
 
 

All prices include 10% consumption tax. 
Please discuss any food allergies or dietary requirements with your server. 

The weekly lunch special is not designed for sharing and should be ordered per person. 

 

WEEKLY SPECIALS 
Each main comes with a seasonal soup or mini green salad and a choice of soft drink. 

Please ask your server about drink options. 
 

High Protain Vegan Burrito 
avocado, tomato, bell peppers, lentils, eggplant, carrots, walnuts,  

tofu-cashew nut sauce, cabbage 
choice of side french fries · cajun fries · cabbage slaw · onion rings 

2,720 
 

Grilled Catch of the Day and Spaghetti Puttanesca 
asparagus, paprika peppers, tomato sauce, olives, anchovies, garlic, mixed herbs 

3,260 
 

Sakura and Kagoshima Pork Chop 
sakura-flavored grilled pork chop, spring vegetable kimpira, 

sakura shrimp, bamboo rice 
3,260 

 
Chicken Fricassée 

creamy wine sauce, mixed mushrooms, assorted seasonal vegetables,  
herbed steamed potatoes 

2,920 

 

BEVERAGES
Sparkling NV Guy de Forez Brut Reserve, 

Les Riceys, Champagne, France  
glass 1,540 · bottle 9,240 

 
White 2022 Raul Perez Ultreia Godello, 

Bierzo, Spain 
glass 970 · bottle 4,850 

 
Sparkling Edenvale Sparkling Cuvee, 

Australia (alcohol-free) 
bottle (200ml) 880 

 

Sparkling Chandon Garden Spritz, 
Australia 
glass 990 

 
Red 2019 Tenute Ugolini Pozzetto  
Valpolicella Classico, Veneto, Italy 

glass 970 · bottle 4,850 
 

Rosé 2023 Château d’Esclans Whispering Angel 
Rosé, Côtes de Provence, France 

glass 1,000 

Suntory Draft Triple Nama 
480 


