THE GRILL
Pre-fix funch Course
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AMUSE

FRUIT TOMATO, MOZZARELLA BUFALA & JAMON SERRANO CAPRESE
EHEE IV = e Ty T NEYRT— DI TV —F

APPETIZER
CARPACCIO OF THE DAY
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BROWN MUSHROOMS, PARMIGIANO REGGIANO & RUCOLA SALAD
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ONION GRATIN SOUP
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CREAMY CRAB CROQUETTA WITH SAUCE AMERICAINE +¥330
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FRUIT TOMATO &BABY SHRIMP POMODORO -SPAGHETTI
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SALMON, SCALLOP & SHRIMP CREAM SAUCE -RIGATONI
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SEA URCHIN CREAM SAUCE -LINGUINE +¥880
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BEEF CURRY WITH RICE
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BELOW ITEMS ARE SERVED WITH BREAD ORRICE/ FEE 74 TAICIE /N 2T RAHDEXT

HAMBURG STEAK WITH DEMI-GLACE SAUCE
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GRILLED RIB EYE - CARAMELIZED ONION SAUCE +¥1100
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GRILLED PORKR SHOULDER-MUSTARD SAUCE +¥660
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DESSERT
ICE CREAM
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