WINE BAR & RESTAURANT

BurRDIgaLA

May - 1st ~31st - 2012.
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Please choose your favorite from the list.
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¥1,050 [x—7+s157r—x]

¥1,260 [aist+ <2z 12V w b +o50]
Menu C ¥1,785 [pisg+rresmrosatri]
Menu Gourmand  ¥2,940 [+ <RERIZI AR Fop S d h—l 4 F PP+ —E— 5]
Menu Dégustation  ¥3,990 [#ig+ xRt ok + R K+ BT+ FF b+ —E— A ]
Menu Steak ¥5,000 [pisgt+ x5+ BEMERF—F+FF—pt+T—b— At 3]
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LE BFRNRSGHRAOEER—T
White Asparagus Cold Soup

BRI RINSGHREERM, SELYMF—ZXDFILTL1—X
T—=5o 0z )—hoDSARE/NY “NNU F FRARILD2"EHIC
Green Asparagus, Soft-Boiled Egg and Mimolette Cheese of Tartine
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BURDIGALA means BORDEAUX in Latin.
TITAHZEFFTUETRILF—DEKRTY,



WINE BAR & RESTAURANT

BurRDIGgaLA
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~pgiig~ Hors d'oeuvre

- \hE B7 RNGHADABR—T
White Asparagus Cold Soup

- FEE WYADORY A4 FavoHS4
Broiled Bonito with Fennel Herbal Salad

- EFIHBREN—TOYSHE TILT+HSA
Fresh Herbs and Seasonal Salad

~N24 & Yk~ Pasta & Risotto
- BEEOY T4 FUFIT(AKRDRIM/—R
Linguine in Anchovy Flavored Tomato Sauce with Mushrooms
- SED/IRE (+315) (RYICEFRTILY
This Week's Pasta
- BN ET—T1Fa—0 . FTEBDa—/IRE “O0)” TLIVERAHY—R
Fujilli in Bouillon Sauce with Minced Chicken, Artichoke and Lotus Root
- mRETavay—o)Jvk YIROKRYFEL O—XI)—DFY
Pumpkin, Broccoli and Broiled Whelk Risotto with Rosemary Flavor
* NRE-)VIME, TTR2I0FATHEHEET.

~RAf 7=~ Main Dish
- RH, TEALDOEHAME (RYICBEERTILY)
Catch of the Day
- BXvRYTEARRAROBLLAETANSHRAOOTs EEFFEDEL—LFX
Roasted Guinea Fowl, Asparagus Wrapped with Cabbage. Mushrooms and Burdock Paste Sauce

(FS5R5255ATIA7TSDRILEBFHHLET)
( We serve Pan-Roasted Foie Gras for an additional 525yen)

~7¥—pr~ Dessert

- F—OF)—EAIA—F - LD BREEIVE TSR -A)—THAL
Bing Cherry and Yellow Tomato of Tart with Oliveoil Ice Cream

- REAOTY—F (RYIZESHLTEL)
Today's Dessert

- BREYLAR
Homemade Sorbet

- BREIT SR

Homemade Ice Cream

BURDIGALA means BORDEAUX in Latin.
TITAHZEFFTUETRILF—DEKRTY,



WINE BAR & RESTAURANT
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~ B3 Hors d'oeuvre ~

ALEE BF7ANSHADGBRERA—T &E£NLDOL—REHK(C-
White Asparagus Cold Soup with Raw Ham Milk Mousse
-FEE WYFDORY (X3 EEHBRYSFHA-

Broiled Bonito with Fennel and Herbal Salad
BEDYT—EFDL—REED-TENEXYF—=DT7F—IL  (+630M)-

Sautéed Prawn and Flower of Squash-Zucchini Stuffed with Prawn Mousse

~ INIXZ & Uwp Pasta & Risotto ~
a BEEOULT AR TUFITARKDOFTEY—R - ™

Linguine in Anchovy Flavored Tomato Sauce with Mushrooms
-SED/IRE (+315[) (RVIZEFRTILY)
This Week's Pasta
HEBERAET —T1Fa—0 . FTEBRD L3 —FIRE DOV TALIAVERAH—
Fujilli in Bouillon Sauce with Minced Chicken, Artichoke and Lotus Root
\ -BmAETayay—n)Jyk YITROXYFEL O—X3—DFY- J

Pumpkin, Broccoli and Broiled Whelk Risotto with Rosemary Flavor

~ Xf2F i =2 Main Dish ~

A B, igHLDEHARE (RYICBRBRTSL) -

Catch of the Day
-HEXvRYTEALEKRAFARLELRETANGHROOTs ELHFENDEL—LRZ-
Roasted Guinea Fowl, Asparagus Wrapped with Cabbage. Mushrooms and Burdock Paste Sauce
(FS5R525MTI+T7 I SDRILESFHFITHLET)

( We serve Pan-Roasted Foie Gras for an additional 525yen.)

~ F3F—p Dessert ~

AADTH—F
Today's Dessart
(FRizERRLIZSN)

a—kb— T fIx

Coffee or Tea

BURDIGALA means BORDEAUX in Latin.
TITAHZEFFTUETRILF—DEKRTY,



WINE BAR & RESTAURANT
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FisgE ~ Hors d'oeuvres ~

WEDIT—FDIL—REFED - ERyF—=DT 77 —)b
=R Y2 RH 7

Sautéed Prawn and Flower of Squash-Zucchini Stuffed with Prawn Mousse

/YXZ ~ Pasta ~

FYNT A —=X B WTAILIET ANTHADY T A X
HI ALY —2R
Linguine in White Wine Sauce with Roe and Green Asparagus

ALFyvsa ~ Main Dish ~
BIREE BEMFANDI ) BFEEAN—TY/VIE (200g) Xi(100g)
Grilled Beef with Homemade Herb Salt
FH#—f, ~ Dessert ~

AHDTHF—h
Tosday's Dessert
(FRICBF|ILTZEN)

HZr ~ Café ~

IR VY, a—b— ATSF—) 7 =T0T
AE, TV —T 7 —T 4 —
Espresso, Coffee, Cappuccino, Café Latte, Tea, Flavored Tea

BURDIGALA means BORDEAUX in Latin.
ITINTAASERFFTUETRILE—DEKRTY




