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Contrail Lunch

\ a>kL1IL S>F /

FHRE 12H28(B)~20H(£)/12A26 H(AK)~31H(X)

WEEKDAYS ONLY DECEMBER 2ND (MONDAY) - 20TH (FRIDAY) / DECEMBER 26TH (THURSDAY) - 31ST (TUESDAY)
11:30~14:30(L.014:00)

BENDAAL ORI + YLITWIIT (VIrRUYIRBKERS)

Main course to choose from: Lunch with semi-buffet & soft drink

AEXRB A NE (TH—MMTE) ¥2,000 BiENS XA V21 (TH— MMTE) ¥2,500

1 main course to choose from (dessert included) 2 main course to choose from (dessert included)

1. JNOREHEITIAL R —=ADTAHTEAEYY 7 ey
Pizza with unohana and white sauce ¥

2. EnLe&. JOyvaV—oKRkKRaryF—/

50 =
Peperoncino spaghetti with prosciutto, turnip and broccoli (08) iei s
3. RE—IVY—FVLIESNARDIV—LANT YT+ (50g) & e =
Cream spaghetti with smoked salmon and spinach ¥ -
4. AYRY—FF*>AhL— Tandoori Chicken Curry (51100g) ¢ *3 =
* 5. KRRENMEFTIVOAU—TFIIBEE (ZUTREDOED oo e e
OITA Kabosu Yellowtail Grilled in Olive Oil with the Aroma of Italian Fish Sauce  ¢%¢) ¥ = 1¥400
* 6. RBEO—-ZDOEERRE EIILRLIZXFZ—FADIL—E—Y—=2 e :
ITOSHIMA pork loin cooked at low temperature with mustard Gravy sauce (100g) g ¢ 2 +¥600
* 7. AFAEFBEO-RDZVT—42 HEZ b e 7
CANADA beef shoulder tagliata with mushrooms (80g) ¥ = 1¥750
* 8. NZEY—-OAYXF—F% JL—E—-Y—X WLERX 6 o
Sirloin steak from NEW ZEALAND with gravy and wasabi (120g) = + ¥1,500
* ENE TS5 ZELETERVLET. An additional fee will be charged for the marked
B RAZ2—RBEITYIIRZANT, BFELLOESHFERLEITEBLLENDOVELEITET,
RA=T + FREAY— BS54 - N>« O—E— TR - VYT FRUDIRYE, U e o
With Buffet Style Soup,Salad,Bread,Rice,Coffee, Teq,Soft Drink. - ¥ - ™ @
¥ CHIABSREIF07H L SETWfEE £ Y, Use time is limited to 90 minutes.
;EElfFEi@a__ Light cafe lunch
(=4S T = =N —
57 g [o8 o 89 L2 Bl e oy o
b— Yo« 2—TF« A—b— «NEFHE (TvTTFHVTED FHEA)
AR ¥ 1'700 Salad, soup, coffee, and snacks included (Buffet not included)
A NDREFRTA R —RDTFAH4FRAEYY 7 g ey o
Pizza with unohana and white sauce '
B: £EN\LEH. JOvIV—0ORROVF—/ 3
Peperoncino spaghetti with prosciutto, turnip and broccoli ;
C. 9‘/"")-9‘#‘/ij- = rn =
Tandoori Chicken Curry ¥ -

BRIEA A—2TY
Image is for illustrative XT ZHIL AT HEIEDHA)¥1,200 A la carte is available for ¥1,200 each.
purposes only

XAZ 2 —ABRRBEBMOLEANRKRICE DEBORIERENCIVETDOT, TTEIEIT L,
Please note that the menu may change depending on the availability of ingredients.
XEERSI DU & OFER—HERER<). Made with domestically grown Sagabiyori rice (excluding some products).
XTHATRIFE. Y —EXB0%. HEHI0%AHDMEEZERTLTED 7,
The displayed price includes 10% service charge and 10% consumption tax.



