LUNCH COURSE ¥4,280

APPETIZER + PASTA + MAIN DISH + DESSERT
Please choose one from each category
BUWEBAZ2—ZT FHIVEDEATIV =5 LT OBRTWIZT T
- APPETIZER -

Today's soup
AHOZA—T

Yellowtail carpaccio with plum tapenade and
seasonal vegetables, yuzu vinaigrette
TVOHNSy F g ORXTF— R EWFET 2T Ly b

Crunchy Thai salad with shrimp, bean sprouts and chili lime dressing
YaVYTDRAMI SV F =YX FIVIA LR Ly T

Mixed greens with fried wheat bran, roasted pumpkin
and lotus root, lemon dressing

HEOHIGTEO— A MY TFE DT 40— TS5 K

This week's salad
SO S5 &

- PASTA -

This week's pasta
SO ISA &

Fresh tagliatelle with akadori chicken ragout,
chestnuts and cavolo nero kale

FHEARE D DS 7 — B BF v XYDR YT F v L

- MAIN DISH -

From the “Big plates”
BUERAA YT 4y ¥ a

- DESSERT -

Valrhona chocolate and pistachio mousse
with griotte jam and pistachio sauce
TraA—FF3aAL—hrEERXARXFADL—A
TUIUFw R LEERARFAY—A

Fresh berry pavlova with créeme d'ange
JL—LEyYa0nRTady XY—V—2

Royal milk tea créme brulee with vanilla gelato
OAYIVINVNIT 4D L—LT)alb&N=ZTFVT—

Autumn four spiced pound cake
with seasonal fruit and caramel sauce
AL ATV Ry —F FHIOTIV—2 F v T A)VKA v T

Maple cheesecake with caramelized walnuts and vanilla gelato
NAY RRA=TNF—Xr—F
JIVIDFyIRAVEENR=ZFTV2T—}



WEEKLY LUNCH MENU

‘ Today's small soup Today's small salad

! AHDA—T AHOYS A !
| 500 500 |

SMALL PLATES

Yellowtail carpaccio with plum tapenade 1,700
and seasonal vegetables, yuzu vinaigrette

TVDHNRy Fa HDORTF—FLgEEy + x 7Ly b

Split pea hummus topped with crunchy garbanzo ... 1,180
and za'atar spice, pita bread
ANESTIDONLA VYA —=HIUNY = P—2 =281 X

Crispy fried calamari with sweet chili aioli 1,580
HIIVDTIw b AAL—=rFUTAFY

SALADS

This week's salad : Greek salad with romaine, feta, ... 1,850
kalamata olives, tomatoes and oregano dressing

GHEOYZ X

T2 RAF—=X XM HIREX)—=TDFTV—T% 5%

Crunchy Thai salad with shrimp, bean sprouts...........ccwuece. 1,850
and chili lime dressin

*Add fried soft shell crab 500 Add extra coriander 300
ValVTORAAI T UF =Y ITR FIUITALRLy YT

kX hw¥ys VIR VITTTIA4500 a7 E— 300

Mixed greens with fried wheat bran, roasted pumpkin........... 1,850
and lotus root, lemon dressing

HEDOFERFEO— A MY TFOT —H YIS H

Weekly lunches are served with bread, hot coffee and iced tea.

V=) =5 FITRY, Ry O =T A AT 4 —DEFENET

Gluten free bread is also available. +200 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.

NG TNVTYITV—IEHTEET, +200
UNEM RGO ERUTA Y TEELTVET)

Please scan for allergy information | 7 LV F— A= 2 —OFfliE b5 5 ¢




ORIGINAL FLAT BREAD PIZZAS

This week's pizza : Teriyaki chicken with mozzarella,.............
red peppers and horseradish aioli

SO

TUYFFFVEWNFEDETY—ADT Ty FT Ly FEY
Margherita pizza with mozzarella, tomato sauce and fresh basil.....
EYY7 LT FREV=ZANRINVORIVTY — 2R
T7Iv F7 Ly REY

PASTA

This week's pasta :
Spaghetti with calamari, bottarga and seasonal vegetables
SADINA %

YVA AFAI FHERDANRT T4 —=

Fresh tagliatelle with akadori chicken ragout, ...
chestnuts and cavolo nero kale

FHEARE D DT G — FLEFrRXYDXY 7T v L

Spaghettini with vegan bolognese, eggplant,
shiitake and vegan parmesan
TSV ER=ZAI—brOE—HrRaxr—¥ AT T+ —=

BIG PLATES

This week's main dish :
Grilled marinated pork loin with lentil beans ragout
GEDAA YT 4y va:

N=T TRV X LIR=as D7)V LY XG0T 7 —

Mediterranean spice marinated grilled swordfish ...
with baked potato and yogurt sauce

IV T UR—TRIVRLEAAIFOT V)L

LN VENRA Y RRFhETI—=F IV Y =R

Spiced panko chicken cutlet with Maribo cheese, .
mashed potatoes and wild arugula

ANA Y —=FF YLy I R—F—X
JLwvyabhxbexwyyaRT b

Grilled hanger steak with black pepper corn sauce......e

and green vegetables
USEFNGIDT U TIvIRXy)—=a—2Y—2A

New Orlean's style shrimp etouftee with red bean rice and broccoli....
Za—FVVRAAZA) Va)V YT Ty Tz

Beef teriyaki and portabello burger with bacon and....
black shichimi aioli on a charcoal infused bun
TUXYFE—=TN—H—

RV ERY SOH—=D vy ra—A s BEW®T A4V

Grilled plant base cheddar cheeseburger on a rice milk bun.......
TV IN=RAF 2 X —F—AN—H—

1,980

2,400

2,300

2,300



DESSERTS

Valrhona chocolate and pistachio mousse 980
with griotte jam and pistachio sauce
Jra—FFadb—hEERARXFFDL—R

JUAY b v LEEAZFFY =R

Fresh berry pavlova with créme d'ange 980
JL—LRZYTanRTugy NY—Y—2

Royal milk tea créme brulee with vanilla gelato....... 980
OAYVINVITADIL—LT)alben=5T25—h

Autumn four spiced pound cake with seasonal fruit........cco 980

and caramel sauce

AISA ARG Y R —F FHO TN —2 L F ¥ T A)KA v T

Maple cheesecake with caramelized walnuts and vanilla gelato.....980
NAY RRA=TNF =7 —F JVIDF¥ T AYLENZFTYV 2 TF—
Today's selection of gelato and sorbet 980
AHOY 25—k VLN

PANCAKE (8am-5pm)

Buttermilk pancakes with fresh strawberries, 2,300
strawberry sauce and whipped cream
TLwya A aNY =7 1) =LV r—F

Toppings : Extra strawberry T2 A+ 5 X ba~XY— 700

Classic buttermilk pancakes * Choice of maple syrup or honey.......... 1,680
DI INBE=)V YN —F A=T w7 or i
Toppings : Fresh cream 7L w2 a27U—L 330

Fresh fruits 7L w2 a7)b—>Y 430

COFFEE by NOZY COFFEE
Seasonal single origin drip coffee ¥ 741 Y a—t— _Hot / Iced 700

Roaster's selection single origin French press coftee ... 780
O—XA2—%Lryay vty rya—k—

Decaf coffee 77 za—t— 680
Café latte 17 =77 Hot / Iced 780
Matcha latte #5355 7 Hot / Iced 780
Pink Hazelnut beets Latte ¥ 7 N—X)LF VY T T 780
Café mocha 77 = €74 780
* Change to Oat Milk for +100 * FiA=2—IC +100 TI)V I BA—Y INVICEHTEXT
TEA

Organic maple chai A=A =v 7 XA—=7) F v 1 ..Hot / Iced 780
Earl grey 77—V 7 LA 750
Chamonmile citrus A€ —)V ¥ F T R 750
African rooibos nectar 7 7 U A Y VA RA 2T A — 750
Ginger peachiced tea VIV v — ¥—F T A AT 4 — 750
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Please scan for allergy information | 7 L)V F— X =2 —OFIE T 5505 ¢



