LUNCH MENU

-weekend-
ETDITVFILIEDLYOBEY X, gix, A—7, 7H¥—tEav7zh2EEd
All lunch sets include a carefully selected vegetable salad, appetizer, soup, and dessert buffet.

90l HEHIR

A. BREFOINAEDERTA bZ7— KIBEEIADE/NRIZ  ¥3400 ¥3,900
White ragu of pork and spinach, freshpastafrom Awaji Noodle Company

B. BELEHHL LLBEOAF ¥ F—7 ¥3,400 ¥3,900
Domestic chicken thighs and winter vegetables cachatora

C. BEIEDT7HYT N—=T&H=Uv7 ¥3,900 ¥4,400
Buzara with a shrimp Harbs and garlic

D. 70K ZEDEIAA REA ¥3900  ¥4.400
Stewed cod and chickpeas Potahe

E. #BLHIYDYILRTS ¥4,100  ¥4,600
Zarzuela of fresh fish and clams

F. ALV Iz —FEIREEFERETOY LY IETY MR
Grilled beef tenderloin with sherry-scented Awaji Island onion salsa and ravigote sauce.
¥4600 ¥5,100

Rt ¥800  /hEEE ¥2,000

DRINK

FITAAITNRRTTYT 7Y 2y b (RI=5Y ) ¥800
Cevico Ralus Spumante Brut (Sparkling wine)

Ty /N—T 12 ¥1,500
Champagne
Ea—-X,7ALY =Ty =3 77> T70LZa2—-—7VF (B) ¥1,200

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

FAF VX TR VI RTAvY o Ly R/ LANR=X U=7 () ¥1,200
Lion's Land Majestic Red / Leopard’ s Leap  (White wine)

B FLITL BILY/EE—L ¥800
The Premium Malts/ Draft Beer

GRILL TABLE




