HARBOR

ALL DAY DINING

LUNCH MENU

KEREAA—DTT,

-

B PAST

A LUNCH
- 1) —LAR—X Cream sauce-
AHEFHDBRAKRY )—LIXXAR
YSE Z—F FYUH

1,200yen

A PASTA LUNCH
- b Tk R—X Tomato sauce-
KUY TIBEBAITAZED
A AVE]

C PASTA LUNCH

MFIaED T /AEEAD
VAW &S
H$S58. 2—F+ FYLH

1,200yen

Y55 2—F- FYv o

1,200yen

SEFHICoKYERAATZFER D hL—
Curry and rice with beef tendon cooked
for 8 hours

$54- A—F- KUV o 1,200yen
-TOPPING- +~vE> 4

/\2(1cut) 50yen / FZAB[ 70yen /MIXF—X 100yen

-Week end-
11:30~15:00

- A4 IL&FIAA—X 0il& Japanese style-

SRR, L

Monthly rice plate
REHLY SARTL—F
HARBOR CAFE F1JSF L
BRIEA5A RARIIL
Y55 2—F+ KU Hf

1,200yen

RBERATAXE-DRYFS=TIALSIR
Omlet with rice covered with demi-glace sauce
made with lots of onions from AWAIJI Island

BS54 Z—F- FYLH i

1,200yen

Week end SET DRINK

KBEYRFULD

OJ—k —( HOT/ICE) #I%Z( HOT/ICE) ---RkL—k R ILT /L EY
A17x5F( HOT/ICE) TRTLwY HTF—/

ALV —RGL—TIN—YPa—RH—AVFEIHha—F PPy —I—)L( HOFNO)

CAFE FOOD

CAFEFOODZ X T+150yenIZTR Y o & Bt TcEE£ 4,

7HRAK 150yen / MIXE D Z 150yen / FF27*Y 200yen
MZH1)—Laaw4 250yen /BEEIE TS 250yen
N X—47(80g) 300yen

-OPTION- +7+3 >
+100yen - KB% % SvFA=a—7
+200yen -7 F T H— fF

HARBOR CAFE

BETAIIR 630yen
AUSFIL N IN—H— 980yen

fED T T—F 630yen
BLTYSTN\IAHUR 980yen

INARGF—=Rlr—F NZTFTARHA  750yen
RE—IH—FETHRAR
JaAYRF—XDY R I 4T 980yen IS —% RJ—{AIJ— 830yen
O—RRNE—TDR)a—LH R 980yen Ty ary—DAR)—AXI)—/\T T 920yen

BRE/NVFIVAEREERTFOEY  980yen



