LUNCH COURSE

Choose your favorite pasta or main dish.

5000

APPETIZER
AHODAEIX
Today's Appetizer
soup
ZHDRA—T
Seasonal Soup
MAIN
MAIN DISH &b 18
1 Main Dish
DESSERT
SHOFH— b
Seasonal Dessert
CAFE
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Coffee or Tea

LUNCH SET +500

Choose your favorite MEAL or MAIN DISH

SALAD
St
Chef's Salad
MEAL [ MAIN DISH
MEAL @ MAIN DISH&D 1 &

1 Meal
CAFE
d—b—Q I

Coffee or Tea

LUNCH MENU

MAIN DISH

PEE REBDIVUT

ERZ—REFFEDY—X F—XDI/OvHY 2900
Roasted Pork

Piperade and Egg Yolk Sauce with Cheese Croquettes

RIEE K AXFDRTL
IREIN—TE1o0U—T7 DY 55 2800
Seasonal Fish Poeler, Baked Crab and Barley Risotto,
Fourme d'ambert Sauce

MEAL

MEFDIZVv Y- IN—H— 3800
with ZLYF754
Kobe Beef Classic Burger with French Fries

MIZEEFREDI T/ Jx—F hYLyFx 2700

Genovese Casarecce with Mussels and Summer Vegetables

BTV —LEEBN)2T7DZYAY—Z 2800

Tagliolini with Black Truffle, Organic Mushrooms and Ham

U< DERAAEFRADI\TYOF1R 1900

Beef with Hashed Meat and Rice

MENVIN=T 2800
(FEYSRY—R [ AZAVY—Z)

Wagyu Hamburger Steak

(Demi-Glace Sauce/Onion Sauce)

A LA CARTE

B RE—VULEELTUY—EY 1800
GIRTYIN—EAY—T

Smoked Salmon with Dried Capers and Olives

5 ks o e i 3 2 1) W5 3| i 2500
Burrata Cheese and Seasonal Fruits

ARAVE £I\L "NEV-T-TILIIL" 1600
Spanish Ham "Jamon de Teruel"

W PR 5 e | D S0 i 1600
X7 FVY RSA4TIL—Y

Kale Salad with Quinoa, Nuts, Dried Fruits
EABEDTFARFFY N—T&VILE 1700
Fried Chicken Herb & Salt
NOFTyHETOR—Y1TIVDIILNTFIN 1650
Tarte Flambée with Pancetta and Fromage Blanc
jb‘;ﬁ:b‘\ho)7 l/‘/§7 5’1’ Herb 1650
"Hokkaikogane" French Fries Truffle 2000
DESSERT
Yyd=&NyyayIIV—YDL—RTZvE 1200
Mango and Passion Fruit Mousse Glace

ALY DEF IO RVAEYS F50Y=T 950
Orange and Raw Chocolate

2 gt 7 5 a7 S b= 1100

Baked Cheese Cake

T F—ZHFHEDRERT.EBREBICSALZRBRAN TS VE LIS EEBREHUMFIEEV, RRMIEIEBHAHTT, BKDEMBRICOVWTIERYY7ETHBRLLEI W,
If you are a guest with allergies and have any concerns about your meal, please do not hesitate to let us know. All prices include tax. Please ask our staff about the information of rice-growing district.



