LUNCH MENU

11:30~16:00 L.0 14:30
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TA—H Y Tl b O &) mmemmmr e ¥1,700
Vegan Plate
VSR ROE S SR 37 [E T2V CORT-S JORT/Z TS S ¥1,800

Kobe Beef Bolognese with Awaji Noodles Fresh Pasta

BRI D 7 ) L F % ¥ T L — b (S fF &) wmemmemememseme e ¥1,700
Mediterranean-Style Grilled Okutanba Chicken Plate

BEEEREETTF vy Y IWIBASTey 2 YT Ly BA L oo ¥1,800
Shrimp Red Curry with Awaji Onion and Coconut Milk

Za—I—PEAATFOTINL FEAHLEVERNHT Y 2L — LS FE) ¥2,100
Grilled New York Swordfish with Setouchi Lemon and Rokko Mushrooms

HER—2sDa— Ly x (AyLy) NHKEO T -1 TEy POXfFE) oo ¥2,300
Kobe Pork Cotoletta (Cutlet) with Rokkd Miso Beurre Noisette

OPTION

AKHD A= ¥400 AHOARA—7&I=%F7X+%v | ¥ 500
Today's Soup Today's Soup & Mini Salad Set

N ¥400

Mini Salad

OPTION DRINK

AR A N N N A e Al ¥800
The Premium Malts KAORU Ale

INT AT A Y (TR ) mmmmmm oo ¥900
House Wine (RES / WHITE)

A S e ¥1,500
Champagne by a glass

HARBOR




