Prix-Fixe Lunch

ZYVZ724 2R /F

Appetizer

Salad of Local Vegetables from Tokyo ~ RIREF XDV 7 X & T v 7 4 XX b

Pasta or Soup

Spaghettini Napolitan with TOKYO-X Bacon ~ TOKYO-XDF KR XV ZoX7 v T 4 —
Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style KGO ~=~a vF— ) NbEHEILVEF— FTHITT
Ripened Tomato Spaghetti Pomodoro  SEEA P~ P DA NT v T 4 — FREF—1

Creamy Sea Urchin Spaghettini +JPY1,000 7 =D 27 ) — LA X7 v 54— +¥1,000

Main Dish

Deep-fried Breaded Jack Mackerel with Tartar Sauce  “PiLE TV 7 74Kz v 21 — R
Peppered Tuna Steak with Brown Butter and Soy Sauce ~ S~ v ¥— X F —F FER LN X =87 T
Pan-fried Sea Bream with Sake-scented Cream Sauce  Effo RV L BEEEFEZ 7V —L ) — &
Veal Cutlet {Fohvy Ly “fLEHFA —E
Roast Chicken, Peking Duck Style  #H¥Eo o — 2 b JLE KX v 7 |
Charcoal-grilled Pork — SAFRIK D H AR RRK 77D v

Wood and Charcoal-grilled Filet of Domestic Beef, Volcano +JPY4,000  EFESH7 4 VRO HEIERK 7Y VT 07— 77 +¥4,000
Wood and Charcoal-grilled Filet of Domestic Beef, Red Wine Sauce +JPY4,000  [EEELF 7 4 VRO HEHFRKEX 7DV KT 4 vy — 2 +¥4,000

Dessert

King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream 74 7 3 A, XNV Fav X, TARAZ YV —L4 FTHEOZEHKD

NN

Rum Raisin Ice Cream Affogato 7 LL — XAV T ARV —LDT 75— b

Coffee or Tea a—k— XII AR

¥8,000

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. MR, Bies s By —vxklzimfzecnizZEET
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. MXBMICEZTULAXF—DH2BKITIE, HO2UDRICBEBHLOFLEET 0w
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. XEMOAFRIUC K D A= 2 —AEPEBEIC R IGERT I ET



