{ LUNCH COURSE }
¥ 5,800 (taxincl. ¥6,380)

ANRA =YLy FRETRARDETT4—F
Spicy Salsiccia and Avocado Piadina
HMDOHRNRFaLhAELEDOT Y HOFY

Cucumber Gazpacho and Marinated Greater Amberjack Scented
with Pickled Apricot

Prirma, piatto
FSRE—ELEALI—VDEEAYRY—Z
Trapanese and Burnt Corn Chilled Cappellini
Carne
FEOTIVvINRVRRELETREY T—
Roasted Lamb with Black Breadcrumbs with Sauteed Summer Vegetables
UPGRADE +¥2,000 (taxincl. ¥2,200)

G74LAOATALEHREYT—
Roasted Beef Fillet and Sauteed Summer Vegetables

Dalce
EeF—Xr—F0arKIrary A74 2L ORE
Peach and Cheesecake Composition with Note of White Wine

C‘b/feeazbyea,
77 —Fa—k— or TWGHLFEEL I3V
Fair Trade Coffee or TWG Tea Selection

HKEMOEANKRBE LY A Za— P EMHPERELRZIEHIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.




