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= Homemade Bread Plate Drink Bar
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Grilled Swordfish with Brown Butter & Shallot Sauce
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Roasted Chicken Thigh with Mustard Sauce
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Kobe Pork Cutlet with Demi-Glace Sauce
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Japanese Beef Hamburg Steak with Truffle Sauce
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Awaji Whitebait & Romaine Lettuce Lemon Peperoncino
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Awaji Beef Bolognese with Cheese Fondue
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Linguine with Blue Crab & Tomato Cream Sauce
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Macaroni Gratin with Shrimp & Seasonal Vegetables
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Lyonnaise Salad
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HOLIDAY LUNCH SET
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. Homemade Bread Plate Soup Drink Bar
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e By Grilled Swordfish with Brown Butter & Shallot Sauce
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Roasted Chicken Thigh with Mustard Sauce

EHBDDADu—RX T
CAZ—FT7Y)—LbY—R 21002310

ZQ et So P
7

Kobe Pork Cutlet with Demi-Glace Sauce
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Japanese Beef Hamburg Steak with Truffle Sauce
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Awaji Whitebait & Romaine Lettuce Lemon Peperoncino
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Awaji Beef Bolognese with Cheese Fondue
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Linguine with Blue Crab & Tomato Cream Sauce
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Macaroni Gratin with Shrimp & Seasonal Vegetables
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Lyonnaise Salad
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