Le Terroir

|
h.7A9—=
TEL 03-3336-1033
2F, 2-1-2, Asagaya-Minami, Suginami-ku
Open:11:30am-2:30pm / 5:30pm-9:30pm

Closed: Wednesdays
Cash Only

(Food Menu)
Lunch

1.2 x752F (Chef'sLunch)
Z—F 71V (Hors d'oeuvre)
AN—aVEBREDFLLY H$54FZiBaconToYasai EEI0
No Omelette Salada Zoe (Bacon and Vegetable Omelette
with Salad)

AMVT71v2a1 Fieh5S 1 abBBULETL,
Main Dish (Choose a Main Dish from Below.)
f¥I32 (Fish Dish)

- BLYDEREIL b FEEY—X Kuromutsu No
Poiret Tomato Koso Sauce (Poiret of Kuromutsu)

PI¥H2 (Meat Dishes)

-BEO—RADY7— RAZ—FI9V—-LY—-2R
Buta Kata Rosu No Sautee Mustard Cream Sauce
(Sauteed Pork Boston Butt with Mustard Cream Sauce)

-BEBREEADIIIV F=FV—-R 80
Wakadori Momoniku No Grill Onion Sause
(Grilled Chicken Thigh with Onion Sauce)

d— bk —XUIKZE Coffee or Kocha (Coffee or Tea)
7Y — bk (Dessert)

Dinner

2.Dinner A
#— F 7V Hors d'oeuvre (Hors d'oeuvre)
BNDRIVRIV 5 4FEZ Gyokai No Tartare Salad
Zoe (Seafood Tartare with Salad)
XMVT714v21 TFTEEb5S 1 mBBULKEELL,
Main Dish (Choose a Main Dish from Below.)

- AV avRDERIL T—Ib/ 7Y b Koshodai No
Poiret Beurre Noisette (Poiret of Crescent Sweetlips
with Beurre Noisette (Brown Butter))

- BHEDNSA b2 FERAH Iwachubuta No
Baraniku Tomato Nikomi (Iwachubuta Pork Belly,
Stewed with Tomato)

AZBHD T ¥ — F Honjitsu No Dessert (Today's Dessert)

O—k—XIIHF Coffee or Kocha (Coffee or Tea)

3. Dinner B

AH®D7T = 21— X Honjitsu No Amuse
(Today's Amuse Bouche (Appetizer))
Z— F 271V Hors d'oeuvre (Hors d'oeuvre)
BNDRIVZIV B35 4iEZR Gyokai No Tartare Salad
Zoe (Seafood Tartare with Salad)

=< b RA—7 Tomato Soup (Tomato Soup)

XMVTavo1 Fiehs1abBULEETL,
Main Dish (Choose a Main Dish from Below.)
fa (Fish Dish)

- UEFZYETONARY —R
Higesoridai No Provence Fu Sauce
(Skewband Grunt with Provencal Sauce)

Bt (Seafood Dish)

-ZREXRFEDBEDRIL T7AVAYY—-R
Hotategai To Tenshi No Ebi No Poiret American Sauce
(Scallop and New Caledonian Shrimp American Sauce)

B (Meat Dish)

-FEDRIL BENVHRE
Kohitsuji No Poiret Koso Panko Yaki
(Poiret of Lumb, Herb-Crusted Grilled)

- E=7YF 21— (BeefStew)

ABDTH— F=/EEY Honjitsu No Dessert Sanpinmori
(Today's Desserts 3 Kinds Sampler)
O— bk —XUIEIF Coffee or Kocha (Coffee or Tea)

4. Dinner C

AH®D7 = 21— X Honjitsu No Amuse

(Today's Amuse Bouche (Appetizer))

#— F 2V Hors d'oeuvre (Hors d'oeuvre)
BND2IVAIV B35 4R Z Gyokai No Tartare Salad Zoe
(Seafood Tartare with Salad)

< FR—7 (Tomato Soup)

AMVT14vo1 Fiehb 1abBULEETL,
Main Dish (Choose a Main Dish from Below.)

- AR—IViBBEFREZTRRIL TAVHAY—R
Omar Ebi To Hotategai Poiret America Sauce (Poiret
of Lobster and Scallop with American Sauce)

FELADRT—FHFILY—R
Gyu Filet Niku No Steak Aka Wine Sauce
(Beef Fillet Steak with Red Wine Sauce)

ZBDTY— F=5EEY Honjitsu No Dessert Sanpinmori

(Today's Desserts 3 Kinds Sampler)

O— bk —XUIKIZE Coffee or Kocha (Coffee or Tea)

<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 G Vegetables Flour

m Beef a Fish n Egg u Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO
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(Drink Menu)

Recommended Wines
5.\VLR— TS5V FT3V

(Vin Mousseux Blanc de Blancs)
6.7L—42 RIN—%1) % 200ml

(Fresita Sparkling 200ml)
7.9 - 739y 9& I¥IVFX

(Gray Fox Chardonnay)
8. IANFVR I¥IVFR

(Eco Balance Chardonnay)
9. TINS5 YR HANIVR Y—TF4=TY
(Eco Balance Cabernet Sauvignon)
10.TaANFVR E/ /7=

(Eco Balance Pinot Noir)

11.CH 7 R1/ 2009 (Chateau Couronneau 2009)
12.2E—F VT IV=2Y%IVER

(Smoking Loon Chardonnay)

13.3—F * 72 - A—3XH (Cote du Rhone White)
14.3— b + 72 - O— X% (Cote du Rhone Red)
15.b9—L—R Y=—U4Z=32 T35
(Touraine Sauvignon Blanc)

16.CH 7O xIV5 2007 H

(Ch. de Flaugergues 2007 White)

1.\ VT EXTY ¥ IV FX

(Valdivieso Chardonnay)

18. Z1Ibd—=12 « Jb—< 2 2007

(Bourgogne Rouge 2007)
19.71bd—=Za « V—V21 «J4I(1T1—=2
(Bourgogne Rouge Les Vieilles Vignes)

Beers
20. F Y > I\v—FF > FE—IV (Kirin Heartland Beer)

Vins Mousseux
21. 7L —=2ZAN=99 205
(Fresita Sparkling 200ml)
22,757 F<T35Y
(Vin Mousseux Blanc de Blancs)

Vin Blanc

23. 9L 74v9R Y¥ILER
(Gray Fox Chardonnay)

2. TINS5 VR ¥IbFR

(Eco Balance Chardonnay)

25. RE—FVTIV—=VY¥IVFR
(Smoking Loon Chardonnay)

26. by—L—R Y—"94Z=32 7
(Touraine Sauvignon Blanc)

27. \IbV T EXTV Vv IVFR
(Valdivieso Chardonnay)

Vin Rouge

28. TANF VAR ANNVER-Y—TF4Z=3Y
(Eco Balance Cabernet Sauvignon)

29. TINS5 VR E/ < /T7—1b

(Eco Balance Pinot Noir)

30.CH7m¥xIVv5 2007 H

(Ch. de Flaugergues 2007 White)

31.CH 218/ 2009 (Chateau Couronneau 2009)

32.RE—FVT5IV—r &

(Smoking Loon Red)

33.\bTF1EXTY K

(Valdivieso Red)

3.\—VIART—F

(Hahn Estate)

35. FA=RIV—AA—=IVT Tt R - HUINFY
(Roux Pére & Fils Saint Véran)

36. ZIVd—=a V=V T14IM1
(Bourgogne Rouge Les Vieilles Vignes)

Soft Drinks

37.7—0O % Oolong Cha (Oolong Tea)

38.a4 - O—75 (Coca Cola)

39F LYY a—2R (Orange Juice)
40. Y 3 a—2R (Apple Juice)
41. %1 > 71— (Kirin Free)

42, J—k — (Coffee)

43, §I% Kocha (Tea)




