WEEKLY LUNCH

Lunches are served with dip, bread, coffee and iced tea
Add a small size of today's soup or weekly salad to your lunch. +500
SYUFRZa—IC@T AT, RV, A=t — TARAT A —DFENTVET
KHDOA=TXIEY 4 =2 V=P FEDAE—IVT A XEDF BT ENTEET +500

Today’s Soup AH D A—
Salad: Mixed Greens Topped with Crispy Fried Cauliflower,
Horseradish Basil Coleslaw, Pecans and Grana Padano
TIA RNV TIT—=F 2 U—FrT b, NINVOI—=)VAO—YFH
Pasta: Spaghettini with Pancetta, Potato, Fresh Tomatoes, Rosemary, 1,500
Garlic and Olive Oil
NWyFzvZ, KT F, B=AXY—DANRT T4 —=
Sandwich: Campagne Tartine with Grilled Eggplant, Hummus and Avocado 1,600
INLA, FA, TARABROHIIS—= a2 Z)VT 1+ —X
Pizza: Smoked Salmon with Sour Cream, Red Onions and Fresh Dill .. 1,500
AE=UY—FY, Ta), YT—=TV—=LDT Ty b7 Ly bEY
Special: Grilled Beef Steak with Peppercorn Sauce and Potatos
TJUIVRY—aA VAT —F, Xy8—a—rVY—2

SIGNATURE DISHES

Thai Beef Burger with Fried Green Tomato, Green Pepper,
Basil Mint Mayo and Thai Sauce

RARARZRAIWE—=TN=H— TIARFTV—VFX
FVLZVTIYHFY—R

Wagyu Bibimbap with Bean Sprouts, Carrot, Spinach, Beets,
Kimchi and Yakiniku Sauce

IVY Ceo8 fiBgo—2Z, FLb, Frd—F—2X

APPETIZER

Today s Seasonal Fresh Fish Carpaccio
OO ANy F 5

Split Pea Hummus, Crunchy Garbanzo and Za'atar, Pita Bread 900

2,000

2,000

ZANWNEIHDNLA, 7 AE=HIWN == R— 281 R
Crispy Fried Calamari with Curry Aioli
VDTV b AL—=TAFIYYV—X
Crunchy Thai Salad with Shrimp, ... 1,600
Bean Sprouts and Chili Lime Dressing
YaVVTDRAMY T VF—PITH FUISALRLy T

MAIN DISH
Pan-Fried Scallops with Carrot Puree, Blood Orange and Shaved Fennel ... 2,600
RRTOVT— TIvRAELryyVeun—AbFyay bO¥a—1
Herb Panko Chicken Cutlet 2,200

with Melted Scamorza Cheese Mashed Potatoes and Wild Arugula
FEAYLY ANENYYTF—A, TLyTa b bexyaRT b

Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies . 2,500
FMES -0 Y OT Vb, TATLY Y A=Yy 7T A4 )Y — X LR
Spaghetti and Wagyu Meatballs with Tomato Sauce and Grana Padano
ATy T4 FFI—hR=VERTRY—=2

2,000



— WEEKLY LUNCH COURSE ¥3800—
APPETIZER + MAIN DISH + DESSERT

Please choose one from each category
BUWERAZ2a—ET IV EDEAT AV —E 1T OBETVRITET
Served with dip, bread, coffee and iced tea
TAv T R A== TA AT A —PDEET
- APPETIZER -

Today's Seasonal Fresh Fish Carpaccio
HOBND I8y F 3

Split Pea Hummus, Crunchy Garbanzo and Za'atar, Pita Bread
ANESTEHONLA, JYAE=HIVRNYY =P =R — 281 X
Crispy Fried Calamari with Curry Aioli
AIIVDT Yy AL—=TAFVY—2R
Crunchy Thai Salad with Shrimp,

Bean Sprouts and Chili Lime Dressing
PaVYITDRAMT ZYF=FFX FUSALRLYy YT
Today's Weekly Salad or Pizza
T4 =T V=FVFYITR EFXD

- MAIN DISH -

Pan-Fried Scallops with Carrot Puree, Blood Orange and Shaved Fennel
RRETOVT— TIv FFALryybn—XbrFyay bOCa—L
Herb Panko Chicken Cutlet with
Melted Scamorza, Mashed Potatoes and Wild Arugula
FERIAYLY ANENYY 7 F— R,

TLwya b bexyyaRs b
Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies
SYNES—a A > DTV
IATLwY A=V I T A4V Y — X L FHEE
Spaghetti and Wagyu Meatballs with Tomato Sauce and Grana Padano
ANT T4 APEI—hR—)VE bRV =2
Thai Beef Burger with Fried Green Tomato, Green Pepper,

Basil Mint Mayo and Thai Sauce
RAARAIVE=TN=H— TISARTV—=VFX

AV ZVTIYFY =R

- DESSERT -
Tiramisu Pavlova with Mascarpone Cream and Chestnuts
TA4TIANNTOTy A ZVTEIAYT T vk
Glutten Free Espresso Chiffon Cake with Hezalnut cream,
Cocoa nibs and Milk Gelato
TWT VTN ZAT LYY T V=% A=)y I U—L
Ivy Place Original Chai Créme Brulee with Vanilla Gelato
R—=—LAARFvATVal N=F5TVxF—F
Maple Cheese cake with Caramelized Walnuts and Vannila Ice Cream
RNAGRRALTNWNF =X —F IVIen=5Yxz5—F



COFFEE by THE ROASTERY
Blend Coffee 7 L 2 R == e 600
Seasonal Single Origin Coffee > 7NV A IV T = — i 700
Iced Coffee 77 A4 A = e 600
ESPIesso LA T L Y s 600
Cafe Latte 17 T T T e, Hot / Iced 700
Hazelnut Cafe Mocha N—t)VF vy A7 2EH ... Hot / Iced 700
Organic Matcha Latte SKA5F 7 oo Hot / Iced 700
TEA

Barl Grey 77— V7 LA e 650
Darjeeling Z =V ¥ e 650
Camomile Citrus ZEI—/V ¥ FTRA e 650
Marrakech Mint Green Y57 > 2 SV b VU= 650
Ginger Peach Iced Tea PV V% — ¥—=F T A AT A oo 600

PANCAKE & DESSERT
Buttermilk Pancakes with Fresh Strawberries, Strawberry Sauce ................... 2,200
and Whipped Cream
TLwyaAbuaXNY =7y —L\Vr—F

Buttermilk Pancakes * Choice of Maple Syrup, Honey .....................
TSy GNR=2)V IV r—F A=T )by 7 or
Topping : Fresh Cream 7L w27 —1L 280

Fresh Fruits 7L w2 7)b—Y 380

Minimal Bean to Bar Chocolate Mousse with Milk Gelato ... 1,000
and Whipped Cream

=NV T TR Faal—bL—AEL I T YT — b *Chocolate by Minimal

Matcha Green Tea and Coconut Pudding with Tapioca and Fresh Berries ... 950
aaFvVEREDOT TV AEFALT LY aNY —

Ivy Place Original Chai Créme Brulee with Vanilla Gelato ......................... 950
R=LAALS FF¥ ATVl N=FVx7—F

Tiramisu Pavlova with Mascarpone Cream and Chestnuts_...................... 950
TA4TIANTUT Y A RYTEIRYT Ty

Maple Cheesecake with Caramelized Walnuts and Vanilla Ice Cream ... 1,000
NATRRALTNWF =X —F ZNIenN=53TxI—F
Gluten Free Espresso Chiffon Cake with Hazelnut Cream, ................. 1,000

Cocoa Nibs and Milk Gelato
TIWVTVTV="ZAT LYV T+ r—F ~—¥)tvvry—L

Gelato and Sorbet Selection with Fresh Seasonal Fruits ... 1,000
BEIOTIN—Y Pz T— k. VILN



