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Al main dish comes with buffet of salad, fruits, soup, ham, dolce, and detox water
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SPECIAL LUNCH MENU ¥3,900
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Beef 1ib roast steak, & snow crab tomato cream sauce housemade tagliolini
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GRILLS LUNCH MENU ¥3,180
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Fish of the day
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Meat of the day
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Grilled Chicken with tomato sauce
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Roasted pork, with cold tomato sauce

5. &V7a—Z207 ), NShHiav—z (+¥300)

Beef 116 roast steak with balsamic sauce

6. B£ At (+¥2,360)

Black, Wagyu sirloin steak(Fat-marbled Japanese beef) (Extra charge will be added)
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PIZZA LUNCH MENU ¥2,640
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Margherita pizza (tomato sauce,mozzarella, basil)
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Four Kinds of cheese pizza (mozzarella,parmesan,gorgonzola, taleggio)
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Basil pizza with whitebait and caper on top
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Pepperoncino style tomato stewed squid pizza

SPECIAL PASTA MENU ¥3.460
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Tagliorini with sea urchin and grilled eggplant cold puree,
citrus flavored
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PASTA LUNCH MENU ¥2,640
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Pasta of the day
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Spaghettini with snow crab tomato cream sauce
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Spaghettini tomato stewed vegetable sauce with marinaded grilled vegetables
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Vincotto flavored black rice risotto with Marsala stewed conger eel on top
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Adclitional pasta
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Adclitional pizza

[SIDE DISH]
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Prosciuto
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Assorted cheese
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Caffee
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Espressoe
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Cafe Latte
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Cappuccino
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Darjeeling tea
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Earl gray tea
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Assam tea
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Chamomile tea
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Lavandula offcinalis tea

¥1,080

(S)¥700 (L)¥1,080

(S) ¥900(L)¥1,550

¥1,800

(Hot/Ice)¥850
(S)¥600(W)¥700
(Hot/Ice)¥880
¥3880
(Hot/Ice)¥850
¥850

¥850

¥850

¥850
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Lunch course with seasonal dishes (Comes with regular buffet)

Antipastomisto
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Assorted appetizer
Insalata
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Salad buffet

Pasta Fresca
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Housemade tagliolini with snow crab and zucchini oil sauce, bottarga flavored
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Fish of the day
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Beef 1ib roast steak,

Dolce
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Dessert buffet

Cafe
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coffee

¥ 4,500
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