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Zero One Cafe, originally established in 2012 with a
Hawaiian vibe, has transformed into a Paris-inspired
social hub. Embracing French cuisine and timeless
design, we aim to create a welcoming space for all

generations, offering elegance and rich moments in

the heart of Machida.




Lunch menu
FVFRAZ 2 —
Ny b BFEHORY =Y 2 - 375

Served with baguette, seasonal potage and salad
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Onion gratin soup plate
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Pork cotoletta milanese-style cutlet

Recommend
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Mushroom and chicken fricassée gratin
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Toyonishi beef beef stew
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4-hour slow-cooked bolognese lasagna
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Genoa sandwich (mortadella, salsa verde, stracciatella)
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Jambon_fromage sandwich (prosciutto, mustard, gruyére)
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Steak frutes with truffle Madeira sauce
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Lunch course
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Prefix lunch course
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. ﬁfjﬁ 3 fi % D {35' O 3 kinds of appetizers

o B D A — F Seasonal soup

c IMI M A 2 DNy b Kogasaka Bake's baguette

JERC IR ~ 1\ Choose your main dish
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Drink set
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ced coffee
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Blend coffee pot serve
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Organic Japanese black tea (Ice & Hot)
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Apple juice

AT ETT (74259 4100 +110)
Cafe Latte (Ice & Hot)
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Sparkling wine
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Glass wine red or white

TRA=NVRATY vV 7 —
Aperol Spritzer
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Sapporo drafl beer
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Side menu
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Carrot, cumin, and raisin slaw
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Fresh olives: green & black
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Truffle French fries
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Freshly shaved aged prosciutto and mortadella
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Assorted appetizers: slaw, anchovy baguette, olives, and prosciutto
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Original bread
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787y YV from IHEHRA Y 480 (528)
Croissant from Kogasaka bake
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Baguette from Rogasaka bake
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Boulanger: Shinya Ito




Aperitif i
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Aperol Spritzer
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Cocktail »77n
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Sangria red & white

780 (858)
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Sparkling wine zx-sv>rv4v
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Esprit de michel tissot brut

Red wine %74~
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Chdteau de fontenille

White wine 174>
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Domaine peyriére sauvignon blanc

Tea 71— #sr9—>

A BERAIRL 5 680 (748)
(Ice or Hot)

Organic Japanese black tea

Bl & AR A 680 719

(Ice or Hot)

Yuzu and organic green tea

Glass Bottle
750(825) 3200 (3520)

Glass Bottle
880 (968) 3800 (4180)

Glass Bottle
880 (968) 4000 (4400)

Juice v >
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Ginger ale

har—F 550 (605)
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Citronnade lemon squash



Stgnature
% Fx—FY o

IAT Ly b=v2> 780(858)

Espresso tonic
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Cafe chocolat chaud
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Royal Japanese black tea milk tea (Ice & Hot)
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Salted caramel cream latte (Ice & Hot)
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Tiramisu cream latte (Ice & Hot)

Coffee
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Iced coffee
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Blend coffee pot serve
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Cafe Latte (Ice & Hot)
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Hot cafe mocha (Ice & Hot)
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Cappuccino
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Classic French Créme Brilée
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Chocolat chaud (French hot chocolate)
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Terrine fromage brilée

with vanilla ice cream and lemon confiture
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Earl grey pound cake

with vanilla ice cream and lemon confiture
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Terrine de chocolat

with olive 01l and salted vanilla ice cream
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. Mont blanc
- with vanilla ice cream and lemon confiture
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Black tea and Amanatsu orange tart
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