FOOD MENU

Bistro Wine Cafe
W Le Coq Roti %

ROTIS

‘LDZUJJ

SERIE

(E#E) 35"5@(IHIJIL%’&T-.')«\\UODI\‘—j'C2EF%VU* : ' oY
JERICHDOT 1B Y — A= VTS YEESBEAS, Lo < YIERR Y
FELCEEE FAS RN TDEY - ‘e ] -
—7'H180 Le Goq Roti %#)ix a—!

-

747;¢r St
CHETHHEDOKRZHEELAT !
*HHESI-FFVOEEBRY BFE->TLWET,

CHICKE

Rotlssene Chicken

AF4 Y U—F%>
6 E—2R (1/2) %2~3 A& 2 0F'i>
X |

8 E—2R (2/3F) %4~6AH

Meat Platter
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Today’s Appetizer Assorted
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Wagyu Top Round Steak
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Spicy chicken
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Rice cooked in a cocotte with Housemade chicken broth
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Melting Basque Cheesecake -Maldon Salt-

E3EWLHEDHE

S8 UNRIF—IHT—F

-RIVFYDIERA - 800MH
#5288 0M)

Rich Chocolate For Chocolate Lovers
FaIBFRICELD

N s - 800
e e (fmssolF:g
Crema Catalana 650 Fq

JVhE2S—F BEA7 1 5F)

Nougat glasse 650H
XH—-I35vt BEAT 1 5F)




(HOUSE SPE:

CIAL,

FARRH

NEW
Today’s Appetizer Assorted

AHORIESERYEDE

Vv aF4 IS iﬁ(i;:l.l/‘!,

Y I7BTITOHDRIEND LI DELOBE DS,
EKRLIBHBEYDHIZANG0, FEYR—M%,

2Af 1200 3Af1 1800H
@B5A1320) BA1980F)

Extra Servin
+1 Portion)g +6

1 Agem | ®2

Sl =0 3 ﬁ

Marinated Smoked Octopus Herb-Marinated Chicken Breast Chilled Roasted Ratatouille
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Sautéed Seasonal Vegetables -Anchovy Sauce -  Fish & Chips -Tartar sauce & Cajun spices- Parna shellfish herb bread crumbs
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Italian-Style MeatBalls “Polpettine” Beer-Braised Japanese Black Wagyu Tendon Lamb Steak - Onion Garlic Sauce-
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| with Smoked Cheddar,
Thick-Cut Bacon &
Soft-Boiled Egg
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Seasonal Citrus Salad
with Romaine & Kale
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HOUSE-SMOKED IWATE “MIUNA-DUCK” HAM
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