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LUNCH DRINK
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SIDE MENU

- ZFMBROX—T  ¥500
* ¥ 2pcs ¥220
* B&F 4pcs ¥450
- RXMBOR/Y  ¥330
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A taste of Kyushu culture through special soup with rich
taste from vegetables, absolutely no animal ingredients. ¥
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Light sour taste of lime and fresh aroma of yuzu is a
great accent to our special soy sauce soup.You can only
enjoy it here at T’s Restaurant!
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@ B/ Yurinchi Fried Soy Meat 2pcs +¥220
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Our special potage for this season!

We’ve put a lot of effort into making its creamy texture.
Enjoy the natural sweetness of cauliflower.

Fun fact: cauliflower is surprisingly rich in vitamin C,
it’s said to be good for boosting your immunity and
enhancing your skin condition! ¥500
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STRAWBERRY YOGURT PARFAIT
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This month, we are serving Strawberry Yogurt Parfait with

- Vegan Meringue. Enjoy a luxurious parfait made from 12

ingredients, including homemade vegan meringue and
strawberry ice cream.

¥1,280



1's LUNCH

11:30-15:00
cz.;'slcj)NCH Main + . uid ith an ppetizer T SOUP +Drink
g’ko%NCH Main + Salad + Drink
gAIBL(:NCH Main + Salad
m ey andaLargeSi‘l’:de::ltl an Appetizer T SOUP +Bread + Drink

Main Pick a main dish from below for A « B - C LUNCH

9BEYOND MEAT Hamburg Steak +¥500 'lgr K -

@ Pacella Doria

@ Baked Cheese Curry

@ Genobese Pasta

&Vegan Ramen

* Tantan Noodle

* Yuzu Shoyu Noodle
* Veg Tonkotsu Noodle

» Soy Yurinchi Chicken Topping / 2pcs +¥220
« Second Serving of Noodles +¥150
» Can change to Gluten-

Free Noodles +¥150

SIDE DISHES

+ Seasonal Vegetable Soup ¥500  Kids Plate

* Yurinchi Soy Chicken /2pcs ¥220
» Gyoza Dumplings /4pcs ¥450

« Natural Yeast Bread ¥330

KIDS PLATE

LUNCH DRINK

Pick a drink from below

- Natural Wine Y-

+ Coffee ( Hot / Iced)

+ Tea ( Hot / Iced)

* Ginger Ale

+ Organic Orange Juice

* Organic Apple Juice

+ Heartland Beer +¥330
« Non-Alcoholic Beer  +¥330

LUNCH SWEETS

* T's Seasonal Parfait ¥1,280

« 2 Flavor Vegan Ice Cream  ¥500

¥1,000 |

« Veg Curry or - T's Chocolate Parfait ¥650
SoymatbeusDON  } sTogmywicaks ¥550 |
+ Salad ’ -
« Fries + + Japanese Ganache Tart ¥760
- Ice Cream | - Créme Bralée ¥550 |
- Drink : 5

-Orange or Apple Juice

All items include tax



