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— WEEKDAY LUNCH MENU

FROM 11:30AM-3PM

Caesar Salad
wl/ soft-boiled egg
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/j_ mt\ Smoked Chlcken

Garlic Shrim Smoked Salmon &
Avocado Salad Feta Cheese Salad
w/ cobb dressing N w/ sesame dressing
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Arroz Negro with Squid B AV AL HDTRA- 47"

Conger Eel & Kujo Leek Paella 5712 g o <=y 7 2000
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8incH PIZZA LUNCH
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Weekly Pizza 4oy 7 1400
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Margherita =7 —2 1400
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Cicinielli # F=x> 1600
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Smoked Salmon & Zucchini Limone 1600
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Bianca with Pork & Anchovy Cabbage 1600
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MAIN DISH LUNCH

SALAD #54ff%

Grilled Beef Lib Eye Steak 3600
Aisere LBEREY 7'e—2 Aase0l
Pork Steak with Rosemary & Lemon Sauce ﬁ2000
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Bread 100 Clam Chowder 300
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Lunch Soup 250 Mashed Potato 400
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Today’ Carpacio 800 Steamed Mussels 1200
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Squid Fritto 700 Caprese 1200
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“Himeamaebi” Shrimp & Seafood M fiEEDs —7—Fx=zy7 1900
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Arroz Caldoso w/Clams Ll 79V D7 2R« VY 1600
[B321760]
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%7\  Gluten Free brown rice fettochine Available for Substitution. Please Ask Us!
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Il / Weekly Pasta 1400
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| | | | | Ocean Club Pescatore 2400
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| | | | | Vongole Bianco 1500
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/] Small Scallops Peperoncino w/Bottarga 1600
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||| | | Octopus Puttanesca 1600
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| | | | | Whitebait & Ooba Herb Peperoncino 1400
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Shrimp Arrabbiata G 1400
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Blue Crab Americaine Sauce 1400
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Smoked Salmon & Zucchini Lemon Cream Sauce 1500
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Beef Bolognese 1500
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DRINK + 200 [Bi3A 220]
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original blend tea FVSFAT LY FFf—
FIVE ELEMENTS ficed] 774 7L A2 [PAZR]

Speciality Coffee 2R %) 74-a—e—  Espresso TATV )
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FAAEBUS LA Cafe Latte [HOTorICED] h7 =5 F

Tea LR +¥400 401

Iced Jasmine Tea FAAT*AIVT4— g " “Botany” Lemon Squash +¥300msss0)

Coca-cola ap.-a—-5 CRR=AVERVAS Y 2
CocaColaZero =2h-2—5 ¥m Homemade Ginger Ale +¥400m:2440
. s AT Y Y-z
Ginger Ale YryYy—x—p
Cranberry Juice 75> R)—Ya2—2 IWAI Lager [2pin] 4745 % —
. N +¥680m:27181
Orange Juice FLyPTa—A . o
) ) ) 'Wine [WHITE or RED] T I ATA v /]
Grapefruit Juice ZVv—7F 71—y 2—A +¥760m:2836)




