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OUR FAVORITES
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VEGETABLES

MIXED GREEN SALAD - SAIKYO MISO DRESSING S/800 L/1200 PROSCIUTTO, APPLE & FETA SALAD - ANCHOVY DRESSING S/1000L /1450
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QZ-) gorgonzola, samsoe cheese, gouda, mozzarella [#52.1980) W mozzarella bocconcini, tomato sauce, basil [#52 1980]
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s YOU CAN ALSO CHECK THE MENU HERE!

= FSREDA= 21— T HDAbb DRINKS




