LUNCH MENU

® LUNCH TIME 11:00-14:00 (14:00 L.O)
(7] TEA TIME 14:00-16:00 (16:00 L.O)

APPETIZER 00
BRELEZVILA  Homemade Pickles ¥700
F1)—7 oOlive ¥800
JLFT7Z4 (VIR ) ¥300

Fried Potatoes ( Salt)

JL>F 724 (7rFab/Ng—) ¥900
Fried Potatoes ( Anchovy Butter )

V>3, FF> Yangnyeom Chicken ¥1,000

TV o—RF—AEFT—HT B ¥1,600
Burrata Cheese and Cherry Tomatoes

d—JLNAHY N Cold cuts ¥2,000
SALAD s> ffx 00

JU—=HZ8 TLyabhk Ly T ¥1,000

Green Salad. Fresh Tomato Dressing

JUINFF U EFTHMBROY X ¥1,300
TYINERA—RLY T

Grilled Chicken and Seasonal Vegetables Salad.

Apple Vinegar Dressing

O—AME—TY X MREREALY—A ¥1,500

Roasted Beef Salad. Japanese Radish Sauce

BURGER -SANDWICH L

HO®B T Z2wIN\—H— ¥1,500
‘HINODE" Classic Burger

F—AXF )RV Cheese Chili Dog ¥1,400

BERTH ONE SIGNATURE L

ININ=T AT —F TITZAY—A ¥1,400
with /X2 or 214 XA

Hamburg Steak Demi-glace Sauce with Bread or Rice
INT Ty hNAT—F FIRANY/N—=Y—X ¥1,500
with /X2 or 214X

Bavette Steak Japanese Pepper Sauce with Bread or Rice

FEX>T7) vt N)aTEBK ¥1,500
with /X2 or 21 &

Chicken Fricassee Truffle Flavor with Bread or Rice

H—w o2 )>ToA4A ¥2,500

Garlic Shrimp and Steamed Rice

PASTA <« RICE 00
ANEHD/NAAX Today's Pasta ¥1,400
XD T /N—t ¥1,500

Spaghetti. Vegetables Genovese

N2 T HIKRT—Z ¥2,000
Spaghetti. Truffle Carbonara

ANEHDOADHL — Daily Curry ¥1,500

F 571 A Omelet Rice ¥1,800
v

FOR KIDS L
Z>FF VAT L —N Lunch Kids Plate ¥1,200
DESSERT 0o
g5y T) ¥700

Classic Pudding

T)=X>337 ¥750
Terrine Chocolate

TATIA ¥3800
Tiramisu

T4 —IL ¥600
Petite fleur

TAARI =L/ 27—y K ¥500

lce cream / Sorbet

1

BERTH ONE

RESTAURANT



