Contrail lunch 11:30~14:30(L.0O14:00)
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Kindly select from a variety of main dishes that change monthly.
Appetizers, salads, soups, desserts, and more are served buffet style with a 90-minute limit.

ASYF (A\Lunch) . o ¥2300

AL VEIRIZ S B 5D S EBULIEI WV (The selection of main dishes)

2. NEES—/EHEET R,
E=7aYY XDSEAyRY—Z
L €Ak (#@509)
-0 Chilled Capellini with Jamon Serrano,
Grilled Eggplant, and Beef Consomme
Lemon Flavored

4. WIBHRE LI FOEKAHL—
(#—x1 v S512100g/F14E)
Eag Local Vegetable and Tomato Curry
(Anhydrous cooking)

1. NI rI L DBE—DYR)—Z

g Fryd (#8509)
G Chilled Capellini with Basil and Tomato,
Topped with Marinated Octopus

3. XKOAN—-JVEXYF—ZD

LEYEARS)—LEYY 7

Q Creamy Lemon-Flavored Pizza
a with Seared Bacon and Zucchini

BZ>>F ‘(B “|-U|'1“Ch) . o ¥ 2800

A1 VEHRIZC B 5 H S EBUEI W (The selection of main dishes)

1. EBKBIFNEDTVUY

0 Fried Pike Conger from Local Waters with
Chopped Vegetables and Pistou Sauce

2. o—J7—FOAYFEABAL— -

(#—x1 v oS54 R100g/+ 1FE)

. Indian-Style White Seafood Curry
yyJy. -___-‘

4. REEFEO—-XDAVAHL—

(8—X1 w254 R100g/FHE) (5 x100g/#'V50g)
E’g Green Curry with MUNAKATA Chicken EQ Pork Cutlet Curry with Itoshima Pork Loin

s

C S >F (ClLunch)
A1 EIBIZ S B 5D S BBV IV (The selection of main dishes)

1. Lo<K DERAARFNFTAD 1 2. NZERWFY—O1 2R 7—F
! HA7x-F-NJU NEZ—

x7hL— (A& SHT5g) LK
(#—XY w51 2100g/F 14EF) 1 (120g)
m Chef’s Special Curry with Slowly . go NEW ZEALAND Grass-fed Sirloin

Braised Beef Short Ribs | — Steak with Cafe de Paris Butter

3. b rBOIIV—-hL—

XCHBAREIF. Y—EZEN0%. HERI0%AADMEEERRLTED £7, 7 LIL¥ —45EEME (Designated allergens)

XAZ 2 —ABRBEMOEANKRICE D EEDRIREEN STV E T,

i [ao>s [wle]ee

-All listed prices include tax and service charge.

-The menu may vary based on the availability of ingredients. hEOIL B IE EEE A= TR <3a
Gluten  Milk Egg Shrimp Peanut Crab B“CI" Walnut

-We serve domestically produced rice "Saga Biyori” excluding some items.

el WV P il D o Light cafe lunch
FHEREX=2—
BRBAIVF 49 + #5484 « Z—F » D—b— - NEFHE (Ty T TREVTEDIEA) ok

Main dish of your choice + salad, soup, coffee, and petite dessert (buffet is not included)

VAL VRIBIICE 5D 5 EEULTEEI L v The selection of main dishes

A.NTNEFR FOBBDYRY—Z 2OFRZ B—AE
Chilled Capellini with Basil and Tomato, Topped with Marinated Octopus ﬂ ¥1,800
B.XOAR—AVEXyF—ZOLEVEKI)—LEYY 7
Creamy Lemon-Flavored Pizza with Seared Bacon and Zucchini -m u
C.HZFRL b FOEKDL — XX EEED A ¥1,200

Local Vegetable and Tomato Curry (Anhydrous cooking) . m Main dish only: ¥1,200
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Beverages
t“_}lj Beer LN N BN R RN NN NENESERERERRENRNENRENNEREHNNEHNHEIH®HNEHRSEHMRHEHERHEISHSESHNSESRHMHNSHNSESRSHERSERSERSEHNH;NNRHE]
FUOO—BHEDE ¥900 7Y EX—/N— K 51 (HiE) ¥950
KIRIN Draft Beer ASAHI Super Dry Beer(500ml)
N2 % ¥1,000 FUYJV=2ZXT7)—(ME)  ¥750
Heineken KIRIN Non-Alcholic Beer Taste Drink

VY YINY/AN—=TVT/TIALY Champagne/Sparkling Wine/Wine

YNy Bottle () ¥15,000
Champagne

R=L Xo¥—TUay b K=YV Y Botele (| ¥5,500
Pol Messer Brut Sparkling Wine Glass|'Q 00
7OT-IZN=3—)l Y—F1=3> T5Y Bottle (| ¥5,000
Aroma Espanol Sauvignon Blanc Glass & ¥900
FOZ - IZN=a3—)L ARLE Y—F4=3Y sottie (| ¥5,000
Aroma Espanol Cabernet Savignon Glass ¢ ¥900
O¥I1 > Bottle (|  ¥5,000
Rose wine Glass & ¥900

ba;‘)b Cocktail =ssssssssssssssssssssssssnnsssnnsnnEnnuEnNENERNEEREEEEERERETS

DY BRI Y= Ty #=T ¥1,000
Gin Tonic / Campari Soda /' Fazzy Nable

HhOZRY—=4 /5L3—9 /FXRJ3a-)

Cassis Soda / Rum Coke / Moscow Mule

AFVYY7 /Ly ETFAL /RO Va—FF1 N~

Spritzer / Red Eye ./ Screw Driver

EOMBEY Other Beverages *+rsssssssssssassssssssssssasasassssnsnsnsans

FL>OTa—-2 ¥700 i fo i ¥700
Orange Juice Coca Cola

T7yvINIa—-2R ¥700 Sydv—I- ¥700
Apple Juice Ginger Ale

JL=TIN—=YTa1—-2R ¥700 RYT ¥800
Grapefruits Juice Perrier

XTFAZEIF. T-EXH10%. HEFHI0%AHDMEKRERTLTED XY,
All listed prices include tax and service charge.



