LUNCH MENU

-weekday-
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All lunch sets include a carefully selected vegetable salad, appetizer, soup, and dessert buffet.
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Fresh pasta with rape blossoms and clams in cream sauce from Awaji
Noodles
HIVSTHER—I N N—T7HFI20 - ZHFERL AKX —FY—2 ¥2,500
Galician pork roasted with herbs and seasonal vegetables with mustard sauce
IEDT A%V AL 20— | ¥2,900
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Cajun spiced roasted shrimp with potato puree, tomato and lemon butter
ARADT TV FXEEF ) ADN—TRNRX =Y —RF Y =T ¥3,000
Barracuda Plancha with Bamboo Shoots and Mushrooms in Herb Butter Sauce and
Olive Breadcrumbs
fEf L FEI R HHDF X —Y 2 T ¥3,200
Fresh fish and seasonal vegetables with young shoots natage
$74 VRO ) T REERT DT LY ¥3,700
Grilled Beef Tenderloin with Awaji Onion Salsa
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¥2,800

¥2,800

¥3,200

¥3,300

¥3,500

¥4,000

/N ¥1,700

DRINK
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Cevico Ralus Spumante Brut (Sparkling wine)
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Champagne
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Because, I'm Sauvignon Blanc from New Zealand ( White wine)
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Lion's Land Majestic Red / Leopard’s Leap  ( Red wine)
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The Premium Malts / Draft Beer

GRILL TABLE

¥800

¥1,500

¥1,200

¥1,200

¥800




	スライド 1

