LUNCH MENU

MAIN

Chef Nagasawa Special Curry 1,800
Conlfit of Pork Ribs
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Spicy Roast Pork 3,200
Salsa Romesuco
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Steamed Cod Colonbia Style 2,400
Herb Chimichuri Red
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# Soybean Meat and Chinese Cabbage Balls 1,900
with Date Palm Dip
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STARTER

Seafood Platter Petit (1 Crab,2 Shellfish,1 Oyster) 3,500
Chimichuri Legumes
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Okinawa Motobu Beef Carpacho / 2,100
Mimolette / Egg Siphon
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Flounder Ceviche with Grapefruit and Mango 2,000
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SIDE

Avocado Herb / Green Hummus 1,100
Almond Salsa Crazy Peas
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Dried Squid Fritto 1,700
Lime Salt Piperade Mayonnaise
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Murakami Farms / Potate Bravas 1,100
Makiba Dip Tangy Source
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Japanese Dry-Cured Ham 2,200
with Fruit Pickles
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KIDS PLATE

Curry Doria / Clam Chowder 1,500
/ Dessert
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DESSERT

Apple Tarte 1,400
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Strawberry and Basil Ice Cream Parfait 1,500
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LUNCH SET

BEER 700
Blue Note Ale Beer
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SPARKLING WINE

Thomas Niedermayr Glass 1,300
/ "Frestil" Vino Bianco 2021
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WHITE WINE

Leonardo Bussoletti / Colle Murello 2020 Glass 900
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RED WINE

Jean Claude Lapalu / Tentation 2020 Glass 1,200
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COFFEE

KITAOJI BAISENSHITSU HOT/ICE 500
Original Blended Coffee
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KITAOJI BAISENSHITSU cafe au lait HOT/ICE 600
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TEA
Hot Earl Grey Tea HOT 500
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Iced Tea ICE 500
FARRAAYT1—

ZOMEY Y IAZ2—TENET,

FAST COURSE

Blue Note Farm Vegetables Salad Bowl
Plum Yuzu Dressing
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Clam Chowder
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*Please choice of main dish from below
-Curry of " Mochi” Pork
-Spicy Roast” Mochi” pork
-Steamed Cod with Herb Chimichurri Sauce
-Soybean Meat and Chinese Cabbage Balls
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*Please choice of main dish from below
-Amazake Sorbet Lychee Siphon-
-Soy Milk Parfait-
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COURSE MENU

Seaweed Tartlet Vegetable Bouillon
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Flounder Ceviche with Grapefruit and Mango
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Steamed Cod with Herb Chimichurri Sauce
or
Pork Cheek Coconut Milk Herbs Bouillon
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Seafood Gambo
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Strawberry and Basil Ice Cream Parfait
WBIDNTx /| NYLTAR

Coffee or Tea
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5,500




