Los Anﬂeées

balconu

’l—c-rracn tg-"auray\-‘-
b Moon ™ o

2025.3/17~3/21

Weekly Lunch

Thanks for Farm ¥1400

MAIN : Avocado and Grilled Bacon Salad
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DRINK BUFFET

Pasta ¥1400
MAIN : Smoked Salmon Spinach with
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Sandwich ¥1500

MAIN : Chili con carne and sausage
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Meat

MAIN : Grilled Glutinous Pork with
Mushroom Balsamic Sauce
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Steak ¥2300
MAIN :New Zealand Beef Skirt Grill Steak Plate
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Option Menu

Dessert
Dessert of the day Two kinds of ice Assorted
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NY Cheesecake Tiramisu for adults with Marsala scent
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