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You can order until 14 o'clock!
Suturdays, Sundays, and holidays lunch only!
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- Casual course - ¥ 3, D8O BE7 L7l
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Amuse
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Chefl's recommended appetizers
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Seasonal soup
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Baguette

~ R AT a~

Main dishes to choose [rom
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l'odav's fresh fish dish
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Roasted ltoshima pork
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l.obster vapeur
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Beef fillet and foie gras rossini
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* This course is ordered by everyone in the group,

BOLEVA2A—H—-MTT. | * One drink order system.
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* The contents may change depending on the purchase status of ingredients,

@R Ix28 T, | * Seats are available for 2 hours. 4
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