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1's LUNCH

11:30-15:00
92|3-5%NCH Main + andaSalacsjoywi:l\A‘::Appeﬁzer + SOUp +Drink

B LUNCH . )

¥1,600 Main + Salad +Drink

C LUNCH .

¥1,400 Main + Salad

¥1.600 daac oy Saed s+ Soup +Bread+ Drink

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

@BEYOND MEAT Hamburg Steak +¥500 .z, | @

@Paella Doria

@ Baked Cheese Thai Curry

@ Genobese Pasta
#Vegan Ramen

» Tantan Noodle

* Dipping Noodle with
Vegan Tonkotsu Soup

* Yuzu Shoyu Noodle

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

SIDE DISHES KIDS PLATE

« Seasonal Vegetable Soup ¥600  Kids Plate ¥1,000

« Soymeat Sauce Doria

* Fries

* Gyoza Dumplings /4pcs ~ ¥450 ..o Cream

* Yurinchi Soy Chicken /2pcs ¥220 . ggjaq i

-Baguettey

« Drink
¥330

LUNCH DRINK

Pick a drink from below
« Natural Wine 7-

» Coffee (Hot / Iced)

* Tea (Hot / Iced)

* Ginger Ale

* Organic Orange Juice
* Organic Apple Juice

* Heartland Beer +¥330
* Non-AlcoholicBeer  +¥330
* Rooibos Tea +¥100

LUNCH SWEETS

« T's Seasonal Parfait ¥1,200

* T's Chocolate Parfait ¥650 :
* Today's Cake ¥550
« Japanese Ganache Tart ¥760
* Créme Brllée ¥550
+ 2Flavor Vegan Ice Cream  ¥500
""""""""""" prspr

- () Glutenfree suppore availsble
SPRING recommendation @) Ot vgeaan 0K -
- @) b ey spport sl -

.Qippiyg Noodle with Vegan Tonkotsu Soup Tantan Noodles with Tomato and Egg

The vegan Tonkotsu soup is made only with vegetables. The original soup with a kick of sansho pepper pairs perfectly with
Enjoy dipping the eggless noodle into delicious soup. ¥1,380 grilled tomato and vegan egg, creating an exceptional combination!
Extra Noodle ¥1,430 ¥1,350

Change to Gluten-Free Noodle +¥150
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Yuzu Shoyu Noodle Seasonal Potage - Snap Peas (cold)
LR N N N N N N LA N N N N N N N J L A R N N N R N N N N LR N N N LA N N N N N N
Light sour taste of lime and fresh aroma of yuzu is a great Our special potage for this season!
accent to our special soy sauce soup.You can only enjoy it Snap peas are nutritious vegetables.Enjoy the natural sweetness
here at T’s Restaurant! of cold snap peas potage.

¥1,380 Weekdays 15:00- & Saturdays, Sundays and holiday : with baguette

¥650

Assorted appetizers platter Vegan Matcha Affogato Parfait
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Vegan cheese caprese and raisin butter. Made with homemade This month, we are serving Matcha Parfait. Enjoy 2 luxurious parfait
basil sauce. made from 11 ingredients, including homemade vanilla and

| Weekdays 15:00- & Saturdays, Sundays and holiday | matcha ice cream, with rich matcha sauce.

¥650 ¥1,200



