WEEKEND LUNCH MENU

Lunch | 11:00AM - 3:00PM
In this place where various cultures intersect,

you can enjoy special dishes at any time of the day.

A LA CARTE

Caprese with Burrata Cheese and Shine Muscat

T =RF—AEYYAYRR Iy ATV =¥ 3,200
Tuna Carpaccio | Trapanese Sauce

2rudhNyFa bIRA—F 1,900
Classic Caesar Salad

D53y —F—%S5X 1,800
French Fries Truffle and Cheese

T7IARRTE M a7&F—X 1,500
THE Beef TACOS
THE BEEF TACOS 1P/900

PASTA

Fujirri | Mackerel Pike | Aglio Olio

KIVAEOT7 =V A =0F 7T 2,100
Spaghettoni | Scamorza Cheese and Eggplant | Arrabbiata
AHENY 7 F—REPF DT FET =% A28y == 2,000
Tagliatelle | Maitake Mushroon and House-Made Salsiccia | Cream
BELARBILVY v Fv Y=L 2T TV 2,300
Spaghettoni | Wagyu Beef | Bolognése

FEMFOFA— 28Ty b—= 2,500
Big Portion +600

MAIN

Lobster Doria
Fe—NViEEORY 7 2,800
Black Keema Curry

TR —HL— 2,300
Rib Eye Steak

V7 —22A5—% 3,400
Grilled Swordfish | Ravigote Sauce

AATFDT YV ST4Ty Y =2 2,900

Balcony

BY 6TH

IG | balconyby6th
WiFi|Balconybyé6th

WiFi Pass|Balconyrrzy

SEASONAL COURSE
5,000

Choose One From Main and Dessert.
AAYT 4o ¥abtTH—brBBOCLEI G

APPETIZER

Caprese with Burrata Cheese and Fig
Ty I —aF AR HTL—F

PASTA

Spaghettoni | Wagyu Beef | Bolognése
HLEfE o R i—¥ 2375y h—=

MAIN
Chicken Fricassee
CHhLFRDT7 YAyt
Grilled Swordfish | Ravigote Sauce
AHIFDTIN FT 4Ty Y =R

Grilled Wagyu Aitchbone
FAFAFRD 7Y +2000

DESSERT

Grapes with Créme d’Anjou
BLOME JL—LKXYYa
Basque Cheesecake
INZAYF—=Zr—% +500
6th Pancake -Single -
6th /3> 7 —% ¥ I +600

Coffee / Tea
a—t— /HLE

If you have any food allergies, and if you need help, please let us know.
BT LNF =BT, TSP BELRIGARIZ ARy 7~FBHLIIE3 v,

BIED I KRG EERPFHEHLTE D &7,

DESSERT
Grape Coupe
WEHO 27— 1,500
Basque Cheesecake
INAR D F =2 —F [HRRE] 1,300
Tiramisu
TAIIR 1,100
Merveilleux Chocolat
ANVRA2->Yaas 1,300
Brown Cheese Creme Brulee
TI9YF—ADIL—LT Y al 1,200
Vanilla Ice Cream with Nuts and Figs
FoV LR D/NZ5T AR 1,100
Ice Cream [Chocolate / Strawberry]
FAZRZY=A [ Faar—t / 2baxy—] 800
Sherbet [Lemon / Framboise]
Yr—xyb [LEY/T75VFV—-R] 800

6TH PANCAKE

6th Pancake
6th /x> 7 —*%

XBESIEM20 L Lvrc il s 2§

X Please allow about 20 minutes for preparation.

———————————————————————————————————— TOPPING

Extra Butter

TIARIINR—
Freshly Whipped Cream
E RN

Vanilla Ice Cream

INZSTARI ) =L

Double 2,000

Triple 3,000

+300

+400



