e LUINCH MENU '155050°

Grilled Salmon & Seasonal Vegetables with Hollandaise Sauce

Y — VLB EDOD IV A7 TFT—RAV—2R 2,800

SET FHOBXEREOA—FIN + 32 + FY 2

MINI DESSERT

Pistachio Pudding with Cassis Sauce

VARF ATV BT AV—R
500

ITRTODFVFICHEFHIFTEET




LUNCH MENU



171:00-14:30 (L.0.14:00)

LUNCH MENU

PAI.ETTE PI.ATE /;‘1//;]\7"1/—-]\ SET BHOER—Ta + %2 + FYU 2
- Pallet plate

Nuy b7 v —F 2,800

=RV H—=T IR

X VRYTIUEFVIY kN Fa
MYV ATHFEEIRTIOIN T4 —2fE T
CBEEHYVTIITT—=)F

CRE— I HF—FLEE—VDE 22—V
H—AfFrtvbtFzYV—FEVvY VLT

HHIAA=YTT

PASTA oA KT SET BEHOBELEREDA—FT L + XV + FY 2

Café 1894 napolitan Fettuccine in seafood genovese cream sauce
Café 1894 F KV X ARADI 2 ) R—E2)— LY —2
7=y b F—%
2,800 7 2,800
MAIN . SET FHOBRLREHOA—FYL + S¥ + FIvz

L Braised beef cheek meat

In beef stew

t':ﬂ“.“lj\] Jn\ﬁ&
v—7 3 Fa—HNT

3,200

SET DRINK <vtry>z

Coffee Black tea Cola Ginger ale
*32—t— HOT/ICE *#L3& HOT/ICE -3I—3F 3

Orange vice Grapefruit juice

TV T Ta—R V=T InN—VTa2—R

HIBEETHARRITYT / 7L X—2BEFB0HFEF Ry TICTHKLSEZTN



DRINK MENU

BEER

Heartland Alcohol-free beer

N=FTUR 880 Fo T Y 880

WINE

Sparkling
Lorimer brut / de bortoli

VY =— T Va9l /[ T oAU RY [ Australia] 1,000

White

Sauvignon blanc / mg estate

VL mg Yy T T ) MG ToRT — | o [ Chile ] 71,000

Magritte son of man chardonnay / art of wine

227 V9 b NOF ¥ NEH [ Peb AT T s [ Australia ] 1,400

Red

Pinot noir / mg estate

B« 2T [ MG TRF [ s [ Chile ] 1,000

Van gogh starry night merlot / art of wine

Ty BHAW ANT [ Tob AT T4 [ France ] 1,400

MOCKTAILS

Virgin sangria Poire vert

7=V H o TNT 1,000 AT =N Tz—)b 1,200
WEE ) SER /W Ay £ P AR

Tea negroni Penicillin of smoked black tea
HRDAZ B —= i 1100 MBI ROETe~=Y . 1,000
RWE ) T A ) 7T AR =X MBALLE / vEA—F / VP r—m—n

MBELTHARRTYT / TUIF—EBHLEOARRAFIYTICTHRSEZND



DRINK MENU

TEA SELECTION

Café 1894 FKRBRT4— KRy b TCITRHELTHEDET

Assam

T AL e 800
VyFR7OX,. X500 LHADFE Yy FEIIDBLEHNDET,

Darjeeling

KDY Y 800
RALILREQLSLEFNLEEHNEIAZ OICBLLEEDLILHS,

Ceylon blend

LAY TUVUE 800
A=Y T4y I BROVHRHTEPHRTILVY FT4—TT,

Caramel tea

Flower garden

TIT = H T 800
EEZAX—2 L. o0& DELIIKDVWICHWE—FOED %,

Chamomile mix

HEI= W IY TR o 800
HEZI—IWDEDIZVIFSRA FULYSDEBELVEKE,

Decaf earl grey

FHI2T =N UL e 800

BITAYVVADT =T A ANRIVHEY FDOEDTYSwIRIZH,

Mauritius vanilla

XY TRANVT 4 — 800 E—YTFXARIN=T 800
EY—GEERF v IANTA—, ST EOREDETHRVTT, LoZKBRWNZSDED VT ELEDORBEDRVOTY,

Coffee ( hot /ice )

T B (RO B/ TFAR) o 650
Cafe latte ( hot / ice )

T T 2T T (9 bJPAR)  oreroeeoe et 700
Cappuccino ( hot )

H T F = (RO F) e 800

SOFT DRINK

Merlot red wine juice

Ana—fRIA T a—A 900

Sauvignon white wine juice

V—b=g 74 a—2A 200

Mandarin

LURY Y 900

Craft cola

2T 7bA—T 700

Ginger ale fever-tree

DUV —T =)V 74— ) — /700

White tea sparkling

HRIANTA—AN=2Y T 1,200
Mineral water surgiva [natural / sparkling]
IATNT F—R— 2nP—V7 900

[FF29n /) 2%=2Y) 2 27] 500ml

MBELTHARRTYT / TUILF—EBHFLEOARBRAFyTICTHRSEZND



GRAND MENU



ith walnuts

T, v vt ek
D71 507 N : F 05D A — T

\

e
Jambon blanc & pickles " Chigk p caRRUMMUSESFcrackers
Xx R TIUEE IR RESN O > 5 J —

s

BOEVKICDEIRUY Y- 1T7—REBBEWLTHYVET,



COLD DISH

Chicken white liver mousse Marinated salmon with dill,
With onshu mandarin orange confiture Citrus & plum wine jelly
BHLAN—D L —2 F—EOTU4 M=) 4

BINAPA a2 74F2—1 1,100 Mg M o 2 v 1,650

Jambon blanc & pickles Caprese with tomato,

- - . 5 Basil & fresh mozzarella
PyyRY - TIVEEZALZ 1,000 b kLot

o T7Vv IO Tv—+ 1,450

Chickpea hummus & crackers

VEZHDOIEREZT9H— 1000

SALAD

Tuna mi-cuit, nigcoise-style appetizer

2 ZuDIFxaAf =Z—RBEA—FTAAENT 1,550

Green salad with walnuts and awaji herbs

IAIERBE AN =T DI Y = F TR 1,300

Salad with cheddar cheese, apple & endive

F 2 X F—REMM T2 TA—TDFTH 1,450

HOT DISH

Seasonal potage Smoked cheese & onion quiche

§M®'Fﬂ f/“ 800 With ricotta cheese
e B ;- A= DF o

Vay XF—RRL 1P/ 1,100

Fish & chips
A &f‘ v 7 A 11300 Oven-baked salsiccia
& White beans
French fries '1)‘}1/“/\) 9: v &
With mimolettes and herbs E[Lwﬂbj’/\/ﬁ@j—j‘/'}:fﬁ ? 1,350

FZVVFRTIZ7T4
SEVYMEAN—T 900



PASTA

Café 1894 napolitan
Café 1894 FAY B3 1,900

Sea bream and fennel oil sauce

B E 72 VAN DF AN =R 1,800

Bacon & porcini carbonara

RV ERNVF == DIV T =T 2,200

Garden-style risotto with grilled chicken & awaji herbs

TIYINFRVERBA—TORFEY Vo b 2,400

Americane risotto with red shrimp & clams

TRHFZEARZYDTAYF =R Y P9 b o 2,400

Bacon & porcini carbonara

R—AVERNF—=DHINV K F—F




MAIN

Porchetta with roasted potatoes
& Gravy sauce

v E—v—2x

3,000

Grilled salmon & seasonal vegetables
With hollandaise sauce

F—VEFEHBE RO T IV
ATV T =AY —A

2,800

Braised beef cheek meat in beef stew

HRARADEIA A
v—73F a—HHr T

3,400

Olive bread
AV =T TU YR 600



DESSERT MENU

Homemade classic apple pie

> {22 _

IO IDNRAEMICLoED LISV TR ESTZITTv I Ty LTINS,
SFEVOWI AT AL THE—FEIRRZTT,




Chocolate terrine

agazgY—Xx

1,200

Basque cheesecake

WA F =R —F

1,300

Assorted ice creams

TARAZY—=2LEYEDY

1,000




DRINK MENU

BEREHI2=ZZ—FEOEBHLTZTHEI EIEIC.
LYETEH I AF—a=H—DEHELT.
JARAF¥F—paLr s avEZHELTVWET,

EMEEZRORBICRDILEND,
FTEBEDONAR—NWERHICFNLZOELEEZBBILLIESL,



PREMIUM HIGHBALL

Café 1894 DBNHELI-VARF —DNAKR—IV

Too perfect whiskey

SEEE T E DU A AR — [ FLumarbu P AUTF ] o 1,300
HREEOVAZRF—IVIAI—DFHILLEPCHTIFBELRDOLIFH

The ultimate all-rounder

FEMEDF — IV T T B [ AU Fosmp 124 ] e 1,200
BERE IJIV—FT4 YIVTAHEERAYFIZABELREZEZDODAATE—F

Single malt grown by the sea

R = NV L =y L N R T B 1,100
YIWFABBEDERANRAD =TI —N—5R LB HEOE DO

Single malt origin
R =Y ) R B R B B 1,000
BRAREI1SEEMOIS ISy TR, TN =T 4 TRAL—RABRKRDLUVH

Whiskey for the king

FDRDDUA AT — [ mA0nT 5925 1245 ] o 1,400
23y FRBHCHO CHAEEHAELB o791 2% —

ORIGINAL HIGHBALL

Citrus highball

VR TARANATR IV oo 900
LEVOREDEDEDIFI-S3DbPHhENAR—IV

Japanese

Houjicha highball

EIUTAAR IV o 900
FIELWVES CRDEKEZEITIAATENAR—I

Japanese

e Cafe highball
BT m N AL 1,000
aA—e—FIEHBODENAK—I

Seoteh Fig highball
TAZONATR o)l oo 1,100

YU —RVARF—ICEEROREKE TSR

Cassis highball

TP AINA TR U e 1,100
DY RADEDICE PO EEREVHIFE

Scotch

MHIREETHARRITYE / TUIF—Z28HFBOARBRAFYTICTHKSLLEZN



TWIST COCKTAIL

Pisco martini with white grapes

HRI I D B R 00 T 4 = S o 1,300

HE%E / Vv 7oy / vxa / vEY

Green tea and orchid kheer

B LB ) 35 o)L oo 1100
WME/ oA/ W/ =v¥

Japanese country gin & tonic

D & 2 & B S0 27 1,100
MEN/ b=y /| ik / %K

Koji lemon sour

R D 900

MAEY Y DAF ) RA—N—HFT—/ VEY

Cassis penicillin
T S A B 1 B 1,200
AR IARF =/ VEA—F /PPy —2—n/KIET

Coffee martini

BIBE T4 o 1,400
a—bt— /a—bt—YF¥a—n / Fv4F—x / HEE

TWIST MOCKTAIL

Virgin sangria

B o
FAE /B W Aoy

Tea negroni

AL DD b 2 0 o 1,100
NEE/ T—nZvA /)T ra—nex—X

Poire veil

N 7 1,200
W% /P

Zero-penicillin smoked tea

T e N — 1,000

B/ vEA—F/PrPr—z—n

MHIREETHARRITYT / FUIF—Z2BHFBOA BRIy TICTHKLLEZN





















