LUNCH TIME A LA CARTE
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APPETIZERS J \
GREEN OLIVES & FETA CHEESE JY—2 AT ETTHF—X 800 meeeor / \

GORGONZOLA & HONEY MOUSSE TNTLT—SEBBED LR 800ms2as01 Gaedasper i THE GRILL
COCKTAIL SHRIMP HITFINY2 LT 120055213201 ZE—SETYNERBILTABARAYROBRAA—T >,
WITH SPICY COCKTAIL SAUCE ANAY = HITINI =R SRAREERMTIL, WHE2BELABEAORHOEHERARIIISHLET,
@ PLATINUM PORK HAM & GREENS BEBBEO—X-NADYFEHEILT  [400muisa0
WITH MUSTARD SAUCE RS WA . ECOMMENDED!
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@ CREAMY CRAB CROQUETTA B — L0y 2pc 14001540 [ (AB RIBEVE STEAK V7n-2 300g 8500 meisasol
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————————————————————————————————————————————————————————————————————————————————————————— BROWN MUSHROOMS SALAD T 75>y S 2 b—LDH T4 600musco
BREAD [puiN / GARIC / BUTTER] BEE TN (Fr—2rF—0yoi3a—]  S00uasso MASHED POTATO 2y EF R 60026601
RATATOUILLE TR A 100e2770)
SOUP & SALAD N f
SOUP OF THE DAY AHODR—T 900229901
RUCOLA SALAD TI9 7y valv—LE S 900ms2000 RICE & PASTA
WITH BROWN MUSHROOM. AVISSVE Sl Y S () R 14005215401 g \
PARMIGIANG REGGIAN NyaS5H54 G BEEF CURRY wirw Rice FrEE—>7-hL 1800521080)
GRILLED ROMAINE CAESAR SALAD AxfeLz20 1600525217601 BLACK PEARL OYSTER MUSHROOM PASTA  BR& V) SFEDFNE/ Y2 % 1800553219201
TR -2 —H—H T4 WITH DRIED YOUNG SARDINES. ENHALRZEFEIDY)
‘ AOSA SEAWEED & SHOYU [ SPAGHETTI]
GRILLED CHICKEN COBB SALAD TJIONVFXDATHSH 160055217601

® - OUR SIGNATURE!

PLEASE NOTE THAT ¥550 A PERSON WILL BE ADDED AS A TABLE CHARGE AFTER 5 P.M. ON WEEKDAYS / 3 PM. ON WEEKENDS & HOLIDAYS AND 0% LATE NIGHT CHARGE AFTER 10:00 PM.
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ALL NATURAL AR R (eherar(Y) Er oo

BABEDE [ ORGANIC .3 | F—H=y /BHE JTWATER nr—4—{EM
Natural Salt SUGAR &~ Organic Sugar TlWater

<« IF YOU HAVE ANY FOOD ALLERGIES, PLEASE SCAN THE QR CODE TO VIEW THE MENU.
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