WEEKDAY
5 LUNCH MENU

12:00 NOON ~ 3:00 Pm

HEE— 78— H—

WAGYU BEEF BURGER ¥3,500a:2 3,850

Wagyu beef burger & Truffle french fries
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TRLVIMBRVLIZEL  please choose your drink

Orahge Juice
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“KYOTO" Craft Cola
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“KYOTO" Craft Ginger Ale
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Sparkling water
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PREFIX COURSE  ¥4,800 2 ¥s. 250

Appetizer plate
RABEDNREYEDLE

Pasta
TRE&YB—AKLIRBEVLIZEL please choose your pasta

Pasta of the day
KEAD/RZ

Haed clam and tomato spaghettini
FYE/REDIYE RNy TF4—Z

Linguine with Lobster tomato cream
F2—NBEDOLZ UL VTR
+¥1,800 (#3A¥1,980)

Main
TRLYB—AKRLIRERVIZE0 please choose your main

Fish of the day
AEDEAKIE

Grilled chicken with salted lemon fricassee
WEOSYILEEBLEYDZ7VAYE2—T

Grilled salsiccia with smoked scamorza
BREGLOyFrOTYNEEERAELY 7

Grilled beef sirloin with fresh burdock root and black morilles
EEFY—RM DR FFELRICAIL
+¥2,200( #t5A ¥2,420)

Dessert
FBOTHY—F
Cafe

Coffee or Tea
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SPECIAL COURSE ¥7,800 (2 ¥8,580)

Amuse

Zucchini flowers and ricotta cheese
EXyF—tYaygF—X

Carpaccio

Carpaccio of the day
AHOERDHI /Sy F3

Pasta

Mochilini octopus and fennel Sicilian-style

WET74/9FADIFITE HobY—IC

Main
TR&YB—ARIBERUZE L please choose your main

Grilled amatoro pork with smoked nduja and dried daikon radish
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Grilled lamb with Nepalese peppercoms and Manganji peppers

FEDRMEE F/N—LREBEFEEF
¥1,200 (Hta ¥1, 320)

Grilled beef sirloin with fresh burdock root and black morilles
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¥1,800 (%A ¥1,980)

Dessert
Panna cotta with rhubarb and red shiso
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Coffee or Tea
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