MEAT & FISH v bt# 5545 Setwith Salad

Roastd Chicken

LUNCH MENU

R FREER Y (B2 Y ) B X FE S % accompanied with bread (free refill)

EFBILLNOT—X} 1,750
N o EBENTT 2 — Y- BRERHOY A TEE L LY L 22X BLiA 1,925
Grilled Mackerel Marinated in herb lemon

N—=TVUEVICET - bao /) v 1,650
ZHOE—VEFRENVDITFTAMRR Bir 1,815
Pan-Seared Salmon w/ seasonal sauce

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

AATXEDTIIV r 9= —EY—2 1,950
T—EYF, Ph ZVZTOR—ADMNEI) IRV R LTELL Biid 2,145
Pork Loin Stewed in dark beer

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

FEoAYVY 2,100
NHEF—=AXZRXAITIY—-ATESIEY L BiiA 2,310
Beef Cheek stewed in red wine

ERFRORTA VEAH 2,500
FIIREZBEERTALA VY —AThRrRaIilBE LA T L Biix 2,750
Meat Pie w/ mashed potato

VO AZAV 2 o 1,800
FRDEAARL Y VaRF 2 BR TRV 7T VADORERM Biix 1,980
Shinshu Premium Beef Steak

BMTVITAEDAT—F 4,800
WMy IVICBRREETELL BiiA 5,280

SALAD tvhA—7ff% Setwith Soup

Nice Style Salad

=R 5Y 1,700
TvFaE-F)—=7- =t - VF - ETLREEZMABELRYF S Biix 1,870
Grilled Pork Loin Salad

BUYVKEET—ZARADOKRY 55 1,900
TINL7cVa—v—RRU—AR% by EVST, RTYIF LIV T T BiiA 2,090
Roasted Beef Salad

O—AME—=7H% 5% 2,200
JeoBYDu—APE—TRu—XMFy v Lkic BLiA 2,420

SOUP v M J ¥t % Set with Salad

Vegetable Minestrone

BRI RYDIRXAPT—F 1,500
EONEBEAATZBREBE o R) D M FERDRA—FTF Biir 1,650

PASTA t v b J ¥t % Set with Salad

Seasonal Aglio e Olio Peperoncino - spaghettini -

éﬁﬁ@?—]}j—.;}-—])j—.&&nya‘——/ VAL L o SO — 1,850
SV L ROMZ o 72 F AN R—=RADISRF A 2,035
Crab & Avocado Cream Sauce - tagliatelle -

BLT7TRAFDI)—LV—R FVTFoL 1,980
THDONT - LELNETRIFDBBONIZEN LI =2V —=ATY Bl 2,178
Napolitan Spaghetti - spaghetti -

IRY —k =T DFRYF ¥ 25 v54 1,850
BHROWKRY —e—TV2ERALIZFRIF Ve T7EVMCTFTVRI—=ZDFET) Bir 2,035

LUNCH SET DRINKS

SAWAMURA's COFFEE (HOT/ICED) , Tea (HOT/ICED)
RRW—H1 —FL UK a—t— (HOT/ICED), #IZ (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 REOFERR Fn)

Housemade Sangria

1,400 % 1,540

HREY7)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 ) V7V a— N Ho )7 780 Hi 858

Apple Ginger Soda

BMYVASOI Y Ox—y—% 780 s 858

Tangerine Nectar

FoTzY AT Y — 800 i 880

Non-alcoholic Mint Ginger

IUVTNIA—=N IV T v — 800 i 880
SOFT DRINK

Ginger Soda Lemon/Apple/Blueberry

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

Apple Juice

BMEY 2—2 voa 680 B 748

Peach Juice

BMED 22— 13 750 B 825

Orange Juice/Grapefruit Juice/Oolong Tea

AVITVa=R | TV =T 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

NC—=VTFERYTT 760 Bir 836




WEEKDAYS

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






