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2024.1/15~1/19

Weekly Lunch

Thanks for Farm ¥1400
MAIN : Seared marinated tuna and avocado m m -
= salad wasabi dressing + el BREAD
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DRINK BUFFET
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Pasta ¥1400
MAIN : Eggplant and ricotta cheese
arrabbiata 'S SALAD EX + 13T
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Sandwich ¥1500

MAIN : Buffalo chicken sandwich
blue cheese sauce =d SALAD B3 PICKLES ES
Ny IJr7O0—FF>H>2R

TIN—F—XY—2R

DRINK BUFFET

Meat ¥1_700

DRINK BUFFET

MAIN : Domestic Pork Shoulder loin
marinated in Cajurn meat,
pico de galoo
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Steak ¥2300

DRINK BUFFET

) MAIN :Round Kalbi Grilled Steak Plate
I}E’E 1 2 ﬂzl Miura Vegetables Fried Potatoes
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Option Menu

Dessert
Dessert of the day Two kinds of ice Assorted
AED/N\F v 2 IHFEFTH— 800 A R2EEDEDE 600
NY Cheesecake Adult brownie ice cream sandwich
NYF—RT—+ 700 AANDTSIZ—FA RG> R 800

Freshly baked apple pie
BETZTT Y TILIA 800
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