GRILL LUNCH SET

YL e T4 R FUL ST E a.
SERVED WITH SALAD, BREAD orR RICE & DRINK\/%:

HAMBURG STEAK WITH DEMI-GLACE SAUCE ( 180g1900 250g2500
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GRILLED RIB EYE ROLL WITH CARAELIZED ONION SAUCE 2900
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HAKKINTON PORK CUTLET WITH MUSTARD SAUCE 2400
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BEEF CURRY WITH RICE ® 1700
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WEEKLY PASTA 1600
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE -SPAGHETTI 1550
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LEMON CREAM SAUCE WITH SALMON & SPINACH -SPAGHETTI 1750
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BABY SARDINE & MAITAKE MUSHROOM PEPERONCINI -SPAGHETTI 1500
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KUROGE WAGYU BEEF BOLOGNESE -SPAGHETTI 1800
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MACARONI GRATIN WITH TAMBA CHICKEN & BABY SHRIMP 1650
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COBB SALAD WITH SPICY SHRIMP & AVOCADO 1600
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