MEAT & FISH *®vbt# 5545 Setwith Salad

Roastd Chicken

LUNCH MENU

R FREER Y (B2 Y ) B X E 3 % accompanied with bread (free refill)

EBILIAOE—RL 1,750
N o EBENT a— V- BAEEHOY A TEEL LY L 223w BLiA 1,925
Grilled Mackerel Marinated in herb lemon

N—=TVEVIGR T bao 7 v 1,650
ZOEL—VEFRENVDITFTAMRR Bir 1,815
Pan-Seared Salmon w/ seasonal sauce

P—ELDVTF— 2,200
FHOV—ATBALENFY L ZX 0 BiA 2,420
Sauteed Swordfish w/ trapanese sauce

AATEFEDTV)IV FIN=—EY—2R 1,950
T—EYF, Ph SVZTOR—ADMNEI) IRV R LTELL BiiA 2,145
Pork Loin Stewed in dark beer

BB O — ZADBE — VEAA 1,800
BIROBE -V X —%— “KOKAGE” D% b 2 Bir 1,980
Veal Cutlet

FrorvLy 2,100
NHEF—AXZIRXAITIY—=ATESIEY L BiiA 2,310
Beef Cheek stewed in red wine

BARARH DR TA Y HEAR 2,500
FIERZEERTA VY — A TRRRICERAA T L BiiA 2,750
Meat Pie w/ mashed potato

VO AZAY 2 1,800
FRDEAARLY VaRF 2 BRTHRVWAET7IVADORERM Biix 1,980
Shinshu Premium Beef Steak

BT VITAEDAT—F 4,800

W-HMTYy7vicgEE RiFE L

BLiA 5,280

SALAD tvhA—7ff% Setwith Soup

Nice Style Salad

=AY ¥ 1,700
TvFaE-AY =7 b - VF - EF R ERMRAELRYT Y Biix 1,870
Seasonal Fruits & Feta Cheese Greek Style Salad
$§ﬁ@7)1,,_\7k7:_57.3‘-,_2@;\—;‘]):‘/;?@41—-‘75? ................................... 1,700
WOTN—=I X))y xF X BRALIHSTTT B 1,870
Roasted Beef Salad

OQ—APE—TH5% 2,200
JeoRYDu—APE—TRu—RFy v Lkic BLiA 2,420

SOUP v M I ¥t % Set with Salad

Vegetable Minestrone

BELRNYDIRZAPE—F 1,500
EONKEBRAALBRHEBTE-oRY)D M FEDRA—FTT Biir 1,650

PASTA t v M J ¥t % Set with Salad

Seasonal Aglio e Olio Peperoncino - spaghettini -

éﬁﬁ@?—]}yj—.j——])j— A0 VT S B VAU 5 S — 1,850
SV L ROMZ o 72F AN R—=RA D ISR F A 2,035
Crab & Avocado Cream Sauce - tagliatelle -

BLT7TRAFDIY) =LV =R PITFv L 1,980
TRONG - LEDNETRATOWODIZEN L7 ) =2V =R TY Biix 2,178
Arrabiata with codfish - casarecce -

¥S5ET —F AFLyFx 1,850
TSET—=FV—RAEDOT 7/ Bih 2,035

LUNCH SET DRINKS

SAWAMURA's COFFEE (HOT/ICED) , Tea (HOT/ICED)
RRW—H1 —FL YK a—t— (HOT/ICED), %% (HOT/ICED) - + 350 Bii 385




DRINK MENU

| BEER |
Sapporo Black Label

Ho~N) fiAg 880 Hiir 968
Premium YEBISU CRYSTAL AMBER

B TER 980 i 1,078
Premium White Shirohonoka

By E e A 1,200 % 1,320
| BAR DRINK |

Tenshi no Yuwaku

Yz ) — PR REOFER s

Housemade Sangria

1,400 % 1,540

HRHEY7)7 Gk-A)

Lemon Sour

EHDOLEIHY—

950 #ir 1,045

Ginger Mojito
TVVIVx—FE—}

900 Fir 990

Yuzu Citrus Beer

SFET —

Plum Wine ‘Nanbubijin’

R ERE A Mg — s Esm —

Masumi Yuzu Citrus Sake

950 #iir 1,045

1,150 % 1,265

980 #®i:x 1,078

g W3l

950 #Hi 1,045

MOCKTAIL

Housemade Non-alcoholic Sangria

BEB ) U7 Va— N Ho 77 780 Hi 858

Apple Ginger Soda

BMYVASOIOx—y—% 780 s 858

Tangerine Nectar

FoIozYIAT Y — 800 i 880

Non-alcoholic Mint Ginger

IUVTNIA—=N IV Tx— 800 #in: 880
SOFT DRINK

Ginger Soda Lemon/Apple/Blueberry

“/“‘/‘,‘/“ﬂ"—‘/‘—y LEY [T YT T—=R1Y = i 680 iir 748

Apple Juice

BMEY 2—2 voa 680 B 748

Peach Juice

EMEY 22— b3 750 B 825

Orange Juice/Grapefruit Juice/Oolong Tea

AVITVa=R | TV=TIN=IT 2 =R [ J—HUYF 500 i 550

| CAFE

Espresso

IATVL YV 500 #ir 550

Cafe Latte / Cappucino

N7 25T | ATF— 700 i 770

Honey Cinnamon Latte

No—=VFERYTT 760 Bir 836




WEEKDAYS

LUNCH COURSE
4 5001 (i 4,950 )

ANTIPASTO
BIR=f%)ab¥

PANE
B ERE S > (b ) BED)

PRIMO PIATTO

DT 2RIVBFERIOE 1 BBRBEWA-ETFT
FHOT—)F =) F - ROV F—)
BLTRAIRDI) -2 —R

MAI

DT 5 R Y BFS B0 LBSBOVIAT S
HBRLLAOT—X}
N—=TVEVICEF- v aior) i
BIR I —ADBE—VEIAH
AATFD) T — +F8=—EV—2 (+330 1)
HRBDFRTA L EIANA (+550 1)

DOLCE
FHOTHF— b

COFFEE or TEA
a—k—FIIAE






