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17:00~20:30

FOOD
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Sirloin Steak with Truffle-scented Mashed Potatoes
¥3,800
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Open-grilled Ezo Abalone and Salmon
with Ruccola and Anchoyade Sauce

¥3,500
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Bavette Pasta with Lobster and
Seafood Tomato Cream Sauce

¥2,800

Y NVFaMOEY)EDE

Charcuterie Platter

¥2,800
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Roast Beef Sandwich

¥2,500
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#% All prices are consumption tax included.
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For your order , please touch 77.

* Please notify us in advance if you have any allergy to specific food items.

BEVERAGE

7THeer—i
Asahi Beer / 500ml

¥1,000
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Sake “Hakutsuru”, Cold / 300ml

¥1,000

Sparkling Wine
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Astoria Baby Lounge / 200ml
¥1,500

Red Wine
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Bodegas Campos Reales
Gladium Tempranillo Joven / 187ml

¥3850

White Wine
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Bodegas Campos Reales
Gladium Airen Joven / 187ml

¥350
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