LUNCH

Kale salad with dried cranberries, grains, and walnuts - Soup / Bread / Coffee or Tea
B ek, FoA4 7R —DF—ILYFK -X—=7 /> /a—k—XIFHFK

Shrimp, asparagus and zucchini in basil sauce Linguine - Soup / Bread / Coffee or Tea
TFARZFHREXRyF—=, BEONAYNLY—R Yo —F% -X=T /1> [/ aA—b—=XIIHAFE

Wagyu beef and porcini mushrooms ragout Tagliatelle - Soup / Bread / Coffee or Tea
MFEERILVF—=—DF79— RIVTFTvlL -X=7 /7Ry /a—k—=XIF{F

BLT Sandwich - Soup / Coffee or Tea
BLTH > FAyF -X—7/3—b—XI3HFE

Today' s Fish Dish - Soup / Bread or Rice/ Coffee or Tea
AEHDBRE -X—7/N"UXNIFF7AR/ - —XIFHLHE

Pork loin confit and sausage with stewed white beans - Soup / Bread or Rice / Coffee or Tea
BeR—X0arvy74—¢Y—t—Y AWAITAEDEARRZ -A—T7 /XU XRIEFA4A R/ 23—k —XIFHZE

¥ 2,300

¥ 2,000

¥ 2,500

¥ 1,300

¥ 2,800

¥ 3,000

*All prices are inclusive of tax and 15% service charge.
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Lunch Course Menu ¥5.,000

Appetizers
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Marinated grunt with tabbouleh and herb salad
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Dessert
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AHD X ° Organic cacao gateau au Chocolat
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Soup of the Day
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Main Choice Drink
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P A T xH T 27 2 Coffee or Tea

Sautéed rockfish and Manila clams with Dugléré sauce

or
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Roasted veal loin with persillade crust and Madeira sauce



DESSERT

Organic cacao gateau au Chocolat

¥ 1,400
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Roasted green tea Creme brulee
e . ¥ 1,400
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Green tea Basque cheesecake
e " ¥ 1,400
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Tiramisu
- ¥ 1,400
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Affogato with caramel nut biscotti
¥ 1,400
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*All prices are inclusive of tax and 15% service charge.
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