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32.;5%NCH Main + andaSala?me:: appetizer T SOUP +Drink
z_ko%NCH Main + Salad + Drink

&%NCH Main + Salad

m ST andaLargeSsaT:dI:vei:lt\anAppeﬂzer + Soup +Bread+ Drink

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

S
@BEYOND MEAT Hamburg Steak +¥500 e | & LUNCH DR|NK
@®Paella Doria Pick a drink from below
@Baked Cheese Thai Curry - Natural Wine Y-
@ Genobese Pasta * Coffee (Hot / Iced)

+ Tea ( Hot / Iced)

#Vegan Ramen
* Ginger Ale
* Tantan Noodle
« Organic Orange Juice
* Yuzu Shoyu Noodle

-0 ic Apple Jui
- Veg Tonkotsu Noodle rganic Apple Juice

* Heartland Beer +¥330
» Non-Alcoholic Beer  +¥330

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

+ 2 Flavor Vegan Ice Cream ¥500

SIDE DISHES KIDS PLATE : LUNCH SWEETS §
- Seasonal Vegetable Soup ¥500  Kids Plate ~ ¥1,000 @ ° T's Seasonal Parfait  ¥1,080 :
- Soymeat Sauce Doria | + T's Chocolate Parfait ¥650 !
* Yurinchi Soy Chicken /2pcs ¥220 . gg1aq _ :
iites + * Today's Cake ¥550 E
+ Gyoza Dumplings /4pcs ¥450 . lce Cream + Japanese Ganache Tart ¥760
- D" k E B :
» Natural Yeast Bread ¥330 -O':ange or Apple Julce A =

All Items Include tax



