— CHEF'S RECOMMEND

i

with SKY BAR

WEEKDAY LUNCH
(120 min)

2TODSOFICCTEODOHROYSH, fiRIJYvIT. RUSOTYITIHhDOEET
All lunch menu includes a saradas, appetizers buffet,and Drink buffet.

12/9 (A) ~12/15 (BH)

Pasta Lunch /tx55>F 1,900
“Boscaiola” tomato sauce of bacon and mushroom
NR=A2EEDZD Y FY-X [IRABAA—F]
Fish Lunch Z-rv>a5>F 2,100
Pan-fried today’s fish with “piperade” and olive paste sauce
ABOREDODRIL ERS—-—RESTF—RY-X
Meat Lunch =-H5>F 2,100
Stewed chicken thighs in tomato [Cacciatore]
BHBAD MY MEIAH [HF v =31
Vegetable Lunch ~>%71L5>5 2,100
Cocotte steamed seasonal vegetables with anchovy cream sauce and Himalayan pink salt
FMFFFEOIOY hEL F2FIEVU-AV-REEITTOEIVIL S
Upgrade 7v7JL-k 2,500
Grilled beef from Aichi prefecture with truffle vinaigrette sauce
BAHBESADIVUIL NJa1TDTs=TLw b
DRINK
Champagne Glass 1,200 Bottle 8,900 ~ The PREMIUM MALT'S <KAORU ALE> 650
SAUIAC i | H TP ATBIWLERI-I>/EE-IL
Sparkling Wine Glass 500 Bottle 2,800 ~ Alcohol Free 500
ZIIN=DU 004> A—ILJYU—( ALCOHOL 0 % )
Wine ( Red /White ) Glass 500 Bottle 2,800 ~
DA (/-8)
DESSERT
Three ice cream assortment 300
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