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LUNCH MENU

Course menus include soft drink buffet

3,000

Sardine and Zucchini Scapece
Chickpea Fritters Panelle
(OPlease choose one dish from the following
- Norman-Style Pasta with Fried Eggplant and Ricotta
- Homemade Lasagna with Wagyu Bolognese (+JPY700)
- Grilled Mimei Pork with Miura Vegetables Red Bell Pepper and Yogurt Salsa (+JPY500)
- Roasted Select Beef with Miura Vegetables Green Mustard Salsa (+]JPY1000)
- Roasted Select Beef and Foie Gras Rossini Style with Périgueux Sauce (+JPY2,500)
OPlease choose one dish from the following :
» Seasonal Fruit Panna Cotta
- Today's Dolce (+JPY600) 3 Limited to 10 servings per day
- Millefoglie served with Miyazaki mango gelato (+JPY300)

4,000

Sardine and Zucchini Scapece

Chickpea Fritters Panelle
Norman-Style Pasta with Fried Eggplant and Ricotta

OPlease choose one dish from the following :

- Iwai Chicken Involtini with Miura Vegetables Salted Lemon Salsa

- Grilled Mimei Pork with Miura Vegetables Red Bell Pepper and Yogurt Salsa (+]JPY 400)
- Roasted Select Beef with Miura Vegetables Green Mustard Salsa(+JPY 800)

- Roasted Select Beef and Foie Gras Rossini Style with Périgueux Sauce (+JPY 2,300)
OPlease choose one dish from the following :

- Today‘s Dolce (+JPY300) 3 Limited to 10 servings per day

- Millefoglie served with Miyazaki mango gelato

LUNCH COURSE C 5,000
Antipasto Sardine and Zucchini Scapece
Pasta Norman-Style Pasta with Fried Eggplant and Ricotta
Pesce Sicilian-Style Grilled Swordfish
Carne Roasted Select Beef with Miura Vegetables Green Mustard Sals
(For additional foie gras and perigourd sauce (+JPY1,500)
OPlease choose one dish from the following :
Dolce + Today's Dolce (+]JPY300) Limited to 10 servings per day
- Millefoglie served with Miyazaki mango gelato
PASTA LUNCH 1,600

Salad & Soup/ Focaccia included

A. Spaghetti alla Norcia with house-made sausage and fresh burdock root

B. Homemade lasagne Wagyu beef Bolognese (+ JPY 900) / limited to 15 servings a day

— OPTION
Main
- Grilled Mimei Pork with Miura Vegetables Red Bell Pepper and Yogurt Salsa (+JPY 1,000)

- Roasted Select Beef with Miura Vegetables Green Mustard Salsa (+JPY 1,500)

Desert
- Piccolo dolce (small glass desserts) (+ JPY 300)

- Today's Dolce (+]JPY800) 3 Limited to 10 servings per day

- Millefoglie served with Miyazaki mango gelato (+JPY500)
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