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LUNCH MENU
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TRIGATONI GENOVESE

TRUFFLE-FLAVORED LINGUINE PEPERONCINO WITH
SUCHIKA PORK AND CHRYSANTHEMUM GREENS Ot h e rs WITH SHRIMP AND SHELLED CLAMS
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GRILLED YANBARU HERB CHICKEN WITH OKINAWAN OIL MISO
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DRAGON FRUIT PANCAKES
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BORENLVTYIN . ESIVIN—Y, FRATEDLFSAVIN—YDREEZEEIITI=. B giRTRELD,
LBFBF—X NV X FRFRSAR V—TLIRE SbbbEENRVI—F RAEBDN—TROBATZAT> GhHKRRE) 7))L
A4 VR Wil 11:00~14:00(L.0O.13:30)

ONE MAIN DISH HOURS
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THE BUFFET CORNER OFFERS MORE THAN 20 TYPES OF DISH PRICES
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FFREE DRINKS FROM OVER 10 TYPES OF BEVERAGES. INFANTS (AGE 5 AND UNDER) FREE (ONLY BUFFET)
OPTIONAL DRINKS
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WINE (RED - WHITE)
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