LUNCH SET

1,500

APPETIZER

Green Salad

VRV 2 S

PASTA

LUNCH

HTRLD B HBE L ERPLZE N

Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce

BBZEHDIED =) —2 2Ty T —=

Tagliatelle with Wagyu Ragu Sauce
M7 75—y —2 2V T T oL

Fettuccine with Fresh Sea Urchin Cream Sauce (+800)

HEEMOIY)—LY—A Tz bF—3 (+800)

SEASONAL COURSE
2,900

APPETIZER

Homemade Tuna and Seasonal Vagetable Salad

HREY FLRAHEOYS T X

PASTA
HFRED B REE S BUCEE

Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce
BBELEDIED I~ by =R XAy T4 —=
Tagliatelle with Wagyu Ragu Sauce
MpED7 75—y —2 2V TFvL
Fettuccine with Fresh Sea Urchin Cream Sauce (+500)

HEFROZ)—LY—Z 7z b F—5F (+500)

Coffee or Tea

T—b— LEALA

DESSERT
Basque Cheesecake
NRAYF =7 —F 900
Pistachio Tiramisu
VAZRFFDT4T7IA 1,000
Assorted ice Cream
TAZAZ)—LOBEY &b 500

MAIN

MFR LY BRI ERCET
Grilled Pork Shoulder Loin with Balsamic Sauce
BEar—20 27 ) NrHIay—2
Grilled Salmon with Anchovy Cream Sauce

YF—F DI Ty Fabs)—LY—2R

Grilled Beef Misuji (+1,500)
IV I (+1,500)

CHEF'S COURSE
6,800

AMUSE
Potato Pie with Black Truffle
Br)aTyoRT 4
APPETIZER
Amberjack Carpaccio
HYRF DI NNy T 3
HOT APPETIZER
Green Asparagus Milanese
TYV—VTANRTHADIT H—F
PASTA

Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce

BEZEEEOIED I —R ZRF T4 —=

DESSERT

“Kaorin” Strawberry Fraisier

KFRE) B BRI

Basque Cheesecake (+300)

hrEYAFEDOTIL Yz WA F =27 —F(+300)
Pistachio Tiramisu Assorted ice Cream
EAZFADT47IRA TARZ)—LDEY EDYE

MAIN

MTR LV BRBEZERFLEE
Grilled Duck with Vincotto Sauce

RO Z )L Tovay by —R

Grilled Lamb with Chimichurri Sauce

FSLDZ I FIF2YY—2 (+700)

Grilled “Omi” Wagyu Beef (+2,000)
LA D 7Y v (+2,000)

Coffee or Tea

a—b—b LEALA

DESSERT

Iriomote Island Peach Pine with Coconut Ice Cream

MEBEY—F [ vEaaFyYTARI7)—14

Coffee or Tea

F—b—b LEALR

SCreno

If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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