LUNCH MENU

*PURBER Y (B2b )W) MG & F 3 * accompanied with bread (free refill)

MEAT & FISH t v M7 & E Set with Salad SALAD +tvybzx—7f% Setwith Soup
Roastd Chicken Nice Style Salad
EFBILIAOT—R} 1,750 ——2ABYF 5 1,600
N o BNV 2=V — R BAERBHOV —ATEE LEFY 22X BiiA 1,925 TvFaE-F)—=7- =t -V - EFREZMABAARYFS Bl 1,760

S | Fruits & Feta Ch Greek Style Salad
Grilled Mackerel Marinated in herb lemon casona Trurs & reta Lheese Lreek Style sala

FMOE2— LBV DI IAMRR BiiA 1,815 . ’
Roasted Beef Salad

Grilled Salmon w/ vegetable sauce O— A PNE—TY5¥ 2,200

Y= DT 2t —TH 2,200 7o XY DU—RPE—=T & T—=2 M v LI BiiA 2,420

FRIAZET AV FT+—2HEOV—-ATEDbEE L Bk 2,420

SOUP v M I ¥t % Set with Salad

Sauteed Swordfish w/ trapanese sauce

AATXDT) IV bS8 —EY—2R 1,950 Vegetable Minestrone
F—EVE, beh. SYSIOR—AFEZ) = I—BY— A ETE L7 B 2,145 HRLoJYDIRZ b —% 1,500
O EAAZBALBE>3) D MY FROZX—7TF BiiA 1,650
Pork Loin Stewed in dark beer )
%)_%"U‘—Z@%E‘—)Vﬁi);]f 1,800 PASTA t v b4 F &4} % Set with Salad
BHROME — VA —% — “KOKAGE” DAF 7 b & A B 1,980
Seasonal Aglio e Olio Peperoncino - casarecce -
FHOT —VF «F—)F c RRODUF— J HFLy Fm e 1,850
Veal Cutlet AHTF - FR - b b B FEoIYFUTR BA 2,035
FEoHY LY 2,100
NKAEF—ZZIFZXR IV —RATXo XY L B 2,310 Crab & Avocado Cream Sauce - tagliatelle -
BLTEAIFDIY—LI—RIUTFv L 1,980
Beef Cheek stewed in red wine THRONY - LEDNDETRIFOBONIZEN L2 ) =LY —ATT BLiA 2,178
ERRADRTA VEAR 2,500
FIIREZBERTA VY — A Thera &AL T L Biix 2,750
LUNCH SET DRINKS
Meat Pie w/ mashed potato SAWAMURA's COFFEE (HOT/ICED) , Tea (HOT/ICED)
TIINRNV IV TAT 1,800 FAR—HY —FLYFa—k— (HOTICED), #LZ (HOT/ICED) -~ + 350 Biix 385
FROEAAL Y V2 RF 2 BER TRV 7 VADRERH Biix 1,980




DRINK MENU

BEER [aLconoL] | MOCKTAIL

Sapporo Black Label

Housemade Non-alcoholic Sangria

BN A 880 #iir 968 HER ) Y7hva—)v gy 77 780 #Biir 858
Apple Ginger Soda
Premium YEBISU CRYSTAL AMBER 'féd‘l‘l U A -.*o) OV Y= — y 780 Hiir 858
R TER 980 H 1,078 B -
Tangerine Nectar
Premium White Shirohonoka FoIx)IAT Y — 800 #i 830
HEEE EJEE %EE 1,200 #ix 1,320 Virgin Ginger Mojito
N—=DY V¥V x—Fk—} 800 Hiir 880
BAR DRINK
| | SOFT DRINK
Tenshi no Yuwaku
< . N - Ginger Soda Lemon/Apple/Blueberry
vz ) R %ﬁ@ﬁ%%& (Fhe) 1,400 Bix 1,540 TIVT %=V —=F VEV[TITIN] TN = e 680 #ir 748
Housemade Sangria AEPI? Juice“‘ Dy -
BREY 7)) T R-B) 950 A 1,045 EMEY 2 -2 v 680 i 748
Peach Juice
_emon Sour BMEY2—2 1 750 Hiir 825
EHOLEVHY — 900 #ir 990 B
Orange Juice/Grapefruit Juice/Oolong Tea
Ginger Majito FAVITVV 2R [ TV=TTN=IT 2= [ —TYF e 500 B 550
VTV x—FE— 950 #iix 1,045
Yuzu Citrus Beer | CAFE
WIET — 1,150 %A 1,265
Espresso
IATV YV 500 # 550
Plum Wine ‘Nanbubijin’
%%‘3%}\ fﬁ?@ — EREERm — 980 B 1,078 Cafe Latte / Cappucino
N7 25T | ATF—7 700 B 770
Masumi Yuzu Citrus Sake Honey Cinnamon Latte
Hig W3l 950 #ii: 1,045 No—IFEYTF 760 B 836
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LUNCH COURSE
4 5001 (i 4,950 )

ANTIPASTO
BIR=M%)ab¥

PANE
B ERE S > (b ) BED)

PRIMO PIATTO

DT 2RIVBFERIOE 1 BBRBPWA-ETFT
FHOT—I)F F—)F - RRQVF—)
BBLTRAIRDI) -2 —R

MAI

UT5mI)biFEeint 1l mbEFLLETET
HEIIAOT—A}
N—TVEVIZET- b afos/) v
BB —ZADRE—IVEIAA
AATFD) T — +F8=—EV—2 (+330 1)
BN R DIRTA VI (+550 )

DOLCE
FHOFTH— b

COFFEE or TEA
a—k—FIAE




