH -

Escargots a la Bourguignonne / Burggundy-Style Escargot 2200
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Moules Mariniére / Steamed Mussels 2300
L—J)L=2Y=xT—)L -L—)LBOATA KL -

Soupe a I'Oignon Gratinée / French Onion Soup 1600
A=ALITIRR=T

>
GRILLEES BOEUF & POISSON

THE UPPER’S SELECTION
ALL DAYS 17:30~

Coéte de beeuf "Japonais” / Japanese Beef Steak 19800~
EE4&R7—F 500¢g

Carbon Neutral Beef 18900~
A—FKr=a—rZLE—7 800g

T-born 18000~
THR—rX7—F 1000g

Plat de Cotes découvert / Born in Short Rib 13000
BffE>a—1rY 7 10009

Plat de Poisson du Jours / Today's Fish 10000~
AHOBERIE

Price of the week. For 2~4 persons.
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LES VIANDES / MEAT

Choucroute a I'Alsacienne / Choucroute Garnie

Ya—g—h - FLYRE )
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Carrés d'Agneau en Persillade / Grilled Lamb
FEDODRLLSY—R-5LFayv 7, StV EAKk-

Confit de Canard / Duck Confit
D74

Cassoulet de ma Grand-Mére / Duck Breast Confit
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LES POISSONS / SEAFOOD

Bouillabaisse Marseillaise / Marseille-Style Bouillabaisse
TAYR=—R 7Lt AM2[H

Quenelles de Brochet a la Lyonnaise
g2 F-702z-YIVEBHRADIFIL -TAVF—XV—2R

3800

4200

3000

4000

3900

2200

GARNITURES / SIDES
Champignons Sautés / Sauteed Mushrooms 1300
F/a0vT—
Haricots Sautés / Sauteed Kidney Bean 1300
1V VEDY T —
Pomme Purée / Potato Purée 1000
Sy AHL1EDEL
Pommes Frites / French Fries 980
RLZYVy b-TLUFTIA4RT -
Salade Verte 800
JY—H%S5x

FROMAGE / CHEESE

Plateau de Fromage / Cheese Platter 2 types 1500 / 3 types 2000

F—XEHEDLE

LES DESSERTS

Tokyo Mont Blanc 1400
REEVYTI>
Baba au Rhum / Rum Baba 950
VAVARE Sl WA
Paris-Brest 1500
RY < TLRB
Créme Caramel / Classic Pudding 900

5w Ty

Flan Vanille 1000
7o g r=—a

Tarte aux Saison / Seasonal Tart 1200
FHID LRI

Madeleine 4P 800
< R FL—23X

Consuming raw or undercooked meats, seafood, or egg may increase your risk of foodborne illness,
especially if you have certain medical condition.

All prices are tax inclusive. / Alert your server about allergies.

Driving under the influence of alcohol is strictly prohibited.

10% Service Charge applies from Dinner Service.
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