LUNCH MENU

-weekend-
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&1 lunch sets include a carefully selected vegetable salad, appetizer, soup, and dessert buffet.
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A. Pacific saury and mushroom ragout,fresh pastafrom Awaji Noodle ¥3,400
Company.
B EEBLLELEOIOTUAHvL ¥3,400
Fricassee with domestic chicken thighs and mushrooms
o N . ¥3,800
C. #—VUvsvayy” 7rFabBoFET rk
Garlic shrimp with anchovy-flavored potato
D HAXYAROTIVFry AXRAY—ZX
Barracuda plancha with romesco sauce ¥3,900
E. BB eE=MHX EF0F—Ta£UT ¥4.100

Fresh fish and seasonal vegetables,
served in a nage-style sauce with young shoots

F. #eLrmosux ¥4.600
Grilled beef tenderloin
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¥3,900

¥3,900

¥4,300

¥4,400

¥4,600

¥5,100

Rt ¥800 /M ¥2,000

Fr7 432 FWA R T 7 Vay b (RA—=20v7) ¥800
Cevico Ralus Spumante Brut (Sparkling wine)

Vv v/A—= 2 ¥1,500
Champagne

La—X, 7A4L V=V 4 =3 75 7ok Z2a—Y—FYF (A ¥1,200

Because, I’ m Sauvignon Blanc from New Zealand (Red wine)

TAAY R FY R V2 AT 47 Ly P/ LAA=Z ) =7 () ¥1,200
Lion's Land Majestic Red / Leopard” s Leap (White wine)

P TLIT A BTLY /  FEe— ¥800
The Premium Malts / Draft Beer

GRILL TABLE
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