LUNCH HOUR A LA CARTE MENU
FUFEAL TIHINWIRA=2—
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COCKTAIL SHRIMP 1200
with spicy cocktail sauce [%#521320]
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FRESH CATCH OF THE DAY ASK
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THE GRILL OYSTER PLATTER
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APPETIZERS

GREEN OLIVES AND FETA CHEESE 800
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GORGONZOLA AND HONEY MOUSSE
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COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE
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CERTIFIED ANGUS BEEF
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GRILLED CAB RIBEYE STEAK 300 8500 400g 11200
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BABY SHRIMP & SPINACH GRATIN
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CALAMARI FRITTO

“TAMBA” FRIED CHICKENS
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HOMEMADE YAMATO PORK SAUSAGE
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SOUP & SALADS

MAITAKE MUSHROOM POTAGE
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BROWN MUSHROOM,
PARMIGIANO REGGIANO & RUCOLA SALAD
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GRILLED ROMAINE LETTUCE CAESAR SALAD
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1 GRILLED BEEF STEAK OF THE DAY
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GRILLED LAMB SHOULDER LOIN -PROVENCAL STYLE WITH TRUFFLE SAUCE

SHBEU—AD Y )V FavryRE FUaTY -2

200g 4600

[#t545060]

[#t:22860]

3600

[#t:23960]

MASHED POTATO <2y Y2 RT b

BROWN MUSHROOMS SALAD TRV aN—2 DY FTH

600 1#:2660]

600 1s:2660]

RICE & PASTA
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