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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Roasted Kobe pork and Rokko mushrooms with apple mustard sauce
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Grilled eggplant and saury aglio e olio, made with fresh pasta from Awaji Noodle

e e ¥1,800
Quiche Lorraine
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Herb-crusted and baked hairtail fish with Sicilian-style tomato sauce
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Grilled shrimp with heads on and seasonal vegetables in a spicy coconut milk soup
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Today's Soup Today's Soup & Mini Salad Set
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Mini Salad
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The Premium Malts KAORU Ale

NIRTAY (FR/8) ¥900
House Wine (RES / WHITE)
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Champagne by a glass
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