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LUNCH MENU

Course menus include soft drink buffet

LUNCH COURSE A 3,300 LUNCH COURSE C 5,300

Antipasto Early summer vegetable Homemade tonnato sauce with swordfish Antipasto Early summer vegetable Homemade tonnato sauce with swordfish
Antipasto Caldo  Tripe stewed with tomatoes Florentine style Pasta Mebaru ragu bianco spaghetti
Pasta/Carne O Choose one dish from the following. Pesce Fresh fish in trapanese sauce

+ Mebaru ragl bianco spaghetti Carne Griglia of Japanese beef fillet salsa vino rosso

- Homemade lasagne Wagyu beef Bolognese (+JPY 700) (For additional foie gras and perigourd sauce (+JPY1,500) )

- Griglia of Mimei pork with salsa balsamic dolce (+JPY 500) Dolce Amor polenta corn gelato with mango and passion achiote

- Griglia of Japanese beef fillet salsa vino rosso (+JPY 1,000)
- Rossini of Japanese beef fillet with perigourd sauce (+JPY 2,500)
Dolce Panna cotta with seasonal fruits

Amor polenta corn gelato with mango and passion achiote (+JPY 300)

LUNCH COURSE B 4,300

Antipasto Early summer vegetable Homemade tonnato sauce with swordfish
Antipasto Caldo  Tripe stewed with tomatoes Florentine style
Pasta Mebaru ragu bianco spaghetti
Carne OPlease choose one dish from the following.
- Japanese chicken arrosted with quecca sauce
- Griglia of Mimei pork with salsa balsamic dolce (+JPY 400)
- Griglia of Japanese beef fillet salsa vino rosso (+JPY 800)
- Rossini of Japanese beef fillet with perigourd sauce (+JPY 2,300)

Dolce Amor polenta corn gelato with mango and passion achiote



ALCOHOLIC

VY UoN—Z 2
Champagne

AN=F Y TT AV

Sparkling wine

Y TFLITLELY
The PREMIAM MALT’S

Ny 274 v GR/H)
House wine (Red or White)

AKHDT7 4 v (GR/B)
Today’s Wine (Red or White)

NA K=
High-Ball

1,200

800

500

500

800

500

DRINK MENU

NON-ALCOHOLIC
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Non-alcoholic sparkling wine

JvTara—17 4y GR/H) 500
Non-alcoholic wine (Red or White)
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Non-alcoholic beer

SOFT DRINK

Ly va—2x
Orange juice
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Grapefruit juice
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Apple juice

FSREAR
Oolong tea
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Ginger ale

a—7
Cola

400
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400

CAFE
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Coffee
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Darjeeling tea

TA AT 4
Iced tea
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Cafe au lait
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Cappuccino
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Espresso

400

400

400

400

400
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