LUNCH MENU

11:30~16:00 L.0O 14:30
TRTCDFT Y FA=Z2—ZRY Y I NN—f& &7

RPZUTUHITE DIXZEDT 7T T7INERE DY =R cmmmmm oo ¥1,600

Vegetarian salad with chickpea falafel and tahini sauce
BPEIEOTVIL XA KERTAEILY Y HESIEWFHL YT — R ¥1,700

Grilled Okutanba chicken Baked potato and watercress with sweet and sour orange sauce

BEETRANSHAD P T E U —L RBEES A DE/SR K cwommemmmemmmmee e ¥1,800

Tomato cream pasta with shrimp and asparagus, made with fresh pasta from Awaji Noodle

REERE LTI TS Y I IBA ey VY FF Y A b oo ¥1,800

Massaman chicken curry with Awaji onions and coconut milk

Y—EVETANRTHADA—RA L FEBHEOALY—FETY b Y — R e ¥2,100

Roasted salmon and asparagus with a healthy ravigote sauce made with early summer vegetables

HRR—OI—bLyR (AYLY) FTEELEITAX—TV21TTVDY =R oo ¥2,300

Kobe pork cotoletta with herb and fromage blanc sauce

OPTION

AHDOR—7 Y400 AHORX—7IZHILEv b ¥ 500
Today's Soup Today's Soup & Mini Salad Set

IZHILX ¥400

Mini Salad

OPTION DRINK

B L I T LI <D L — > A — Il oo ¥800
The Premium Malts KAORU Ale

INTTZTT A (R ) mmmmmmmm e m o e m o e oo ¥900
House Wine (RES / WHITE)

G D R A S I e ¥1,500
Champagne by a glass

HARBOR
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