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A1 LUNCH COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.
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SEASONAL LUNCH COURSE
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WEEKDAY LUNCH COURSE
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.
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Seaso?—:f; ?JE%(SWUZ d cold) Seasonal Soup (served cold)
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Please choose the one you like among those.
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Today's appetizer Nicoise Salada with Tuna Ratatouille with Raw Ham Seasonal Vegetables Quiche
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Seasonal Seafood for Today
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Pasta Genovese (served cold) BB Do )P
Pasta Genovese (served cold)
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Please choose the one you like among those.
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LRYAIE (R KBE or BV ) Ay Iberian Pork ( Charcoal grill or Cutlet ) Skirt Steak
Iberian Pork ( Charcoal grill or Cutlet ) Seasonal Fish Meuniere BE 2t Trs ozl BEFS S5 S AT — %
Grilled Japanese Lamb Brochette (+¥2200) Japanese-Wagyu Beef Rump Steak (+3¥2,200)
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Dessert & Cafe Dessert & Cafe
¥5,500 /per person ¥7,700 /per person




