LUNCH COURSE ¥4500

Served with bread, hot coffee and iced tea.
T—AAZ 2=V, Ky haA——,T7 A RXT 4 —DEENET

APPETIZER + PASTA + MAIN DISH + DESSERT

Please choose one from each category
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- APPETIZER -
Amberjack ceviche with roasted red pepper,
green tomatoes, sea asparagus and aji amarillo
HINF DAy Fa 77—V 3
O—ZAMRTYV AT =T ZRTHR
Burrata with roasted baby beets, seasonal fruits and mint oil
TI5—=2F =X =AML=V —XF VT )V—y IV MEAN

Crunchy Thai salad with shrimp, bean sprouts and chili lime dressing
YAV YTDRABI T F—HITR FUISALR Ly VT
The green salad with kale, watercress, asparagus, farro
and chicken with green Goddess dressing
T ARG =) FEY TyadFd) = %5 &
JY—rvAvTARLy VT
This week's salad
SHEOYZ X

- PASTA -
From the “Pasta”
B ERISAH

- MAIN DISH -

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

- DESSERT -
Minimal chocolate brownie with chocolate

and banana mousse, coconut gelato
REXNVFaAL— T ITYZ— FaaANSFL—REaaFy YT T— b

Organic orange blossom honey créme bralée with mascarpone gelato
A=AZy VALY INZ=T Y aLERAANRE=3T 2T —h
Rare cheesecake with lemon anglaise sauce,
jasmin crumble and tonka bean zest
L7 F—Ar—FLLEVTVIL—AYV—A
NG EIYAIV TS YT
Earl grey and lavender chiffon cake with whipped cream and fresh berries
FI LV R—=T =V I LAY TH 2 r—F
TLyyaNy—e3I)rTrI—h
Today's selection of gelato and sorbet
AHDY 25—k VLN



WEEKLY LUNCH MENU

SMALL PLATES AND SALADS
Today's soup 650
AHORA—T

Smoked seafood platter with scallops, tuna and salmon trout.....1,300
AE—VY—=T—=FTL—F Y—EYFIU b KET X710

Amberjack ceviche with roasted red pepper, 1,650
green tomatoes, sea asparagus and aji amarillo
AVNRFOHNNRYFa TeT7IV—=Vg U=AMISTYURLY—=T ARTHA

Split pea hummus topped with crunchy garbanzo ..., 980
and za'atar spice, pita bread

AREITEDNLA TV AE—=HNNIY =& —2—Z 31 X

Crispy fried calamari with gochujang aioli 1,400
ASGRVDT Yy b AFa Py 7 AFY

Nashville hot fried chicken with bread and butter pickles, ......... 1,200
*choose your spice level Nashville hot or Howlin'hot

TIARTFFY Fuvya)VARA)V
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Burrata with roasted baby beets, seasonal fruits and mint oil...... 1,780
T75—2F =X U—A M=V L= F)VT V=Y IV A

This week's salad :Spinach salad with prosciutto, ................. 1,680
goat cheese, raspberries and smoked nuts

SHEOYZH T uva—t Yx—TIF—RERYLVEOY T X
FANY—=FLwy vy

Crunchy Thai salad with shrimp, bean sprouts. ... 1,680
and chili lime dressing

*Add fried soft shell crab 500 Add extra coriander 300
YaVVTDRARMI T YF IR FUISALRL YTV

khy BT VTRV ITTTIA500 2T VHE— 300

The green salad with kale, watercress, asparagus, ... 1,680
farro and chicken with green Goddess dressing

TERING r—= FFY TyaDF) =54 J)—vdyFARLy YV

ORIGINAL FLAT BREAD PIZZAS

Smoked cheese, provolone and mozzarella pizza ..o 1,700
with salami Ungherese and basil

T L—EY I3 AE—FF—X TR —x EvVTLID
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Thai curry and shrimp pizza with zucchini, eggplant and coriander..1,700
I XvF—= FRADRXA =TTy b T Ly REY

Ricotta and beets pizza with artichokes and green olives............ 1,700
C—y VawEZF—X 7 —=F4Fa—0 JUV—rFV—=TD
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PASTA

Today's special pasta 1,880
AHDARY ¥ )LISA X

Linguine "Estate" with snapper and summer vegetables in garlic oil..2,400
B HBEROY Y T3 TAR—T7

BIG PLATES
Grilled mac-n-cheddar cheese beef burger 2,000

with fried onion rings on a potato bun
RAVZF 2 ZB—F— XA =AYV IN—H—

Grilled plant base cheddar cheeseburger on a potato bun....... 2,000
T RR—=AF 2 B—F— ZAN—H—
Reuben sandwich with pastrami, Emmental, sauerkraut............ 2,400

and thousand island on grilled NY rye bread
NRARTIE—T ZAVEZ—NNF—X ¥ a—T)b—1+D
DW= YR YT T AT RY—A

This week's main dish :Grilled chicken with Greek style........... 2,400
cucumber, tomato and Feta cheese salsa
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Herb grilled swordfish steak with marinated white bean salad ..2,800
and grilled seasonal vegetables
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Grilled rare tuna steak with eggplant 2,800

and red pepper salad, balsamic glaze
X7uOLT I EREDY T AATIVT T AN IaAT AR

Herb panko chicken cutlet with melted scamorza cheese ... 2,400
mashed potatoes and wild arugula

FEIAYLY AAENY7F—A TLy¥a b by aRT b
Grilled sirloin steak with black garlic espresso aioli.....we 2,700
and green vegetables

Y—uA DTNV ZATLy Y=V IT7AFV Y=

PANCAKE

Classic buttermilk pancakes * Choice of maple syrup or honey.............. 1,400
Iy INZ—=I)V TNV r—F A=T)vav T or BE
Toppings : Fresh cream 7 Lw a7 —1L 330

Fresh fruits 7L w3 a27)b—> 430

Weekly lunches are served with bread, hot coftee and iced tea.
T4 =) =FVFIBY, Ry bIA—b =T A AT A —DEENET

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.
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DESSERTS

Minimal chocolate brownie with chocolate 980
and banana mousse, coconut gelato *Chocolate By Minimal
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Butterscotch pudding with whipped cream, 980

caramel sauce and salty popcorn
NE=Z2AyFT) Y FX¥ITANVY—=AERy Ta—v

Organic orange blossom honey créme brilée 980
with mascarpone gelato
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Tropical parfait with coconut mousse, dragon fruit, ... 980
fresh mango, lime sorbet and passion fruit sauce
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Rare cheesecake with lemon anglaise sauce, 980
jasmin crumble and tonka bean zest
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Earl grey and lavender chiffon cake with whipped cream............ 980
and fresh berries
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Today's selection of gelato and sorbet 980
AHOY 25—k VLN

CAFE

COFFEE by NOZY COFFEE
Blend coffee 7L > Fa—k— Hot / Iced 650
Seasonal single origin coffee ¥ > 7 )LA VY VY aI—k— 750
Cold brew coffee (Summer Time Only) I—)VF7VJ 2 —a—t—..750
Decaf coffee 7H 7 zad—b— 650
Espresso TA 7 LY 650
Café latte 17 =77 Hot / Iced 750
Matcha latte #4557 7 Hot / Iced 750

* Change to Oat Milk for +100
* ERAZ 2= F100 TINV I BA—Y IV T CEBRTEET

TEA

Earl grey 7—V 7 LA 700
Darjeeling #—2U 700
Chamomile citrus 7 E€I—)V ¥ b T A 700
African rooibos nectar 7 7 U B Y VA RA XV B — 700
Iced mint greentea 7 A4 A IV M T U= T o =i 700

Ginger peachiced tea V2V v — E—=F 7 A AT 4 — 650



