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* 2 Flavor Vegan Ice Cream

9 WEEKDAY
I S LUNCH nr—
A LUNCH . Soy Meat "
¥2.350 Main + . cadwithan Appetizer T SOUP +Drink
B LUNCH 4 .
¥1,600 Main + Salad +Drink
C LUNCH ;
¥1,400 Main + Salad
SALAD LUNCH A Large Salad :
¥1,600 with 3 Appetizers + Soup +Bread+ Drink
Main Picka main dish from below for A « B + C LUNCH e :
@BEYOND MEAT Hamburg Steak +¥500 - .S | € | | UNCH DRINK §
@Paella Doria ; Pick a drink from below E
@Baked Cheese Thai Curry * Natural Wine -
@cChilled Pasta | " Cotlee{Hot/lced) i
with Fresh Tomato and Salted Lemon Foam i *Tea(Hot/Iced) i
@Vegan Ramen - Ginger Ale
« Tantan Noodle » Organic Apple Juice
« Dipping Noodle with
Vegan Tonkotsu Soup | <R Desr +¥330 |
SN ik Sroyx e ! «Non-AlcoholicBeer ~ +¥330 '
» Soy Yurinchi Chicken Topping / 2pcs +¥220 ! p
- Second Serving of Noodles +¥150 : * RooibosTea o
 Can change to Gluten-Free Noodles +¥150 S ——
SIDE DISHES KIDS PLATE LUNCH SWEETS §
- Seasonal Vegetable Soup ¥600  KidsPlate  ¥1,000 | ° T'sSeasonalParfait ¥1,280 |
S S » SoymeatSauce Doria |+ T's Chocolate Parfait ¥1,180 :
urinchi Soy Chicken /2pcs ¥220 ::I;d + Today's Cake ¥550 |
* Gyoza Dumplings /4pcs ¥450 . |ceCream » Japanese Ganache Tart ¥760 !
« Drink |« Crame Bralée ¥550 |
* Baguette > WO e hice o

Cold Yuzu Shoyu Noodle™

Shoyu based soup with refreshing fragrance of Yuzu.Clerus jelly will
body from the summer heat. ¥1,380

Change to Gluten-Free Noodle

! @ Gluten-free support available

SEASONAL recommendation @ommox

Tantan Noodles with Tomato and Egg

The original soup with a kick of sansho pepper pairs perfectly with
grilled tomato and vegan egg, creating an exceptional combination!
¥1,350

+¥150
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Dipping Noodle with Vegan Tonkotsu Soup
The vegan Tonkotsu soup is made only with vegetables.
Enjoy dipping the eggless noodle into delicious soup.
¥1,380
Extra Noodle ¥1,430
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Peach Parfait with
Peach Compote &Jasmine Pudding @

Enjoy the perfect summer treat with the fresh combination of
peach and jasmine tea. This parfait features peach compote,
ice cream, jelly, and plenty of peaches. Don't miss the debut of
our jasmine soy milk pudding! ¥1,280

Seasonal Potage - Gaspacho (cold)

We let the vegetables sit overnight to enhance their flavors,

creating a refreshing cold soup with a perfect balance of
natural sweetness and acidity. Enjoy it with the clear tomato jelly.

¥650

Chocolate Ice Cream T's Parfait

Our popular chocolate parfait has evolved since its opening!
Served in tall glasses with colorful layers of orange and berry sauce,
it's now even more visually stunning. Enjoy the delightful marriage
of various ingredients.

¥1,180



