@ LUNCHMENU

12:00 nooN ~ 3:00 pm

BEFERAAVTAYy 2% B4
COURSE A ¥3,000 (B2 ¥3,300)

amuse
XADF7Ia—X
appetizer
HY—2BHENRORYAELE
pasta or main

TRINE—ARIBERUFZS W

pasta of the day
ABD/SRER
spaghetti with kujo green onion and manganiji pepper
WEZBEFBFEEFDRNT Y T4 HOTHIRZ
spaghettini with arrabbiata
MFDTFET—R RNFyT4
linguine with genovese
Jx/R—E Y T4
+¥500 (32 ¥550)
fish of the day
KB DR ORE
+¥1,300 (%32 ¥1,430)
meat of the day
AHDHHDRIE
+¥1,500 (#tiA¥1,650)

dessert
REHY—2FRTY—}
cafe

BEDEHRY

O7LILF—EEHBOEEHRN  CasitadDA =21 —(F Z<OBMELBEDF Y F U RFBECHBELT>CHENETO T BRETICHORMASHIEA - FBELTVBBELH D E T BMOVWTOTERIE. THELRDBHASETWLEEETH

INRRBZEAA VT Ly 2 DERD
TYUT74y I ROA—AE65

COURSE B ¥4,800 (2 ¥5,280)

amuse
AHDT7Ia—X
appetizer 1
r7hH0RFIE 1
appetizer 2
SI7HhHOREIE 2
pasta
TRLVE-ARIBERVLIZE N

pasta of the day
AEHD/NZZ
spaghetti with arrabbiata
MFDT FET—2 RNT YT 4
linguine with genovese
P/ R—E VT4 %
+¥500 (F£iA ¥550)
cold pasta with tomato and basil
TN—Y bR PENILDART T —=
+¥500 (2 ¥550)

main
TREB—ARIRBRUCEEL

fish of the day
KB DB OKE
grilled pork
RO UL
red wine stewed beef cheek
EEFERNOKTAEAH
grilled beef loin
EEFA—-2RDI UL
+¥2,200( #t52 ¥2,420)

dessert
SREHY —2BFETFTH—L

cafe

BEOERY

BERTULF—ERZSHLEOH . EREEEZUENDOBE IDD DI OSEERICTHERO L RENICESEREZO M Z W EEETLS BBVRLET,

REHY —RT T RAZ2—&Y
BELAWELEITEZARY v ILO—RETH

SPECIAL COURSE ¥8,000 (2 ¥8,800)

amuse
AHDOT7Ia—X
appetizer
I HHORIE
cold pasta with tomato and basil
T=Y PRI NDEE 7T —=

spaghetti with kujo green onion and manganji pepper
NEKBETBFEFFORNT T4 BOTHRZ

fish of the day
AHOHBORE
main
TREVB—AKRIBHEZEV LW
red wine stewed beef cheek
EEFERAOFRTAEiAH
saltimbocca veal loin
75V REFFEOO—R YTV EyH
+¥1,500 (%32 ¥1,650)
grilled beef loin
EEFA—-2D5 UL
+¥2,000 (#£iA ¥2,200)
grilled wagyu fillet

EEMFELRDI YL
+¥3,000 (##i2¥3,300)

dessert
REH S — T H—b
cafe
BEROERY
H—EZR(10%) ZENTHDET,

YETEALTWAERE 2 TEEXEZEALTENET,
FAANKRCHBICED AP ERLRZBANTEVET FOITATEVEE,




