MEAT & FISH v bt# 5545 Setwith Salad

Roastd Chicken

LUNCH MENU

R FREER Y (B2 Y ) B X E 3 % accompanied with bread (free refill)
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Grilled Mackerel Marinated in herb lemon

1,750
Biix 1,925
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Pan-Seared Salmon w/ seasonal sauce

1,650
Bir 1,815
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Sauteed Swordfish w/ trapanese sauce

2,200
Biix 2,420
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Pork Loin Stewed in dark beer

1,950
Biix 2,145
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Pork Tenderloin Cutlet
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1,800
Biix 1,980
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Beef Cheek stewed in red wine
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2,100
Biix 2,310
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Meat Pie w/ mashed potato
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2,500
BiiA 2,750
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Shinshu Premium Beef Steak

1,800
Bid 1,980
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4,800
BiA 5,280

SALAD tvhA—7ff% Setwith Soup

Nice Style Salad

. 24 1,700
TvFaE-F)—7- =t - VF - ETHREEZMABELRYF S Biix 1,870
Grilled Pork Loin Salad
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TINL7cVa—v—RRU—AR% by EVST, RTYIFLYI VT T BiiA 2,090
Roasted Beef Salad
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SOUP v M J ¥t % Set with Salad

Vegetable Minestrone

BRI RYDIRXAPT—F 1,500
EONEAATZBREBE o RX) D P FRDR—FTF Biir 1,650

PASTA t v b J ¥t % Set with Salad

Seasonal Aglio e Olio Peperoncino - spaghettini -
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Crab & Avocado Cream Sauce - tagliatelle -
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Napolitan Spaghetti - spaghetti -
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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
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Housemade Sangria

1,400 % 1,540
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Lemon Sour
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950 #ir 1,045

Ginger Mojito
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Yuzu Citrus Beer
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Plum Wine ‘Nanbubijin’
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Masumi Yuzu Citrus Sake

950 #iir 1,045

1,150 % 1,265

980 #®i:x 1,078
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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
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SOFT DRINK

Ginger Soda Lemon/Apple/Blueberry
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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
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