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PASTA

APPETIZER Fresh Fish Carpaccio

BHAaDHI /Sy Fa

Buffalo Mozzarella Caprese
KEEYYFLFDOATL—E
|talian Prosciutto
JAaya-—¢t

Mixed Green Salad
G- HSE

Seasonal Pasta
SED/RE

MAIN Grilled Chicken with Spicy Fried Potato

TJUNF X2 ZNAZRFVRA

FREE FLOW DRINKS
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Beer ~ Shochu  Wine white/Red ~ Whisky
E—-L  bE T4 (B )  P4RF—

Cassis, Campari, Dita, Gin, Vodka, Rum
DI, AR Fa48, I Ixvh Fh

Orange Juice, Grapefruit Juice, Oolong Tea,
Soda, Cola, Ginger Ale

FLoVVa—-z, FSL—TIN—YVa—-x, v—OrFg
V=&, =5, IoI¥—I—)

~ PREMIUM PLAN ~

TLI7LTFY +5UUyen
(#t:2550yen)
+ Sparkling Wine
+ AN=0594

CHEF'S RECOMMEND
COURSE

5455 %52 6000)

LUNCH COURSE

PASTA

DESSERT

APPETIZER Yellowtail Carpaccio with

Salmon Roe and Calamansi Vinaigrette

TYDHIISyFa AI5FA
hS2o =Y 2D T42T Ly b

Creamy Black Truffle Gnocchi with
Parmigiano Reggiano

Br)aons)—LzZavFk
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MAIN Grilled Swordfish with Salsa Verde and

Tapenade
AHIXDTYNHNYFTINFTELTF—F

or

U.S. Beef Hanger Steak with
Mashed Potatoes Arugula

USE—JH8#HUZRF—%
vyYaRFrERIANFIAFTA

or
Grilled Japanese Filet Beef with

Periguex Sauce

EE471LADIYIL 1508
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Gateau Chocolate
Hb—vaa5

3182 (s::2 3500)

SALAD

PASTA

Lunch
11:30-14:00

Seasonal Salad
SHORIYS 4

Gnocchi with Black Truffle

BrM)adns)—L=ZavF

MAIN DISH Grilled Chicken Kekka Sauce

DESSERT

JULFXF> vhy—2
or

U.S. Beef Hanger Steak

Uus.e—2 HAHJz5F—%
+637(852700)

or
Grilled Sword fish with Tapenade Sauce
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+637(852700)

Pastry Chef Special Dessert

N4V IHERFY -

FREE
S DASS]
Wi-Fi 11111111

'e-'\\\‘ [$SID]

LEGATO-FREE-WIFI

QRIO—FTHIE !

[=]. % [=]
OH
] [=]




