Wine & Dine Menu
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Spring vegetable and mozzarella cheese ajillo ¥1,180 A R
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Yellowtail and vegetable tartare ¥1,280
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Gogremae Italian fried chicken with Basil sauce ¥1,380 ‘ A
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~ Baked camembert cheese with potato and bacon ¥1,580 ‘ AL R
Vx— 2 VEFREN—TOY DT IR X BELE

FLUELDI Y HA BRI RIDAI IN— IV F —AEDE e lrAEHERGERT b &F—XD—f,
STATLRTADFRTA/ HBWNETIVRT 1 DETA > T!

Main Dish oo

Creamy chicken stew with Fried burdock ¥2,180 4
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‘Poeler of today’s fish with browned butter sauce ¥2,180 ‘
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ork shoulder loin confit with red wine sauce "burgundy style” ¥2,380 i
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sy Duck roti with fukinotou sauce ¥2,480 i
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Salad

Steak strips with salad “Regular size” ¥1,780
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Steak salad “Double meat” ¥2,280
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Seafood salad ¥1,780
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Caesar salad with prosciutto ¥1,680
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Pasta INAZ KIED+¥200 B
Crab with tomato cream sauce FLIB0 L @Gty
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ologna style lasagna ¥1,780 ATCARN R
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Rice Dish 54z xmy+¥200

Steak strips with garlic rice “Regular size” ¥1,780 i
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eak strips with garlic rice “Double meat” ¥2,280
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Seafood omelette lobster and scallop rice ¥2,100
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Beef demi-glace sauce omelette rice ¥2,100 {alh
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Side Menu AR U G
Today's soup ¥680 French fries with Wi
AHDA—T meat sauce SFATLRT A
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Seasonal small salad ¥450 A
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Lunch Time Drink S>5F%4AF) 2

FOFIAAICBRUE—ARIFRU > TH—E R (BEEETEN D) One free drink per person during lunch time only (with food order)

Coffee [Hot or Iced] —t— [*vhor 74A]
Weak coffee 7xynva—e—
Hot tea [Black or Lemon or Milk]  %L% [ AFL—F or LEY or IV7 |
Iced tea [Black or Lemon or Milk] 74 AF4— [ AkL—F or LEY or IV7 |
Cafe au lait #7724V [k or 74R ] +¥1005%
Iced crema coffee 7L~a—e—(712) +¥150%
Iced crema au lait V=4l (742) [ #4540 or A—ENFrY or 7325 | +¥2503%
Fruit juice [Orange or Apple]  H#1100%Y 2 —A [ #L¥¥ or Yo | + Y1505
Apple soda #EVACOY—F +¥3503%
KUSAWAKE &3 n—vgzstzsvrna—nan—rmey +¥3505%

[ DARVTVREDER> TS ABRICTTIEXWERFET. Drinks marked [3]is needed extra fee




