J_O DINNER

¥ 9,000

Dish.1
BEARFYyOO—XETATITSDL—R AMI2]

Dish.2
DAEBHhILNYFa FDORTL SA188

Dish.3
MFnvyI7Vy bk >3—bk/NZX% PRIS6
or
FEHD/INZX2 PR127
or
A0 IJLylaF—ADIRT—IYV—2R
FRAYSE/HET (+¥300) PRI87

Dish.4
BanJ77/—Il TaJLLEAY—X MA279

Dish.5
FEDIVIL TXHZ—FY—X MA280
or
ESEMFY—0O—,> MA249
or

MEE LA (+¥2,0000 MA254

BISTROJ_O AV T F N>

Dessert
YA URAAY bETORY—=P 2T 520D L—X DE221
&
A—b—FRFHE - N—=TT 1 —




PRIVATE DINNER

Dish.1

BEARFYyOO—ZXbET72T7I5DL—X AMI2]

Dish.2

MyfkirFX Sz /R—EDAR/INZXSE SA189

Dish.3

A0 7Ly aF—ADIRT—IYV—2R
FXySrehHhteT PRI87

WEE2VA)—=

or

MINBEDT7—)AA—1)F PRISS

Dish.4

BLYDRNEE POMKE X—7FIIT MA281

Dish.5

FEMFELA MA254

BISTROJ_O AV T F N>

Dessert

BIgYBHEI FoD~A—)L DE222

&

aA—b—FRBRE e N—T T 14—




BISTRO J_O
ANNIVERSARY DINNER

* Champagne *
Dish.1
EEARFryOO—R T ATIS5DL—R AMI2]

Dish.2
DAEBAhILNYFa FDRTL SA188

Dish.3
MFEDYI7Vy b+ a—b/NZX2 PRI86
or
ZHMDI/INZXR PR127
or
A0 IJLy aF—ADIRT—IYV—2R
F2ySE/HET (+¥300) PRI87

Dish.4
BanJ77—=Il TaJLLEAY—X MA279

Dish.5
FEDIVIL TXHZ—FY—X MA280
or
EEMGFY—0O—1> MA249
or
MFELRA (+¥2,0000 MA254

BISTROJ_O AV T F N>

Dessert

Anniversary Special Cake
&
I—b—FRFHE - N—T T4 —




AN

COLD APPETIZER
BEIR

A LA CARTE

RECOMMENDATION \\
BISTRO J_O BT I

CREAM CHEESE and CRACKER

HOT APPETIZER
oY

FRENCH FRIES

ehMITvh—E0)—LF—X ¥700 JLVFT7354 ¥600

SMOKED SPICY NUTS WAGYU CROQUETTE

BRI ISA S —F Y ¥700 @J_ofntanvs 1@ ¥500

PROSCIUTTO and SALAMI WAGYU MINCED CUTLET

ENL&YSIBYEDYE ¥1,600 Da_ofEAvFHY 118 ¥800

CAPRESE BURRATA CHEESE STEAMED MUSSELS with WHITE WINE

Tvo—2F—REEENMDATL—E ¥1,8 L—IVEDOBR71 %L ¥1,300
i

SEAFOOD CARPACCIO POTETOES and SAUSAGE

AEEEDOHIVINYF3 ¥1,600 BRIy HAEEY—E—D ¥1,500

ASSORTED APPETIZER OVEN-BAKED SPECIAL BEEF STEW

ENEETE2 32 okch ¥1,900 BFREDEBAHFDA—T VIEE ¥2,000

SALAD SOUP/BREAD
BS54 A=T/INY

GREEN SALAD BALSAMIC DRESSING TODAY’S SOUP

GU=UHSE BENIVYIaRLYYYY ¥1,000 AHDODR—T ¥800
@ i

TODAY'S SALAD ORIGINAL BREAD 2TYPE

ABDI_O0HS4 ¥1,500 FUIFIVINY 218 ¥700
ASK

CAESAR SALAD SOFT BOILED EGG HERB GARLIC 2PIECES

BEOALYEEBADY —F—H54  ¥1,600 N=FH—Uy215> 218

SMOKED DUCK TORTILLA SALAD

SHRIMP 2PIECES

REBO VT — Y Y545 QmE/\ 21 ¥900
AMATRICIANA with SMOKED BACON VEGETABLES and WAGYU RAGOUT SAUCE
BEN—OVDT7IM)Fv—F FHHFREMFDZT—V—R ¥2,300
FRESH TOMATOES and GENOVESE SAUSE SCAMPI MACCHIATO BASIL SAUSE ¥3 000
TLyvabzbevz/I—EY—Z  ¥1,700 QFRIEDIYFT—F NVIY-Z
o
GNOCCHI 4 CHEESE CREAMSAUCE
ABF—ADI)—LY—R ZavF ¥2,000

()

N\
RECOMMENDATION \\
A LA CA RT E BISTRO J_O 599 &
FISH MEAT
b& bR
TODAY'S FISH GRILLED CHICKEN
AEER ¥ASK BAERLEEERNORAFEE ¥2,400
GRILLED PORK
BoRBEDABMLIIT ¥2,600
DUCK CONFIT
BSAROIY 71 ¥2,800
SPECIAL ROAST BEEF SAUCES DOUBLE
QraEEO—ZrE—7 2BOY—X  ¥3,800
. .
Meat takes about 30 minutes to grill
MIFEELEDVIC0RIZFESEBEELDOIVET
DESSERT
FH—p
CAKE ROLL with SEASONAL FRUITS TODAY'’S DESSERT
LTIV —von—Ivr—F ¥ 800 AEDOTH—h Yask
ALLERGY
1)) ()Y (ee)
IEBEE
(f\ j) ([ @j 0 e?
i N wE VEALAE B 3 ARk
EG6G WHEAT  BUCKWHEAT ~ PEANUT ~ SHRIMP (RAB WALNUT
Minimum charge ¥ 3,000 3Please eat and drink at least ¥3,000 (tax included) per person.
SIRLFY—T¥3,000 sk 5—AH¥3,00082) U EOTHKRESBENVILET.
Menu is depends on the season. All Prices are in clude 10% consumption tax.
ZEHMICKVBMHERTZHEHNTEVEY, RTEMERIGHEF10%HIIENTEVET, //
v 4
[ Amuse =YI0—I
Antipasto FIES
Primo INAZ
J_o D I N N E R Pesce anE
C Pk
¥ 9,000 &
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