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Lunchfi%E 2 — &

Limited time course



Bkt B

Teppan

%

Hou
10, 000yen

Appetizer
WY 7 72 R EREHRNT ) —X

Awaji Sakura Masu (cherry salmon) and spring vegetable terrine

Hot Dish
BiEthEnoKs—va

Grilled domestic asparagus on a hot plate

Hot Dish
T 285 7 2D FHBE X

Grilled domestic asparagus on a hot plate

Salad
BYyo5, HEHMEREFLryy o7

Island salad with homemade onion dressing

Steak
WHEY —0 4 v 2T —% 80g & AW

Awaji beef sirloin steak (80g) with seasonal vegetables

Served with
Mg, KRBH. B X F—=YVw 7275734

Rice, red miso soup, pickles or garlic rice

Dessert

B72 V=

Island fruits

Café



Gozen

18 % 21 1 G

Awaji Beef Gozen

—w 4 > 100g /4,500yen 150g/5,500yen 200g/6,500yen

(%, #75, RBFAT—X, mEK, Frid, EH)

Shunsai, salad, Awaji beef steak, cooked rice, red miso soup, tsukemono

R 0

#—w 4 > 100g /5,500yen

Sirloin

7 4 L + 1,500yen
Fillet

(%, H7%, WEE—7, B, T+, FH)

Shunsai, salad, Kunugiza beef, cooked rice, red miso soup, tsukemono

% E— 7 1 g

High Quality Awaji Beef Gozen

—w 4 > 100g /12,000yen

Sirloin

7 4 L +4,000yen
Fillet

(g%, 7% XK¥r—7, @& HE+, &EH)

Shunsai, salad, high quality Awaji beef, cooked rice, red miso soup, tsukemono



