Café Restaurant

Le Temps
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We are proud to serve domestically produced rice.



JLe A A—ARA=a—

Le Temps Course Menu

11:00~15:00 (5ARA—#—)
17:00~21:00 (32rh4—#—)

Aa—X ¥3,000

Course A

[ﬁﬁ% Appetizer]
ILHEEEREO DN Ny FaYTF FUZE

Seared Hokkaido Salmon Carpaccio with Oil-Free Shiso Perilla Dressing

ESle

B EELNPEXE DT AR — 2

Hokkaido Pond Smelt Escabéche

[/'(‘_70 Soup]
EFERAVF ¥V F—

Surf Clam Chowder
e

HEEEXRZ T HI DI~ T AT

Cream of Hokkaido Potato Soup

[7‘4‘/7“\/]"7“/1 Main Dish]

AXFDRIV FEMALIR/R V=R T LTV

Japanese Sea Bass Poéle with Ratatouille and Sauce Vierge

INV F ik TAR

Bread or Rice
FF—h
Dessert

a—b— g LK

Coffee or Tea

FALANDOEEIZED WAL EM OEMENETIZRDGENTENET,

Menu item(s) and/or its production region may change based on availability.

HEHRITY —ERBH0% - B E ET ik L7 E T,

Price shown includes tax and a 10% service charge.
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Le Temps Course Menu

11:00~15:00 (5ARA—#—)
17:00~21:00 (32rh4—#—)

B=—X ¥4,000

Course B

[ﬁﬁ% Appetizer]
ILHEEEREO DN Ny FaYTF FUZE

Seared Hokkaido Salmon Carpaccio with Oil-Free Shiso Perilla Dressing

ESle

B EELNPEXE DT AR — 2

Hokkaido Pond Smelt Escabéche

[X*“7° Soup]
EFEAVF YU —

Surf Clam Chowder
Eelie

HEEESZ T HID/ I~ T 4T

Cream of Hokkaido Potato Soup

[7‘/1"/5““/(“/“/::. Main Dish]

FXEDL=TV TN )—T VA
Sole Fish Mouniere, Grenobloise Style
el 28

or

EHEERBEOYT— ¥ ilFxaTsT—)LAE

Sautéed Kyo-Tamba Kogen Pork Dressed with Charcuterie Sauce

INV F ik TAR

Bread or Rice
SR
Dessert

a—b— g LK

Coffee or Tea

FALANDOEEIZED WAL EM OEMENETIZRDGENTENET,

Menu item(s) and/or its production region may change based on availability.

HEHRITY —ERBH0% - B E ET ik L7 E T,

Price shown includes tax and a 10% service charge.
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Le Temps Course Menu

11:00~15:00 (5ARA—#—)
17:00~21:00 (32rh4—#—)

Cz—2X ¥5,000

Course C

[7\:—‘1“‘;{‘ Amuse Bouche] _ R
BRDTV—X BIEREZ

Duck Terrine Served with Fig Confiture

[ﬁﬁ% Appetizer]

LM EEEEDIN Sy FaYTF FLLEK

Seared Hokkaido Salmon Carpaccio with Oil-Free Shiso Perilla Dressing
i

FEEDONEXE DA R —

Hokkaido Pond Smelt Escabéche

[X““7° Soup]
LEFEBEAVF YT F—

Surf Clam Chowder
EJfelS

W EEXZ T HI D/~ T AT

Cream of Hokkaido Potato Soup

[7(/])“/'7‘\/(‘7“/:1 Main Dish)

FTAVHDTIN TY—rRys—)—2
Grilled Beef Fillet Served with Green Pepper Sauce

INV E i TAR

Bread or Rice

FHF—h

Dessert

a—b— g fLK
Coffee or Tea
RAEANDOE ALY NERLEM OPEHSENTE IR B A NS WET,

Menu item(s) and/or its production region may change based on availability.

HEHRITY —ERBH0% - B E ET ik L7 E T,

Price shown includes tax and a 10% service charge.



