24— 1)—5>F / Weekly Lunch

5/1~5/7
AZUILTFFUYIZAZ—FY =R BHEFLPHFDOY T—IHA

Grilled Chicken with Sauteed Bambooshoot and Potato, Mustard sauce

A& L=T) BEEOYVT—HA EXTLy FY—X
White fish Meuniere with Sauteed Beans, Vinaigrette sauce
5/8~5/14
ABRELDIZ/EAYVLY LEVETVILHIRR

Pork fillet Milanese Cutlet with Grilled Vegetables

BXNTYFDITYUIL I FENRTLDY—R FLRHBFOTTLVERR
Grilled Swordfish with Potato Gratin , Tomato Basil sauce

5/15~5/21
BNRZDRF—L JETYy Y- EBELERDYT—

Steamed Pork belly with Sauteed mushrooms and Lotus root, Rabigot sauce
HEADIX/NNAARZT EXFOIFaR FEYIZ—X
White fish Spices Benie with Japanese Leek Ethubé, Herb Mayonnaise sauce

5/22~5/31
BEERNORTL XXVY—R Prv—vVRT MRZ

Chicken thigh Poiret with German Potato, Japanese Leek sauce

B%@EV%V%L RUBENREZ—y =X EBEAEHKAT

Salmon steamed in wine with Oba and Cheese, Fresh tomato sauce

FIZA=T - NTy fRIEFA R - IZFH— T with Demi soup and Bread or Rice , Dessert

¥1,750

4 —91)—/\R45 / Weekly Pasta

5/1~5/7
FANY—FT4vET7AyaY— PrFabLorRaAyF—/

Spaghetti aglio e olio with Oil sardine and Broccoli ,Anchovies

5/8~5/14

THUEXRFOMEARY TLRNT YT 4

Vongole Bianco, Japanese-style Sauce

5/15~5/21

BOZEREFTERTFEXDZ7 7 -V —X R UH—7T
Ground Meat and aromatic vegetable, Ragu sauce (Penne)

5/22~5/31

KTNED R b7 U —LRNXRT Yy T4 FEEK

Swordfish, Tomato Cream Sauce Herb flavor

/N RZDH  pastaonly =7« 27— MF with soup and dessert
¥1,650 ¥2,250

K1Y > 2 /8— Drink bar ¥320



