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BAGNA CAUDA

EEA/N——+HD4s 321D 2,490@22.739)
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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-TYSY
~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

RBESAR=2RDERE T VYFIEORNRAYF—_/ (2 FvF71)

Spaghetti peperoncino with lotus root & anchovy

BEEUSPHFEBEDI I /NRN—T (x5v5)
Chitarra genovese with Hokkaido potatoes & shrimp

BRETHNBEACESIER=IST—DWRIU—L (urnr—2)

Rigatoni sansho pepper cream sauce with pork ragu & burdock root

SBOEDIERE—IY—FEYISIDPDRANDAA—S (9u77vL)

Tagliatelle boscaiola with 5 kinds of mushrooms & smoked salmon trout

EHOHRETHDVE BEHSTHDORROYF—/ (+595)

Chitarra peperoncino with seasonal vegetables, snow crab & bottarga

BV OEANKRICRDBIBPLPABTNEDDBENCENET . X¥LEFBEUVREERBDOEE CEESNEZEFEICAICSZEREALTVERT,
(BY7 UILF—DTDEDBBHEN) 1. PUILTVICALTERDDBICHBRLEZE L, 2. BETEALTVIRNEICE. 2T - BICENRELTCVDBENHDET,
3. PUNF—PEICHT BREICEBAEDNGDET . EATIRMBOEETIBOEHAICENTE. B—DFIREE - HARERBLTOEDRIDT, MEBTHERMUTURITEMDHIBBEEERES N,
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BAGNA CAUDA & MAIN LUNCH
3,190 @523.509)

ER/I\——+hHD4
Bagna cauda
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ZWRRSNZE LD, EBDREULZHSHTRZ.
OU—Z—RBY—ATHDD I EICEDERD

+
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Assorted bread
+
R

Soup
+
BENDAT Y

Your choice of main
TRROBROLZEN

N

12N D X2/ Your choice of main dish

SHROSEDEDOEMNEF—XTZo5DDISIY

Rich cheese & pumpkin gratin

HKEBDAIUPIAYUY~N\—TEZ Iy Y1 b MOFILTY—2~ F ,’
Saisai chicken cutlet with herb-infused fresh tomato salsa @u

BRFBLEY hSYT v v IT—EYDOEE/\VHRE ~F5Y7— V-2~

Herb-crusted Atlantic salmon with hollandaise sauce

4 100%/\V)\—F ~EDTDF=ISAY—2~

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

KBV OEATRRICKD BB CABTHEDDBENCENE T, ¥BEFBEUVREEEDEE CEESNZEEICAICKZEEBLTVERT,
(EN7 UILF—DTOEDBEEN) 1. PLILTVICRUTREDOBICHBRZE V. 2. BETERALTVDRNMECIE. U - DICENRELTCVSHBEHDDET,
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XAV SYF

MAIN LUNCH
2,690 @522,959)

JLyREDEDHOE R bS5 R A—7 R BERNBDXTY

Assorted bread Salad Soup Your choice of maim dish

BS54 salad BERERHT A IS I7—LDH—FTYN\=TH3S4
~hJaDERILY hRLY Y YT~
Garden salad with herbs ~truffle vinaigrette dressing~

X—j soup AKBDA—T

Today’s soup

12D X2/ Your choice of main dish

SHEDSIEDEDDEMNET—XTZo053DDIT S5

Rich cheese & pumpkin gratin

XEBODAIUT YV LY~N\=TEBTLy Y1 b hOYILTY—2~
Saisai chicken cutlet with herb-infused fresh tomato salsa

RRFEIELEY b2 YT v IOT—EYDOEE/UNRSE ~F5Y7—V—2~ ERee

Herb-crusted Atlantic salmon with hollandaise sauce

A 100%/\V)\—F ~EDZDF=ZISAY—2~

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

SITRADIRD T VEIAS BN

Red wine braised beef shank

FH— vy~ RUY oY ~
DESSERT SET DRINK SET
+350 G52385) +200 @2220)
AKBODFT—hk J—b—/fIZ
Today's dessert Coffee / Tea
HU—RNIS—F ~FHOII—YY—2~ HhoxAL / PAARTIFL
Crema catalana with seasonal fruit sauce Café au lait / Iced cafe au lait

FH—h&RUYOEY K

-
DESSERT & DRINK SET. ‘ -
+490 #2539 S

KBHOAANKRICKDMHEPLABTHEDDIBENTENE T, ¥LEFBRUVREERDEE CEESNEBEICAICSZERABLTNED,

(BY7 UILF—DTOERDBEHEN) 1. PUILTYICELTRHEDDEICHEBRZE L. 2. BETHEALTVDRNEICE. 20U - DICENRELTVDBENHDET,
3. PULF—YEICHT 2BRUEICEBAEDNHDET . RATIRMBDRETHPEHAICHNTRE. B—DRIPEE - HHARELBLTODRIDT, WBTHRMUCURITEMDHHBSKIFTERZS .



BREAD

APPETIZER

PASTA

MAIN

DESSERT

CAFE

AW S>YF3I3—R

AW LUNCH COURSE
3,590 (23949

JLy RERDOEDHE

Assorted bread

KBOBROAI/YF 3

Today's fish carpaccio

AW EE100%FED Y MY —ADT7SEFP—5

(UA K=
Rigatoni arrabbiata
or
FEDHREFDVE, BEHNDITHDNNOYF—_/
(FHEVD)

Chitarra peperoncino with seasonal vegetables, snow crab & bottarga

ERBRULE D YT v IOT—FEYDEE/\VUhIERE
~FSYF=AY—A~
Herb-crusted Atlantic salmon with hollandaise sauce
or
EKEBRDAYIFPINY LY
~N\=TF27Lvy¥ya Y bOYIILTY -~
Saisai chicken cutlet with herb-infused fresh tomato salsa
or

HETRADKRD 1 Y EIAH

Braised wagyu beef shank in red wine

ABDFH—

Today's dessert

O—kb— F=E iR
Coffee or tea
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