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2025.4/7~4/11

Weekly Lunch
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Thanks for Farm ¥1400

MAIN : Octopus carpaccio with potatoes
and olive salad + + D)
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DRINK BUFFET

[OPTION] 54 X8 +200

Pasta ¥1400
MAIN : [BL special hot egg Neapolitan
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Sandwich ¥1500

MAIN : South American flavored potato KLES
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DRINK BUFFET
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Meat ¥1_700
MAIN : Pork roast marinated with salt kouji
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Steak ¥2300

MAIN :New Zealand Beef Skirt Grill Steak Plate
Miura vegetables French fries
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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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