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Weekly Lunch

Thanks for Farm ¥1400
MAIN : Seared marinated tuna and avocado m m -
= salad wasabi dressing + el BREAD
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Pasta ¥1400

MAIN : Grilled whitebait vongole bianco
with Japanese pepper EN SALAD BB + L)
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Sandwich ¥1500

MAIN : Herb chicken cutlet, KLES
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Meat ¥1_700

MAIN : Grilled pork marinated in herb salt
sauce salsa verde
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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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