TheLiving
oom

with SKY BAR

WEEKDAY LUNCH
(120 min)
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All lunch menu includes a saradas, appetizers buffet,and Drink buffet.

6/17 (A) ~6/23 (H)
— CHEF’'S RECOMMEND

Pasta Lunch /t(x55>F 1,900

Linguine “Genovese” with true squid and broccoli
Bq/ALTJOva) -0 IR—E VIO TvFa—Z

Fish Lunch Z-rv>a5>F 2,100

Pan-fried Today’s fish with Japanese cream sauce with raw seaweed
ABOEDODRTL £ODHNASZHRAIYU—-LY—X

Meat Lunch =-H5>F 2,100

Griled Japanese chicken with Japanese pepper and honey suce
EEBSEADIT UL IIMEBEDY —X

Vegetable Lunch ~>%71L5>5 2,100

Cocotte steamed seasonal vegetables with anchovy cream sauce and Himalayan pink salt
FEHFROIOY MEL 72FIEBIU—-LAY—-REEISTTDEIVIL

Upgrade 7vI7JL—Fk 2,500

Australian beef steak with mashed potato and essence of balsamic
AUEFO-RDTIILAFT—F XDLFUT7E)OLBZODTIvEIR

DRINK

Champagne Glass 1,200  Bottle 8,900 ~ The PREMIUM MALT'S <KAORU ALE> 650
A UIAC i | H LT ATBIWLERZI-I>/EE-IL
Sparkling Wine Glass 500 Bottle 2,800 ~ Alcohol Free 500
ZNN=oU>T0T14> F—JLJYU—( ALCOHOL 0 % )

Wine ( Red /White ) Glass 500 Bottle 2,800 ~

TJA>(R-8)

DESSERT

Three ice cream assortment 300
A A3BEROEDE



