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Weekend Lunch ..o, cusasiio—mrosss (5oxa-zam<)
Thanks for Farm 1,300

MAIN :Cajun chicken and quinnah's grain salad
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BREAD & CAFE

Pasta 1,300

MAIN :LBL special Soft-boiled eggs napolitan
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BREAD & CAFE

Sandwich 1,500
MAIN :Rye bread’s Salmon Eggs Benedict
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Seafood 1,800

MAIN :Grilled swordfish marinated with Crazy Salt
garlic mashed potato EEN SALAD gEm
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Meat 1,800

MAIN :Basque-style spicy ground beef with saffron rice + LY +
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Lunch Course 2,800
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DESSERT

Option Menu

Dessert
Dessert of the day Three kinds of ice Assorted
AEHO/\F v S IHETH— 1,000 A A3IEEODEDE 500
Premium tiramisu Grapefruit tart lime scent
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