LUNCH MENU

11:30~16:00 L.0 14:30
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Vegetarian salad with chickpea falafel and tahini sauce
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Spicy grilled Okutanba chicken, herb-scented baked new potatoes, garlic and fresh tomato sauce
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Aglio e olio made with homemade Kobe pork bacon and spring vegetables, fresh pasta from Awaji Noodles
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Massaman chicken curry with Awaji onions and coconut milk
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Grilled mackerel and asparagus with Hyuganatsu and estragon in a refreshing white wine sauce
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Kobe pork cotoletta with herb and fromage blanc sauce

OPTION
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Today's Soup Today's Soup & Mini Salad Set
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Mini Salad

OPTION DRINK
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The Premium Malts KAORU Ale
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House Wine (RES / WHITE)
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Champagne by a glass

HARBOR




