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September 1-October 31, 2026



PREFIX LUNCH BUFFET

Tv7z + XvTavyal@m+ 7 —b1l @+ FU»I/N—

JPY 3,850

THE RS7RE—L Asahi Draft Beer ST (FRA) Sangria( Red / White) Z¥FREZ7 74X
CRIS— YT Glass Sparkling Wine -F27—X /" {7F—)L  Dewer’s Highball 14 JpY 500
ZOWAZ2—HTEVET,
-4 (FR-8) Glass Wine (Red / White) -am(sfEZEsgs)  AWAMORI (MIZUHO ) *=2—EEZIBZSL
Buffet

7y 7zBLVIBEBICEELAZLESL,
Please help yourself to anything you like from the buffet table

BREMFOTY *
Marinated Chicken and Eggplant

AV F D& RUVBEDaLBITFTIERR
Seared Bonito with Ponzu Jelly and Crispy Fried Soba
MEbr Y YA ENDO—XATY — L7 RE—N—OV
Rosemary-Roasted Pumpkin and Sweet Potato with Crispy Bacon
¥F/acarvFUyIobwbH-Uvsrv—X
Chilled Conchiglie with Assorted Mushrooms and Garlic Tomato Sauce
YIT7ETTHR-T
Chef's Recommended Soup
Y7 EN—
Salad&Topping
K OAR/N—
Tacos
Ny b
Bread

MAIN DISH

AAV T4y a%zZl@mBBULESW
Please choose one main dish.

BHROR Ay E—F N=TLEYY—2X
Pork Scaloppine,Lemon Herb Sauce
CAEBN=TBDORTL NI
Pan-Seared Yanbaru Herb Chicken,Basque Style
P—FE DT IV FrBEEE IR VAFEDEAH X b
Plancha-Seared Salmon with Spanish Vegetable Stew “Pisto”
FHROTZ7 v FvE N—T7H—1 v (BiNkE JPY 400)
Plancha-Seared Beef Sirloin with Herb Garlic Sauce (Additional Charge JPY 400)

DESSERT

FRESEYBSMYWEETET
Please help yourself from the food counter.




WEEKDAY LUNCH SET

B8 4+ =7 + A4V Faya—R(A—t— HFHE)
JPY 1,800

‘7He FZ7hE—L  Asahi Draft Beer YT (FReB) Sangria( Red / White)  S>FREZ 54X
-28%—=o v 74>  Glass Sparkling Wine -Fa7—=X NAR—=)L  Dewer's Highball 1# JPY 500

. _ \ ZOMAZ21—bTEVET,
EPEC =) Glass Wine (Red / White) -agk(iEsEsmEE)  AWAMORI (MIZUHO )  *=a—HEEZIEREEL

FUIYRAT7T7F—~—HTX
Greek farmers salad

JIT7ETITHR—T
Chef's Recommended Soup

XM OT14vI1ZFIRPBULLIESTL
Please choose one main dish.

NR—are7H¥VoxV 7Ty L
Tagliatelle Peperoncino with Bacon and Clams

E0BRY—t—Y0sYILEA hEHL—
Grilled Okinawan “Chura Pork” Sausage Served with Squid Ink Curry
XI0B1B &Y Y FI v FAZa—RADEBICAYET,

JPY +200 (JPY 2,000)

BROXABA Yy E—F N=TLEVYY—2X
Pork Scaloppine,Lemon Herb Sauce

PAEBN=TIEORT L NRTRE
Pan-Seared Yanbaru Herb Chicken,Basque Style

JPY +400 (JPY 2,200)

Y—EVDT IV FAREEERARAVAFEDEAHR R b
Plancha-Seared Salmon with Spanish Vegetable Stew “Pisto”

KEMT LI X —EBRHOBERERARy 7ETBEA IS, MAX =2 — BB HRATT,
Please notify your service staff if you have any food allergies. This menu is not eligible for discounts.
KBBTIREDHERRKRV 20 RGO BEFHRAOBEHRM I BITY W LET, MKERMGICIEY —ERR - RELEENET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20. Al prices include service charge and consumption tax.




LUNCH DRINK MENU

7He FZ7hE—N
AN=Gg YT I4y
TZ2R7A4(FK-8)
Y77 (F-8)

B EOBRE

TaT—XNAHR—)L

JPY 500
Alcohol

Asahi Draft Beer
Sparkling Wine

Wine (Red - White)
Sangria (Red + White)
Awamori Churasansan

Dewars Highball

Non-alcoholic

FVFY 207 7Y —
JYTIA—=IRIN—=F YT,
JYyTFhaA=LT74 v (FK-H)
LEVRAAYyYa
NAFy Ty d—Xhyva
JAha—7

vy —T—)L

JPY 700

Orion Clear Free

Non-Alcoholic Sparkling Wine
Non-Alcoholic Wine (Red - White)
Lemon Squash

Pineapple & Mango Squash

Coca Cola

Ginger Ale

Original Non-alcoholic Cocktails

vr—vEZvya5—4XK

FOBEALTART 4 —

FiEkOcean

Virgin Pina Colada
Tropical Iced Tea

Ryukyu Ocean



