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PREFIX COURSE  ¥5, 000 (#itiA ¥5, 500)

Appetizer plate
BIRSENREYEHLE

Pasta
TRLYB—AKIRBETFIZSW please choose your pasta

Pasta of the day
AEHD/INSRR

Haed clam and tomato spaghettini
FYE/REDIRE RNFTF4—Z

Linguine with Lobster tomato cream
F2—NBEDI2F IV —L Y TM4 %
+¥1,800 (F£iA¥1,980)

Main
TRLY B —AKRLRERVLIZE 0 please choose your main

Fish of the day
AADHARIE

Grilled chicken with aged potato grated daikon radish
WBEDOTUIIL ABELrH0E HALKIR

Oven-baked salsiccia with polpetta
RIRYRLBEBHZAENLY 7DA—T VHE

Japanese beef sirloin root vegetables herb béarnaise sauce
EEFY—nf DR RE BERTILE—X
+¥2,200( #t:2 ¥2,420)

Dessert
FBOFH—F
Cafe
Coffee or Tea

REOERAY

TULAE—%5HHOEEERN  Casitad A =2 —WB. ZORMEHEDOF v F Y RIFTHBZT>THY ETOTBELTICHOBMEADERA-FEL TLEBAHFHY ET BMIOVTOTHERMR TRARY BB SETVWEEEETH,
BELTUIVX—EREBHLOAR. SREZBL LN OB S ) 2 OBEERICT

& LUNCH MENU

12:00 nooN ~ 3:00 pm

EHDTVFARY ¥ILA—R

SPECIAL COURSE ¥8, 000 (%32 ¥8,800)

Amuse

Sea urchin bruschetta
YERODTNVRTYR

Carpaccio

Sea bream seasonal vegetable dried mullet roe
B OAN NNy FaBBYIXEHNTRI

Pasta

Mushrooms spaghetti
RKOFDRINF T 14—

Main
TRIVB—AKRLIGABEV T EL plsase choose your main

Fish of the day
FHOEEFE

Grilled Japanese pork with lotus root & fermented chili peppers

EREHLABRORANE BERLRBEFXFFTIET—X

Japanese beef sirloin root vegetables herb béarnaise sauce

BEEFY—AMVORKE R FETLE-X
¥1,800 (%2 ¥1,980)

Dessert
Shine muscat mascarpone
IXAVRRAYFERRAN K -2

Cafe
Coffee or Tea

BEROBRHEY

H—EZR (10%) EWEEWTEY ET,

HOLRRNICIBERBFOTHIHEVWALZETL) BRVELET,




