LUNCH MENU

11:30 ~15:00
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QUICHE PLATE LUNCH
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I Champignon fromage / ¥y ¥=4vr7ue~—Y2 ¥1,550 (¥1,705)
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PASTA LUNCH
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BISTRO LUNCH
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DESSERT MENU

11:30 ~ 18 : 30
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RYTTAVT B—RA+FyY FXxTFTALY—R NZFTAR ¥750 (¥825)
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BEZTCoayy - F e BLALANZTTAR ¥ 800 (¥880)
CAF =R aaT bFHRERDT VI =Y =R ¥ 850 (¥935)
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DESSERT SET ¥1,300 (¥1430)
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Set Drink Menu v rryy 2 2=0—

| REOBRIRIEE ¥3,200 (¥3,520)
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« Coffee & Tea < Hot/ Ice >
TAVA—) | ©h7=z77 | k&

« Soft Drink
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Lunch Menu Options v #x=a2—-o+7sav
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CHEF'S SPECIAL COURSE
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