LUNCH COURSE ¥5,000

APPETIZER + PASTA
+ MAIN DISH + DESSERT

Please choose one from each category
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- APPETIZER -

Today's soup
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Snapper carpaccio with yuzu ravigote
and lotus root chips
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Crunchy Thai salad with shrimp,
bean sprouts and chili lime dressing
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Mixed green salad with avocado,
red core radish and yuba tofu
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This week's salad
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- PASTA -

This week's pasta
SIHDISA %

Tagliatelle with duck and amber ale ragu,
kujo onions and smoked nuts sprinkle
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- MAIN DISH -

This week's main dish
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Herb marinated grilled swordfish steak with cauliflower,
Brussels sprouts and trapanese pesto
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Spiced panko chicken cutlet with Maribo cheese,
mashed potatoes and wild arugula
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Country captain curried roast chicken leg
with green beans and butter rice
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Colby Jack cheeseburger with smoked bacon
onion pepper sauce,fries
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Plant base cheeze burger with soy mayonnaise
on a milk bun, fries
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Grilled beef ribeye steak
with red wine sauce and green veggies
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- DESSERT -

Organic chocolate tart with whipped cream
and mixed berry sauce
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Tiramisu pavlova with mascarpone cream,
coffee meringue and diced chestnuts
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Anno sweet potato creme brulee with salted milk gelato
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Chai chiffon cake with caramel whipped cream
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Maple cheesecake with caramelized walnuts
and vanilla gelato
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WEEKLY LUNCH MENU

; Today's small soup Today's small salad
| AHDA—T AHOYZ X |
| 650 650 |

SMALL PLATES
Snapper carpaccio with yuzu ravigote and lotus root chips......... 1,890
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Split pea hummus topped with crunchy garbanzo ... 1,250
and za'atar spice, pita bread
ZNEITONLA U RE—IIINY Y — &= —Z )31 X

Crispy fried calamari with sweet chili aioli 1,700
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SALADS

This week's salad : Romaine and spinach salad..... 1,950
with warm mushroom and bacon dressing
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Crunchy Thai salad with shrimp, bean sprouts...........cuece. 1,980
and chili lime dressing

*Add fried soft shell crab 600 Add extra coriander 400
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Mixed green salad with avocado, red core radish and yuba tofu....1,980
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Weekly lunches are served with bread, hot coffee and iced tea.
VA=V =FVFIIBNRY Ry P A—— T A AT —DFENET

Gluten free bread is also available. +250 yen. However our food is not made in a 100% gluten free
environment and we make no guarantees regarding the gluten content of these items.
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Please scan for allergy information | 77 LV F— X = 2 —OFFliEC 5515 ¢




ORIGINAL FLAT BREAD PIZZAS

This week's pizza : Greek pizza with mozzarella, ... 1,980
spinach, feta, kalamata olives and tomatoes
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Margherita pizza with mozzarella, tomato sauce and fresh basil.... 1,980
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PASTA
This week's pasta : 2,080

Spaghettini with tomato base seafood ragout sauce and fresh basil
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Tagliatelle with duck and amber ale ragu, 2,750
kujo onions and smoked nuts sprinkle
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Spaghettini with vegan bolognese, eggplant,
shiitake and vegan parmesan 2,500
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BIG PLATES

This week's main dish : Herb marinated grilled pork loin ... 2,400
with sauteed onions and currants, seasonal vegetables
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Herb marinated grilled swordfish steak with 3,400
cauliflower, Brussels sprouts and trapanese pesto
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Spiced panko chicken cutlet with Maribo cheese, . 2,800
mashed potatoes and wild arugula
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Grilled beef ribeye steak with red wine sauce and green veggies...4,750
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Country captain curried roast chicken leg with ... 2,300
green beans and butter rice
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Beef pastrami Reuben on rye bread with 2,100
emmental cheese, sauerkraut, 1000 island and fries
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Colby Jack cheeseburger with smoked bacon......cc 2,800
onion pepper sauce, fries
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Plant base cheeze burger with soy mayonnaise on a milk bun, fries... 2,700
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