LUNCH COURSE MENU
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SOUP

SEASONAL SOUP Z®HBROKRKE—-—2a1RA—-7
HOUSE-MADE BREAD BZR®/>

APPETIZER

CHICKEN BALLOTINE #®HWonNOoFs—X FHHFROE1—L
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CHOOSE FISH orR MEAT ®ADEHZ. BBRUOLSEE

FISH

GRILLED FISH withH SUMMER VEGETABLES, #&0OJUL F-oXYDOEBRE
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OR
PORK

GRILLED SHIMANTO PORK mB+¥mEDOIUIL
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OR
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DESSERT F#—
COFFEE or TEA a—b—XEHA%E
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