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[*-H ] LUNCH COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

WEEKDAY LUNCH COURSE SEASONAL LUNCH COURSE
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Seaso%niﬂ : So{z;)%s erve7d cold) Seasonal Soup (served cold)
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Please choose the one you like among those.
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Today's a“pp etizer Caeser Salada with Grilled Bacon ~ Ratatouille with Homemade Anchovies  Seasonal Vegetables & Bacon Quiche
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Seasonal Seafood for Today
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Shrimp & Lemon Pasta ¥ LE, NRH
Shrimp & Lemon Pasta
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~BIFER AL T2k BRI TS~ Please choose the one you like among those.
Please choose the one you like among those.
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A~ B g B NS R I L Grilled Iberian Pork Japanese-Wagyu Beef Hamburger Steak
Grilled Iberian Pork Japanese-Wagyu Beef Hamburger Steak ~ Fresh fish meuniere B Tavegh (+¥2,200) B 5T AT (+¥2.200)
Grilled Japanese Lamb Brochette Japanese-Wagyu Beef Rump Steak
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Dessert & Cafe Dessert & Cafe
¥5,500 /per person ¥7,700 /per person
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 13 % service charge.




