
Ā．Ā¸ûxøマø~冷�»óúúüû
  ¿コ�え

The selection of main dishes

Chilled Capellini with Basil and Tomato, Topped with Marinated Octopus

(�50g)(�50g)
Chilled Capellini with Basil and Tomato,
Topped with Marinated Octopus

Creamy Lemon-Flavored Pizza 
with Seared Bacon and Zucchini

Indian-Style White Seafood Curry

Green Curry with MUNAKATA Chicken Pork Cutlet Curry with Itoshima Pork Loin

Local Vegetable and Tomato Curry 
(Anhydrous cooking)

(120g)

(ターメúóクùイス100g/úン付})
ā．·üąüù~´ンù⾵⽩»üü

(A Lunch)
(The selection of main dishes)

11:30〜14:30(L.O14:00)

ÿ⽉コンøü´ûùンÁ

ā．ÿòン»ùüþx焼きú¹1
  ăüąコンソñ~冷�»óúúüû 
  üòン⾵味

Ă．炙ºùüコンxºó½üû~
  üòン⾵味¿úüðĄóô±

Chilled Capellini with Jamon Serrano,
Grilled Eggplant, and Beef Consomme
Lemon Flavored

ÿùンÁ
ñ´ン料理�s�¹{¹z�びく�uい

ĀùンÁ

āùンÁ

￥2,300

￥2,800(B Lunch)

(C Lunch)

(The selection of main dishes)

(The selection of main dishes)

ñ´ン料理�s�¹{¹z�びく�uい

ñ´ン料理�s�¹{¹z�びく�uい ￥3,800

ñ´ン料理�s�¹{¹z�びく�uい

�べ»ñ´ン÷³ó·ュ  ＋  µùÀû¹üćûコüĂüû⼩菓�付き (Ćóą·�付いvzº~せ³) 

z⼀��

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

ù´ø»ą·ùンÁ Light cafe lunch

Local Vegetable and Tomato Curry (Anhydrous cooking)

Creamy Lemon-Flavored Pizza with Seared Bacon and Zucchini
ā. 地場野菜xøマø~��»üü

Ā. 炙ºùüコンxºó½üû~üòン⾵味¿úüðĄóô±

ÿ. Ā¸ûxøマø~冷�»óúúüû ¿コ�え

※メイン料理~� ￥1,200 

￥1,800

Main dish only: ￥1,200

WEEKDAY EXLUCIVE
平⽇��メニュー

※メûュー内���材~仕�れ状況により�更~可�性|tvい~す2
※国�⽶u|びより使⽤(⼀��品を�く)2

※t利⽤金��1サービス料10％1消��10％��~価�を�⽰wており~す2

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.

⽉替わº~ñ´ン÷³ó·ュ{¹z�きzĀ品²z�びく�uい2

ºüùĆûûµùÀû¹üćû÷¶üøzy�Ćóą·¹¿´ûwz�w�い��q~y2※t利⽤時間Āÿ� 

Contrail lunch

-All listed prices include tax and service charge.
-The menu may vary based on the availability of ingredients.
-We serve domestically produced rice "Saga Biyori" excluding some items.

Ă．�z{�鶏~Àúüン»üü ă．���ýü¹~»ô»üü

ă．地場野菜xøマø~��»üü

ā．NZ��牧⽜µüý´ン¹öü½
  »ą·ûùûāú Ā¿ü

Ā．xっくº煮�³�⽜Āù⾁~

  ··ą»üü

NEW ZEALAND Grass-fed Sirloin 
Steak with Cafe de Paris Butter

Chef’s Special Curry with Slowly
Braised Beef Short Ribs

(18cm)

(ターメúóクùイス100g/úン付})
(煮��バù⾁75g)

(ùイス100g/カô50g)

(ターメúóクùイス100g/úン付})

(ターメúóクùイス100g/úン付})

(50g)

Ā．���揚rÿò~ąúóø

  ��野菜~Ą¹øüソü¹

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

²üû¾ü���材料

Walnut
く»�

Crab
»û

Buck
wheat

そ�
Gluten
⼩⻨

Milk
�

Egg
卵

Shrimp
¸ă

Peanut
落�⽣

 ÿDesignated allergensĀ



￥5,000

￥5,000

￥5,000

お�物

ÿ´ネÁó ⽣

²ó÷û¸ュü¹ ¸ó¸ăüエüû

Àüü÷õûüô¸ュü¹ úúエ

ýüû āóサü öúュóø ¹āü¿úóÀ

キúó Àúüóºõúü(⼩�)

²ýþûエ¹āニ÷üû »ùûネ ½üô³ニøó

ý¼ワ´ó

KIRIN Draft Beer

Orange Juice Coca Cola

Chaｍpagne

ASAHI Super Dry Beer(500ml)

Aroma Espanol Sauvignon Blanc Glass

Glass

Bottle

Bottle

Bottle

Bottle

Bottle

Glass

Glass

Heineken

Apple Juice Ginger Ale

Grapefruits Juice Perrier

Pol Messer Brut Sparkling Wine

KIRIN Non-Alcholic Beer Taste Drink

Aroma Espanol Cabernet Savignon

Rose wine 

￥900

￥700 ￥700

￥15,000

￥950

￥900

￥1,000

￥700 ￥700

￥700 ￥800

￥900
￥5,500

￥750

￥900

￥900

ビーû

その他お飲物

シャンパン/スパー¿úンÀ/ワイン

キúó⼀��り ⽣

ºüó¸¸ュü¹ コüù

·ăóāó

²サĂ¹üāüùù´(中�)

²ýþûエ¹āニ÷üû ½üô³ニøó öùó

Champagne/Sparkling�Wine/Wine

Beer

Other�Beverages

Beverages

※ご利⽤金��1サービス料10％1消��10％��~価�を�⽰しており~す2
All listed prices include tax and service charge.

»·¹ ½üダ ∕ ùĀ コü¿ ∕ Ă¹コ ÿュüû

¹÷úóô± ∕ üóù ²´ ∕ ¹¿úュüùù´Āü

Gin Tonic ∕ Campari Soda ∕ Fazzy Nable

Cassis Soda ∕ Rum Coke ∕ Moscow Mule

Spritzer ∕ Red Eye ∕ Screw Driver

￥1,000

カ¿テû

¸óøニó¿  ∕  »óāú  ½üダ  ∕  õ±¸ü  ネüöû

Cocktail


