Prix-Fixe Lunch
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Appetizer
Salad of Local Vegetables from Tokyo ~ HIREE DY 7 X

Pasta or Soup

Recommended Soup of the Season

Recommended Pasta of the Season

Spaghettini Napolitan with TOKYO-X Bacon

Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style
Ripened Tomato Spaghetti, Don Alfonso Style

Creamy Sea Urchin Spaghettini +JPY 1,000
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Main Dish

Deep-fried Breaded Jack Mackerel with Tartar Sauce

Peppered Tuna Steak with Brown Butter and Soy Sauce

Creamy Red King Crab Croquette with Sea Urchin Sauce +JPY1,500
Veal Cutlet

Roast Bone-in Chicken, Peking Duck Style

Chopped Lamb Steak with Downtown-style Sauce

Wood and Charcoal-grilled Lamb

Wood and Charcoal-grilled Freerange Pork from Tokachi, Hokkaido, with Miso Tapenade Sauce

Wood and Charcoal-grilled Filet of Domestic Beef,
Volcano Style or with the Sauce of Your Choice +JPY4,000
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Dessert

King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream

Rum Raisin Ice Cream Affogato

Coffee or Tea
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* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.
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