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WEEKEND LUNCH

APPETIZER

To2YvT14—FEZHDTIL—Y
Burratina and Seasonal Fruit
¥2,400

AE—7VY—FY VT«
Smoked Salmon Confit
¥2,000

HEOTY R

Seasonal Marinated Fresh Fish

¥1,800

F—XDEDELYE
Assorted Cheese Plate
¥1,800

TJLYFI754 \=T / bUa7)
French Fries(Herb / Truffle)
¥800 / ¥900

H=Dwoia )7 | R4=rF)v3x—-X
Garlic Shrimp with Sweet Chili Mayonnaise
¥1,000

ANRAY—=FFYI4vY | N\=TIXIAR—X
Spicy Chicken Wings with Herb Mayonnaise
¥1,000
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SALAD

F¥y - HE5F-FHRARDIVIRY—THSH
Mixed Leaf Salad with Chicken. "MOCHIMUGI" and Avocado
¥1,300

DMLY T ALY RADY—H -5
Mini Romaine Lettuce Caesar Salad

¥1,500

PASTA

KHDIXR 5

Today's Pasta
¥1,500

MAIN

BERTH ONE Xo v k¥ Y R
BERTH ONE Baguette Sandwich with French Fries
¥1400

NIIN=TRAT—F TITSAY—R
Hamburg Steak with Demi-glace Sauce
¥1,500

NTzy NATF—F
[fIA~RY /8—Y —X or EHDY —X]
Bavette Steak

[Served Japanese Pepper Sauce or Seasonal Sauce |

¥2.000
Add-ons

AH®DR—7 / Today’s Soup
¥200

Z4 R or 714%/L2# / Rice or Bread-2pieces
¥300
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DESSERT
EHDTT— ~

Seasonal Dessert

¥1,200

JovvIyzx
Blanc mange

¥900

TIRTI Y
Glass Pudding
¥900

FARO Y=L [ o=~y k
lce Cream / Sorbet

¥600
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