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PASTA & BREAD LUNCH
2,190 @522.409)

Assorted bread Salad Soup Your choice of pasta

Y54 salad BERO—AI5I7—LOA—-FYN-TYSH
~NUATERILY hRLY Y YT~
Garden salad with herbs ~truffle vinaigrette dressing~

Z—j soup KBDA—T

Today’s soup

BAND/VAH Your choice of pasta

BREEFIHNNENDSTHDRINROYF—_/ (2 WyF1)
Spaghetti peperoncino with Noheji turnip & bottarga

BREBOCT7—LDOFEREDOFPINIFv—F wurv=L)

Tagiatelle amatriciana with sweet onion

BERLEVERE—IY—EYRSHRDIU—LY—A (+595)

Chitarra cream sauce with smoked salmon trout & Setouchi lemon

PBRYVF—ZETIIYFrDHFIINRN (UHk—)

Rigatoni cacio e pepe with 2 color zucchini & salsiccia

FEOHRETDVE BSBENSITHDNNOYF—/ (#5v3)

Chitarra peperoncino with seasonal vegetables, snow crab & bottarga
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MAIN LUNCH
2,690 @522,959)

JLyREDEDOE R bS5 R T ARRRTA + ENDAXA Y

Assorted bread Salad Soup Your choice of maim dish

L) 9 salad BRRMN A T7P—LDA—FTYI\—THS54
~hJaDERILY hRLYYY T~
Garden salad with herbs ~truffle vinaigrette dressing~

X—j soup KBDA—T

Today’'s soup

END XA Your choice of main dish

FERLHSAD MY Mz SDF—XIS5Y

Cheese gratin with plenty of tomatoes

KERORADROSHFFYHY LY
~ZIEODMDBESYILIIVY —RA~ ¥IBETBANVEZRSHWVFFVHY
Chicken breast cutlets ~rich tartar sauce~

PRSYTF A wOG—EYLPHAYLY ~I7YISIy—2~

Salmon rare cutlets ~vin blanc sauce~

4 100%/\V)\—=F ~Z2DZDF=ISAY—2~

Grilled 100% Japanese wagyu beef hamburger steak with mushroom & demi-glace sauce

HSITRADIRD T VEIAS BRI

Red wine braised beef shank

FH—rEV K RUYOBY K~
DESSERT SET DRINK SET
+350 #2385 +200 ®2220)
AXBDFH—h O—b—/fIH
Today's dessert Coffee / Tea
O L—RHYS—F ~FHOIN—YY—R~ Hho2xFL / PARAATTHL
Crema catalana with seasonal fruit sauce Café au lait / Iced cafe au lait

FH—R& RUYS By k -
DESSERT & DRINK SET g

+490 52539 =1

KBHOAANKRICKDMHBPLABTHEDDBENTENE T, ¥LEFBEUVREERDHE CEESNEZBEICAICSZERBLTVET,

(BY7 UILF—DTOERDOBERN) 1. PUILTYICELTREDDEICHEBRLZE V. 2. BETHALTVIRNEICE. 20 - BICENRELTVSIBENHDET,
3. ZUILF—YEICHI DRZUEICEBAEDNDD KT AT IEMHDEETIHPEHRICHNTIE. B—DFBLEE - HPHERALTHEDXINT, METERINLTCUERSTREMDGHDBBRETERIZE .



N=ZPNOFIXAYSYF

BAGNA CAUDA & MAIN LUNCH
3,190 a523.,509)

BR/IN——+vHhDHY
Bagna cauda
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Assorted bread
+
SRR
Soup
+

ENDXTY
Your choice of main
TRKIADBRULIZEW

12D XA >/ Your choice of main dish

TEEOHSAD I MNeOSDF—RXIS5Y

Cheese gratin with plenty of tomatoes

KEBORQADERSHFFHY LY
~ZIEHDRDEREZILIILVY —R~ XIBRITEANVERSHDWVFFIHY
Chicken breast cutlets ~rich tartar sauce~

PRSUTFTAvOTG—EYLUTAYLY ~IrYISYY—2~
Salmon rare cutlets ~vin blanc sauce~

FE 100%/\V/)\—J ~=2DDFZISAV—A~

Grilled 100% Japanese wagyu beef hamburger steak with mushroom & demi-glace sauce

KEMOEANRRICKD B PLABTHEDDIEENCENE T, ¥LBEFBEUVREEEDEE CEESNEZEFEICAICKZEREBLTVERT,
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AW SYFI—X

AW LUNCH COURSE
3,590 @523.949)

JLy REOGDHE

Assorted bread

AKBOBRDOAI/YF 3

Today's fish carpaccio

AW EE100%FED Y MY —RAD7SEP—5

(UAK=2)
Rigatoni arrabbiata
or

(FHv3)
Chitarra peperoncino with seasonal vegetables, snow crab & bottarga

PRSYTaAVvIOT—EIYDLT7HY LY
~IPYITSIY—R~
Salmon rare cutlets ~vin blanc sauce~

or
KEBORADERSHFFY DY LY
~ZEDDRDRES LI LY —R~ .

Chicken breast cutlets ~rich tartar sauce~
or

HFTRADKRD 1 Y RIAH

ABOFH—

Today's dessert

O—b— Fr=E /IR
Coffee or tea

UB =2 PRCKERNDFENTNT . SHAICIEFERPRDRIFDIA D TLD Y 3—h/ (RS,
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EMDOBFHEFOHVE, BEHSITHORNOYF—/

Braised wagyu beef shank in red wine P~




