TEL 03-5397-8398

3-30-2 Amanuma, Suginami-ku
Open 11:30~21:00

Closed Wed

Food Menu

Galette Combo
HLw FOtZW b 11:30-14:30 18:00-21:00
@AL vk abed ho—@m+RA—THLLETA—FTIL

Galette from a.b.c.d + Soup/Hors d'oeuvre

Today's Galette (Buckwheat crepe)
ABOAHLY b (2EBDIL—T)

1. a. FELLADY S5 BRI FY1IDY—R J1)a1I—)L

a. Lamb Thigh Salad, Ratatouille Sauce, Gruyere

2.b. BRO—ADOV 74 YFFHIL A R—)L N=Z—IRI—FY—R

b. Pork Shoulder Loin Confit Salad, Camembert, Honey

Mustard Sauce

.. o F—HYFHER—aUDYT— REFA HIR—)L

c. Caesar Salad and Bacon Saute with a Soft boiled Egg and
Camembert ¥850 Lo
4.d. R—av, 4F29, TEATOYS5 TI—F—XD)—A e
d. Bacon, Fig, Endive Salad, Blue Cheese Sauce ¥850 Lo
XALYFOAREFH TEDLSILAHYET, S

*k Galette Changes depending on the Season

Today's Soup
AHDA—T

5. £O)DSWRE—2a, T—ILDRE—Ta
Ex: Cold Potage of Celery, Kale Potage

Today's Hors d'oeuvre
XBDOA—RT I
6. BADA—FTIL3T& / AN DA—FT)L 3 58

Ex: Three different kinds of Meat Hors d'oeuvre or Three
different kinds of Seafood Hors d'oeuvre

Crepe Combo

JL—JDtwv b 14:30~21:00
XKAMRFNTNEIAZ2—EIOL—T 2y b ETEXDORE.
T5X 100 BICHYETS

(%% plus 100yen for a Crepe Meal)
XORFNTVEIAZ2—EIL—T 2y b ETEXDORE.
TS5X 200 BIcBYET

(Q Plus 200yen for a Crepe Meal)
XOL—TORBREFEHTEDLILLHYET,
*Crepe Changes depending on the Season
©@IL—7 (x+¥100,94+ ¥200)+FJ>s

X7 ILa—IL+ ¥100

Crepe (¥ +100yen ,+200yen)+ Drink*+100yen for Alcohols¥680~

Crepe o

IoL—7

1L NG =v)oaiic=
Butter and Organic Sugar

8. |NF—LEHATAIY—R
Salty Butter and Caramel Sauce

9. FaaL—kY—RENTF
Chocolate Sauce and Banana

10. AL DAV T4 Fa—ILERI TR LBBRD AR 5—F
Orange Confiture, Tea and Custard

11. A—EILFYYAYD)—LF—XEA=T Oy

Hazelnut in Cream Cheese and Maple Syrup

12. =03 —09)—LTVaLENFFDAREZ—F
Mango Cream brulee and Banana Custard

13. %*LEVDAV T4 F1—ILEEBEADBEKRDT A R
Lemon Confiture and Honey Ice Cream

14. SI)VN—=T DAV T4 Fa—IVEN=ZFTALR
Rhubarb Confiture and Vanilla Ice Cream

15. %A FYFTINDYT— 2aFIIYTFAR
Pineapple Saute, Coconuts Ice Cream

16. OF A)ALFI—DIFR ERFFFDTAR

American Cherry Flambe, Pistachio Ice Cream

Drink

RU>D

17. TRFLYY Espresso

18. A7 x5 T 7 A RELLIEAR Y Café Latte (Iced/Hot)  ¥350
19. A7 F—/ Cappuccino

20. 7=V LAT4—TFA R or -y b Earl Grey (Iced/Hot)¥290
2. N—TT4—O—XeyTENALERNR, AES—IL, R/IN—SDF
Herb Tea (Rose hip, Hibiscus, Chamomile, Peppermint) £ ¥290
22. 7y T IL3ALHY— Appletizer

23. kM 2—R Peach Juice

24. R1) I Perrier

25. ELY T4 2) T DE—)L Moretti (Italian Beer)

26. >—FJL7RL Cidre (Bowl)

27. >—FILEw a Cidre (Pitcher)

28. ROLFERLDL—F LKL Poele (Pear Cidre) (Bowl) ¥450
29. ROLFERDL—FILEYYa

Poele (Pear Cidre) (Pitcher)

30. B74 > %5 X White wine (Glass)

31. A7/ T H> 4 White wine (Decanter)

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>

Chicken m Pork Seafood n Vegetables Flour

Beef a Fish n Egg n Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO

%7 |F|H Ciw|% V] ¥
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