J_O DINNER

¥ 9,000

Dish.1
BEDISY HEE AMI25

Dish.2
d=-ILFO—XFE=T7DHSHMHEIT SA196

Dish.3
EWHHRCMFOFIM>5T— 3—FINZXE PRI93
or
ZHDI/INZXR PR127
or
2YFTTyL FUa7oL7(+¥500) PR194

Dish.4
BEfloJdrR—L T—=IL75> MA288

Dish.5
FFEORXESE HFvb—F MA289
or
EOEMGY—O1 D DRABES (+¥1,0000 MA249
or
EOEMAE LA (+¥2,0000 MA254

AHD Y
Dessert
FROIWNIVR—FT x5—b DE227
&

aA—b—FRBFR e N—T T 4 —




PRIVATE DINNER

Dish.1
BEDISY HEE AMI25

Dish.2
FEEOLT7I7Vy FCEMHFE  SA197

Dish.3
277yl FUaT79L< PR194
or
ILHZHED A2V T7TyL BDS55—Y—X PRI9S

Dish.4
FI—=IBEDODHZAL 7HTF MA290

Dish.5
BEMFELA MA254

AHD

Dessert
BEDUvL—7 EXAZFF DE228
&
A—b—FFHE N =TT 4 —




BISTRO J_O
ANNIVERSARY DINNER

* Champagne *

Dish.1
BEDIS HEE AMI25

Dish.2
d=-)LFO—XFE=T7DHSHMHEILIT SA196

Dish.3
EWHHFRMFOFII>FT— 3—FINZXZ PRI93
or
FED/INZAR PR127
or
277yl bMUaT79L7(+¥500) PR194

Dish.4
BEfloJdrR—L T—=IL75> MA288

Dish.5
FEDORAKIEE HFvb—F MA289
or
EEMYY—0O10 D DRABES (+¥1,0000 MA249
or
EnEMEE LA (+¥2,0000 MA254

AKHD >

Dessert

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




AN

AN

A LA CARTE

COLD APPETIZER
BEIE

CREAM CHEESE & CRACKER

HOT APPETIZER
A

RECOMMENDATION
BISTRO J_O BT I

FRENCH FRIES

RISV H—EI)— LF—X ¥700 ILVFISA ¥600
SMOKED SPICY NUTS WAGYU CROQUETTE
ERRINA—F 0y ¥700 Q@J_ofFanvs 1@ ¥500
o)
PROSCIUTTO & SALAMI WAGYU MINCED CUTLET
ENL&YSIBYBDY ¥1,600 Qu_omtx>FhY 1@ ¥800
CAPRESE BURRATA CHEESE STEAMED MUSSELS with WHITE WINE
TvS—2F—REFENMDATL—E  ¥1,800 L—I)VEDBRT71#EL ¥1,300
il
SEAFOOD CARPACCIO POTETOES and SAUSAGE
ABABEAEDAHIVINYF3 ¥1,600 BRIy HIEEY—E—D
ASSORTED APPETIZER WAGYU BEEF STEW with MOZZARELLA
AHEIRESDYE ¥1,900 MFEE—T7oF1—& ¥2,100
EYYTLSF—ADF T VHE
SALAD SOUP/BREAD
o4 A=T /1IN
GREEN SALAD BALSAMIC DRESSING TODAY’S SOUP
V=355 BENIVTEIaRLYyY VS ¥1,000 AEDRA—7 ¥800
@ il
TODAY'’S SALAD TODAY’S BREAD 2TYPE
ABDI_OHZ4 ¥1,500 ABD/INY 2@ ¥700
ASK
CAESAR SALAD SOFT BOILED EGG HERB GARIC 2PIECES
BEOAXAAM DV EERIDY —HF—HS4 ¥1,600 IN=TH=DvoI\> 2@ ¥700
SMOKED DUCK TORTILLA SALAD SHRIMP 2PIECES
EBRBO N VT — 55 ¥1,800 Q@mz> 2@ ¥900
AMATRICIANA with SMOKED BACON VEGETABLES and WAGYU RAGOUT SAUCE
BRAN—OVDOTFINFr—F ¥1,600 SHBFREMFDST—V—R ¥2,300
({) il
FRESH TOMATOES and GENOVESE SAUSE SCAMPI MACCHIATO BASIL SAUSE
TLyyabRhEIT/IT—HY—2Z Q@FEEICLOTYFT—F AVILY—Z  ¥3,000
GNOCCHI 4 CHEESE CREAMSAUCE
ABF—RXDY)—LY—A ZavF ¥2,000
()
— /

N

RECOMMENDATI

A LA CARTE

ON

BISTRO J_O T T

FISH MEAT
B A
TODAY'S FISH GRILLED CHICKEN
AHDERA ¥ASK BHERLUEEERADRNEE ¥2,400
GRILLED PORK
BEBOABRTIIT ¥2,600
DUCK CONFIT
BRDIV T« ¥2,800
SPECIAL ROAST BEEF SAUCES DOUBLE
QraEEo—2rE—7 2BOV—Z  ¥3800
[

Meat takes about 30 minutes to grill

MBEEEDVICI0DIFESBELLDVET

DESSERT
FH—

CAKE ROLL with SEASONAL FRUITS
weam7Ib—yoo—br—=+

TODAY'S DESSERT
4800 FBOFH— b
i
ALLERGY

(2@ (e

NS A AL e 3 HIBk
WHEAT ~ BUCKWHEAT ~ PEANUT  SHRINP (RAB WALNUT

o .
E66 MILK

Minimum charge ¥ 3,000 «Please eat and drink at least ¥3,000 (tax included) per person.
SIRLFY—T¥3,000 ¢ 5—Ak¥3,000B2) U EOTHBESBOVLET,

Menu is depends on the season. All Prices are in clude 10% consumption tax.
EHILVBMDEETZHADTEVEY, RRERIGHEFR10%DETFNTEVET.

¥ASK

N

COURSE

T Amuse BHO—M
Antipasto B
Primo INAR
J_O DINNER pesce funE
¥ g,ooo Carne I’f.l*—l-fg
Pane N>
Dolce TH—t
| GafeoTe BEDHBH
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