LUNCH MENU

11:00~16:00 L.0 14:30
TRTCDS Y FAZ 22— ) Y I A= & T

RPZVTHITHE DEZEDT7I7T7INERE DY =R cmmmmmmmmmm oo ¥1,600
Vegetarian salad with chickpea falafel and tahini sauce
NZEAYTTT—=DRY 4 ALY T o ¥1,800
Crab and cauliflower bechamer quiche
NYFryREABED I Y — LY —R  KEEILEE A D ISR e ¥1,800
Pancetta and 4 kinds of mushroom cream sauce, made with fresh pasta from Awaji Noodle
BHHRET YLV aRT FDTTFR T T T =R oo ¥1,900
Gratine with chicken thighs and mashed potatoes brown sauce
7Y DB 2 MHFEIMRD/N—T Y R e ¥2,100
Salt koji marinade of yellowtail Herb sauce with yuzu pepper

BET B UARZED T 7 AR — 3 0 ommmmmmme e ¥2,300
Raksatage of shrimp with head and root vegetables
AADZX—7 ¥400 AEHOR—=T&I=HIFXEy b ¥ 500
Today's Soup Today's Soup & Mini Salad Set
IZHIL ¥400
Mini Salad
Y- TLITLELY<BEDLII—L>/4E—L ¥800
The Premium Malts KAORU Ale
NTRTA v (F/B) ¥900
House Wine (RES / WHITE)
VA S VA ¥1,500

Champagne by a glass
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