LUNCH COURSE ¥5500

APPETIZER + PASTA + MAIN DISH
+DESSERT + COFFEE / TEA

Course includes bread
RIS VIMFEET
Please choose one from each category
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- APPETIZER -

Snapper carpaccio with
yuzu ravigote and lotus root chips
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Burrata cheese with marinated red cabbage,
walnuts and pomegranate dressing
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Steamed mussels with
garlic herb butter and tomato broth
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Crunchy Thai salad with shrimp,
bean sprouts and chili lime dressing
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Kale salad with grapes, feta cheese,
pine nuts and sea buckthorn dressing
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- PASTA -
Today's special pasta
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Linguine with snow crab and savoy cabbage
in a light crab and tomato cream sauce
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- MAIN DISH -

Herb marinated grilled swordfish steak with
cauliflower, Brussels sprouts and trapanese pesto
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Grilled rare tuna steak with, quinoa, eggplant
and tamari balsamic sauce
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Spiced panko chicken cutlet with Maribo cheese,
mashed potatoes and wild arugula
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Grilled Kinka pork loin with yuzu dengaku miso,
fried Chinese yam and pumpkin
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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,
coftee meringue and diced chestnuts
B ANINR—2%T7 V) —L
d—b—ALVFDT 1T I A7 0N

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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WEEKEND LUNCH
SMALL PLATES

Today's soup 680
AHOZA—T
Snapper carpaccio with yuzu ravigote and lotus root chips ... 1,890
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Charcuterie board with chorizo salami, coppa salami, ... 2,500
jamon serrano, mortadella ham, country pate
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Split pea hummus topped with crunchy garbanzo ... 1,250

and za'atar spice, pita bread
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Steamed mussels with garlic herb butter and tomato broth....... 1,950
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Burrata cheese with marinated red cabbage, 1,950
walnuts and pomegranate dressing
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Crispy fried calamari with sweet chili aioli 1,700
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SALADS

Crunchy Thai salad with shrimp, bean sprouts and chili lime dressing.. 1,980
*Add fried soft shell crab 600 Add extra coriander 400
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Kale salad with grapes, feta cheese, pine nuts and ...
sea buckthorn dressing
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Mixed green salad with avocado, 1,980
red core radish and yuba tofu
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FRESH BAKED BREAD

Homemade bread “ciabatta” from breadworks........... 2P 200 / 4P 400
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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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ORIGINAL FLAT BREAD PIZZAS

Margherita pizza with mozzarella, tomato sauce and fresh basil..... 1,980
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Four cheese pizza with gorgonzola, ricotta, 1,980
mozzarella and Grana Padano
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Lamb sausage, mozzarella, eggplant and mushrooms............. 1,980
with garlic cream and oregano

FLDY ==V LhiF A=V 7 ) —=LDT Ty FT Ly REY

PASTA

Today's special pasta 2,080
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Linguine with snow crab and savoy cabbage 2,850

in a light crab and tomato cream sauce
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Spaghettini with vegan bolognese, eggplant, 2,500
shiitake and vegan parmesan
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BIG PLATES
Colby Jack cheeseburger with smoked bacon ... 2,800

onion pepper sauce, fries
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Plant base cheeze burger with soy mayonnaise on a milk bun, fries...2,700
TS5 Y b R—RF— R F

Crispy fried softshell crab with sriracha, lemongrass......... 2,600
mayonnaise and crunchy salad on rice milk bun, fries
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Herb marinated grilled swordfish steak with 3,400

cauliflower, Brussels sprouts and trapanese pesto
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Grilled rare tuna steak with quinoa, eggplant and tamari balsamic sauce ... 3,400
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Spiced panko chicken cutlet with Maribo cheese, ... 2,800
mashed potatoes and wild arugula

ARAY=FF AV LY RUR=F =X Ty ya b hexvyaRT b
Grilled Kinka pork loin with yuzu dengaku miso, . 3,400

fried Chinese yam and pumpkin
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Grilled beef ribeye steak with red wine sauce and green veggies....4,750
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