LUNCH MENU
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Appetizer+Main+Bread or Rice

11:00~15:00 (L.0.14:30)
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Today's Lunch Black Angus Roast Beef Kamakura Vegetable Salad
¥1,480 ¥1,280 ¥1,280
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Pork Sholder Roast
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Steak Curry

BKEr—X ¥1,280  IXY ¥1,380

Pork Sholder Roast Top Blade Muscle ¥1,480
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Ground Beef Steak BEryELT Top Blade Muscle Steak
¥1,580 Soft-boild egg on top ¥1,680

+¥120




Appetizer
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Prosciutto Caesar salad
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Pickles
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Ratatouille
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Fried Camembert cheese
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Kamakura vegetable

¥1280-
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Black angus
roast beef

¥ 980-
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Smoked salmon marinade
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2 types of cheese

¥ 850-
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Onion ring
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Crispy pizza
CGreen chili pepper and

Ground beef
¥ 880
EFIEE O+ #100

Double the spiciness
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Charcuterie
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Aged loin ham
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Aged bacon

¥ 780
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Kataseyama Frank
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aprika-Lyoner
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Wagyu corned beef

¥ 700-
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Liver pate

¥ 680-
SyllF¥FabkU-—BOEDE

Assorted charcuterie
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Weisswurst
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Assorted sausages

#650-
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Cheese Knacker
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Skillet

F
HABROJTUILES ¥ 880-

Grilled vegetables

ABO7 E— 3 ¥ 880-

Today's Ajillo
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gizzard confit cumin spice ¥650'
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FoAYENHL ¥900-

Stewed beef tendon in

Main dish

SR AT —F ¥1580-

Top blade steak

EEBBO—XDJ UL ¥1280-

Crilled Pork shoulder loin
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100% beef hamburger steak

#1580-
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Sundae steak (Korean style sausage)

Others

RTY 2 ¥ 150-

Baguette

23T Wh=E5W ¥ 150-

Cracker

XADRXR—F ¥ 450-

Today's soup
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Dessert
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NRAOF =X —=* ¥ 650-

Basque cheesecake

ST —F ¥ 550-

Chiffon cake
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Vanilla ice cream

FHOYVILA ¥ 450-

Seasonal sorbet
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Affogato
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