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*Lunch Set*
¥1,650 (Appetizer, drink included, tax included)
A) Tagliatelle with Kagoshima-grown Octopus and Winter Melon
R
B?g{lijce gratin with Mushroom and Meat Sauce
C) Penne with Blue Cheese Sauce

Dessert ¥550 (tax included)

- Cheesecake with Garden Guava Confit (Gluten-Free)

- Walnut and Chocolate Terrine with Homemade Honey Vanilla Ice
Cream (Gluten-Free)

+ Yokatan Tofu Okara, Guava, and Almond Brownie with Homemade
Coconut Ice Cream (Gluten-Free)

- Cassata (Sicilian-Style Ilce Cream Cake)
- Warm Gorgonzola Fondant Chocolate (20 minutes)
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