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2 HOURS FREE FLOW FROM THE FOLLOWING MENU
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NON-ALCOHOL SPARKLING WINE
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FOOD MENU
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FRIED CHICKEN & FRIED POTATO
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POTATO CHIPS
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CAESAR SALAD
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VEGETABLE STICK
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ASSORTED APPETIZER
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ASSORTED CHEESE
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CHEF CREATION PASTA
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ANCHOVY TOAST
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Grilled beef STANDARD CUT About 200g
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Today's Meat Dish
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Today's Fish Dish

¥1,600

¥550

¥1,700

¥1,200

¥1,500

¥1,000

¥2,000

¥1,800

¥600

¥5,500

¥3,800

¥3,800



