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DESSERT
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere.
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If you have any food allergies,

please scan the QR code to view the menu.
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BANANA PUDDING 750
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PECAN PIE with VANILLA ICE CREAM 850
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PUMPKIN BASQUE CHEESECAKE 900
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CHESTNUT PIE with VANILLA ICE CREAM 950
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(01 Sesonal Salad ZHHE DY 54

02 Mini Soup of the Day AHND I =X—7’
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Chef’s Weekly Pasta
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AGLIO E OLIO with Salmon & Maitake
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CACIO E PEPE with Bacon & Zucchini
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ARRABBIATA
with Shrimp & Manganji Pepper Chipotle
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WAGYU BOLOGNESE
with Oyster Mushrooms & Mascarpoone
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FRIED CHICKEN
" “s” FRIED CHICKEN with French Fries
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AR SPICY MAO FRIED CHICKEN
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CRISPY DUKKAH SPICED CHICKEN
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Original Blend Iced Tea FUSFATLY R -FART A —

“Five Elements” Z7ATILAYY
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Hot Coffee Fypba—k—
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Earl Grey [HOT or 1CED] FIZ Ry /74 R]

4 BURGER

ALL SERVED with FRENCH FRIES & PICKLES
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SMOKY MUSHROOM CHEESE BURGER
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CRISPY FISH BURGER
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FRIED CHICKEN BURGER
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FROM THE GRILL

SIRLOIN SMOKE & PEPPER STEAK
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IWATE HAKKINTON PORK
with Five-Herb Sauce
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