AWkitchen TOKYO LUNCH MENU

s PASTA

COURSE

4,080
(#524,488)

Salad Bar
S HEN—
Your Choice of Pasta & Risotto
BARBNRAZEE) VY b
Dessert Buffet & Drink Bar
MDTFTHF—rE21YvTI& YV TIN—

COURSE

5,080
(#525,588)

Salad Bar
45 4N—
Your Choice of Pasta & Risotto
BARBNAZ £V Y b

Your Choice of Maindish
BRBZEKADAA Ty
Dessert Buffet & Drink Bar
FOFH—rE2vTT&FUTIN—

CHOICE OF PASTA
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[SPAGHETTINI R/\7vT71—=]
Peperoncino with Kohaku mushrooms, Nameko-mushrooms & bottarga
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TOMATO
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Puttanesca with lotus root
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CREAM
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Cream sauce with sweet potatoes & bacon
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OTHER
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Veal bolognese with with burdock root
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RISOTTO
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Cheese risotto with organic pumpkins
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CHOICE OF MAIN DISH

FISH
Pan-fried Japanese bluefish with Yuzu kosho cream sauce
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MEAT
Roasted domestic pork with ginger fond de veau sauce
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*We serve domestically produced rice. *The items /prices might be changed due to the purchase situation
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(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.

3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.



