TLAX—%BEHLOEEERAN

WEEKDAY
5 LUNCH MENU

12:00 NOON ~ 3:00 Pm

HEE— 78— H—

WAGYU BEEF BURGER ¥3,600 (%t 3,960)

Wagyu beef burger & Truffle french fries
M7 /5= %=
FaZRTFE754

+1Drink
1Ry o1&
TRLVIMBRVLIZEL  please choose your drink
Orahge Juice
FLyvva—2
“KYOTO" Craft Cola
R#s77b3-7
“KYOTO" Craft Ginger Ale
R#IF7bPvSr—T—0

Sparkling water
RIN=G YT Ir—2—

INRRZEAA VT Ly 2DERD
FUT74y X —=R

PREFIX COURSE  ¥5, 000 (%2 ¥5, 500)

Appetizer plate
AIRSENEYEHLE

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 aged potato grated daikon radish
WFEDNITUIL AELrHVE HALKIR

Oven-baked salsiccia with polpetta
FIRYZRLBBRIZAELY 7 DA —T VIHRE

Japanese beef sirloin root vegetables herb béarnaise sauce
EEFY -0/ DRAE RE FBERTLE—X
+¥2,200( Ht:i2 ¥2,420)

Dessert
FBOTHY—F
Cafe

Coffee or Tea

REOERAY

Casitad ¥ =2~ B DRMELBOX v FYRETHELT>THY ETOTRBEETIHORMBEAHRA-HELTLIBANSH Y ET AMICOVTOZHMIE AELRY BB S TOEEEETH,

BEELTLAF—EREBRHHLOFR. BREELZL LYY OB AN DT OBEERICTHRO L RRNICRBEREFO Y Z WK EET L5 BEVELET.

EHDSVFARY vIILOI—R

SPECIAL COURSE  ¥8, 000 (#i3A ¥8,800)

Amuse

Sea urchin bruschetta
EERDODTNRT YR

Carpaccio

Sea bream seasonal vegetable dried mullet roe
BiOANNyFa BEYIXENTRI

Pasta

Mushrooms spaghetti
ROFDRINT Y T4—

Main
TR&YB—ARIBERUZE L please choose your main

Fish of the day
AHOEEKIE

Grilled Japanese pork with lotus root & fermented chili peppers

BIREHLABORASEE BEREEBEFTTIET—X

Japanese beef sirloin root vegetables herb béarnaise sauce

EEFY—n/ oRAEE RE BFBETLE—X
¥1,800 (Bt ¥1, 980)

Dessert
Shine muscat mascarpone
A AV RAYPETRANE -2
Cafe

Coffee or Tea

BROERAY

H—EZF (10%) 2V FEWTHY ET,




