LUNCH MENU

LUNCH SET
+¥800

Choose your preferred Meal.

CHEF'S SALAD ¥ x7%354
CAFE d—b—@ I
DESSERT +¥400 FH'—k &p1&

LUNCH COURSE. A
(4 pishes) ¥5000

Choose your preferred meal or main dish

APPETIZER  ARBOAILINYF3

SOuP ZHOR—T

MAIN/MEAL SE=JL@XAVFT1y¥a £01&
TH—k £018

CAFE d—k— @ #I%

DESSERT

LUNCH COURSE. B
(5 Dishes) ¥6500

Choose your preferred pasta and main dish

APPETIZER  FRH®DAIINYF 3
SouP ZHDODR—7

PASTA IKRY &p1&

MAIN ALVTAYY2 £01&
DESSERT TH—k k018

CAFE d—k— G #HE

MEAL

MAIN DISH

A LA CARTE

BEIYY2I—LERERNIATD #UAY—= 2800

Tagliolini with Black Truffle, Organic Mushrooms and Ham

EFEAFORORXR—ERNT v T+ 2500
Spaghetti Bolognese of Northern Japanese Beef

tEEE

BECERDOTYIRAN YV T1X 2500

Linguine with Hokkaido Cod and Lotus Root in Puttanesca Sauce

E—oX80O46/7

Beef Stroganoff

REEE
FLEMBOYILRT T IN=ZZFPAX 1200

Apple Tarte Tatin with Vanilla Ice Cream

*F7ZHILNDBEAREICI0D U EIMZBEN I NET,
A la carte orders may take more than 30 minutes to be served.

BEMFDIVIL v55Y—Z with 74LZ+7OY

Grilled Japanese Black Beef
with Madeira Sauce and Voatsiperifery Pepper

ANJIIEROO—A S Ko75—RV—2 3000
Roasted Iberico Pork with Poivrade Sauce

EREE

OV seEBE0YryI IR

Grilled Mackerel with Seaweed & White Wine Sauce

WELLEN—EILFYYDH =337 1000
Gateau au Chocolat with Fig and Hazelnuts
FHOITI7—hk

Seasonal Galato

AR E

AVINFOAIVINYF I 2EXBOLLT—RY—Z 1900
Amberjack Carpaccio with Japanese Citrus Remoulade
Tvo—9F—RXEEHDTIL—Y 2200
Burrata Cheese and Seasonal Fruits

ANRAVE

ENL NEY-T-TILITIL 1500
Spanish Ham "Jamon de Teruel"

T=ILEMB. F—EYROY—F—HF4 1500
Fresh Kale Salad with Apple and Almond

TLYFI754EERN)2T 1950

French Fries w/ Black Truffle

NRNNOZERMN MDY SAREY 1700

Crusty Pizza with Pepperoni and Tomato

BT YA —LET—AYF—AXDEY 1750

Pizza with Organic Mushrooms and Vegan Cheese

RRMRIEFEATY, BROEMBRICOVWTIERY Y T7ETERHLEE, The stated value is tax-included. Please ask our staff about the information of rice-growing district.




