Lunch Menu

Soup (Yen) 400°C Stone Oven Grilled Cuisine (Yen)
Carrots Potage 700 Grilled Japanese Beef Loin 5,400
CoKYa—RLEzESNEBEWASDREI—Da , EEFORESI)L O—X100g
FLUDRKRDA AL
Grilled Tochigi Beef Loin 7,200
LEEERERFODRES)IL O—X150g
Salad (Yen)
17 Kinds of Vegetables Salad M 2,400 Grilled Kuchidoke Kato Pork ) 3,500
. L 3,400 BEREGETMER—VDORET L
1TRREOHR EEYSSFRIL ' NG,
Romaine Lettuce and Kale Salad 2,500 . e
With Nut-based Caesar Dressing ) b7 Hot Vege’rable Cuisine (Yen)
AAMVLARET—ILDYSF  T—Ho—HF—Y—X
Assorted Stone Oven Grilled Vegetables M 1,700
Pasta ~ H=DH L3200
(Yen) 400°CHAEETEKREFLADLHRDS ) IILTFEREY) Po
Cream Pasta with Sea Urchin 2,900
EFRDI)—LINRRA(TTIF—R) Grilled Spicy Cauliflower 2,300
RIS —HH)TST—DREO—R HEDEL ' Xe,
Adlio Olio with Scallops and Black Maitake Mushrooms 2,700
BXoRVEREE NXBOT7—UA -A—UFW)2FTA4x)
Pomodoro Spaghetti with Burrata Cheese 2,700
TS5 —AF—RERER—AD/IKRE (R YT 4) Y Dessert (Yen)
Pasta with Lump Meat Sauce 2,800 Tiramisu 1,500
AEI—F—R/NRE (RINT YT () TATIR ~INTAVIDAVREL— 30~ ¥
Cacio e Pepe Linguine with Vegetables 2,700 Plant-based Panna Cotta 1,500
EHFELRIY—/-O0I—/D/SRE AFIIRR 2, TSURAR—R X+ avs X,
Melty Fondant Chocolat, Orange Ice Pop 1,800
N} =, S, N, = 8,08
Kid's Pasta (Yen) WUMENBAITA—TARA335 AL TAR
Sakura and Strawberries Vacherin 1,600
Pasta with Meat Sauce (with Gelato as Dessert) 1,000 HANAMI #EBFD /N 2T
PFHEAS—F—R/INRE (z5—MT)
(Kid's Menu is only for kids 12 and under (Fv X A=1—IF 12U T DEFHDH TR TY) Strawberries French Toast with Burrata Cheese 2,200
Tv5—AF—RXENEZDILUFR—RE 2,
Sustainable Gelato 80Q

YRT4FITNGEDT5—h

c

d Vegan Dish (No Contain Egg and Dairy) E—H>A=a1—(BF-F.7%L)
() Vesetarian Dish (Contain Egg and Dairy) T4 7 UsfficA=a—(0, 2L{EFA) EContain Alcohol 7 )La—ILEEATET
All prices are gross price including 13% service charge and 10% tax. {HIEDRRITIT A TH—ERBEHERMASEN-HLELLYET,



Seasonal Lunch Course 3,700

(Yen)

LUNCH COURSE

JAM'S Lunch Course 4,900

(Yen)

Premium Lunch Course 6,500

(Yen)

Carrots Potage
CokYB—RLEZRNGVDASOREI—Da
FLUOCRKRDA AL

17 Kinds of Vegetable Salad
170X REYSERVIL

A UL TD4DNLEEVRV=EITET  Choose 1 Enfrée

Stone Oven Grilled Sea Bream, Anchovy Sauce
EfORETIIL VSREFLBEDTY3TY—R

Stone Oven Hamburger Steak
EEFLFIY AERESNVN—JXT—F

Fennel and Sea Bream Ragout Pasta
DAX IV EEMENTNTECERAALEZZT —V—RADINRE

Risotto with Parmigiano Reggiano, Conger,
Scallops and Tartufata
NILEDY—/-Lor—/ERFEMIL
RILLT7—ED) T wh

TH—MIUTHLEEVNFETET Choose 1 Dessert

Sakura and Strawberries Vacherin
HANAMI ¥ B D /N a5y

Tiramisu +500
FATIR ~INTFAVIDAVAEL—3r~

Melty Fondant Chocolat, Orange Ice Pop +700
WMAENDANTA—TFRE 30T
FLUOTAR

Coffee or Tea
aO—b— or #I%

Bread
AW

Carrots Potage
CokYB—RLEZRNGVASOREI—Da
FLUCRBKRDAAIL

17 Kinds of Vegetable Salad
17720 REYSERVIL

Fennel and Sea Bream Ragout Pasta
DAX 3V EEMENTNTECERAARLZT —Y—RADINRE

A UIEUT DO S HEEUNETET Choose 1 Entrée

Stone Oven Grilled Sea Bream, Anchovy Sauce
EfORETIIL VSREFLBEDTV3TY—R

Acqua Pazza Cartoccio Style
TOTINvIT7 AILMYFIREA)L

Stone Oven Hamburger Steak
EE4EHFEY AERESNUN—TRAT—F

Braised Pork Cheeks and Black Olives
BRIERAELEA)—TDFRITAERAH IEOLNERTRE 2—L

400°C Stone Oven Grilled
Japanese Beef Thigh +1200
400°CTEREFFALAO-EEFEEADRES L

TH—MIUTHALERVULVZFET  Choose 1 Dessert

Sakura and Strawberries Vacherin
HANAMI #cEEBD /N ATy

Tiramisu +500
FATIR ~INTFAVIDAVAEL— 3y~

Melty Fondant Chocolat, Orange Ice Pop +700
WMAENDANTA—TFRE 30T
FLUDTAR

Coffee or Tea
O—b— or #I%

Bread
AW

Vegetable Antipasto
BEO—XMRTH
INVED—/ LD —/DITA—Ls

Citrus Marinated Salmon with Vegetables
HIEEDT) R —E LBEOHNTIRE

Carrots Potage
CoKYB—RLEZRNMGEVWASDREI—Da
FLOCRBKRDA AL

Cream Pasta with Sea Urchin
ERDY)—LINRE

400°C Stone Oven Grilled Japanese Beef Loin
400°CTEREFALAH-EEFA—IXRDRET L

TH—MIUTHOBEVNETET Choose 1 Dessert

Sakura and Strawberries Vacherin
HANAMI #cEBEBD /N 2Ty

Tiramisu +500
FATIR ~INTFAVIDAVAEL—ar~

Melty Fondant Chocolat, Orange Ice Pop +700
HMAENSAINTA—IAE 35
AFLUOTAR

Coffee or Tea
O—b— or I

Bread
AW




Lunch Drink Menu ALL 800 yen

*Avalaible at weekday lunchtime

Asahi Super Dry Dewars White Label
HE—L TaT—X RTASN)L
Gin & Tonic Aperol Spritz
SUkzwh F7RO—)L RAEYYY
Espace of Limari Brut (Sparkling Wine) Takun Reserva Chardonnay (White Wine)
IR/NRR T Y=Yy TYavk RO LEILT7 DXILER

Baron Philippe de Rothschild Cabernet Sauvignon (Red Wine)

IR0y TR ARFrAILE AR LR —T =3

[NON-ALCOHOL]
Orange Juice Grapefruit Juice
FLooda—x JL—TIN—YPa—2R
Coke Ginger Ale
a—3 DoTxw—I—)L
Oolong Tea

SRER
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