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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WEEKDAY LUNCH COURSE
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SEASONAL LUNCH COURSE

GRILL UKAI COURSE
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Caesar Salad with Ham, Seasonal Fruit Amuse Amuse
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omato fasta with shrasu Selected Appetizer Selected Appetizer
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Tomato Pasta with Shirasu King Crab Croquette

~BHERAL Ty ak I BRITE N~ EEIDA—T ZEEIDA—T
Please choose the one you like among those. Seasonal Soup Seasonal Soup
AXYAKD 7Y Ny fAT —F
Grilled Iberico Pork Bavette Steak 45 SRR ke X BT R 0D ok X
Charcoal-Grilled Japanese Wagyu Rump Charcoal-Grilled Japanese Wagyu Ribeye
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Dessert Dessert Dessert
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¥5,500 /per person ¥7,700 /per person ¥12,100 /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.




