TNV T4 JRART7/FaT—R

Prefix Lunch Course

(AT, a2, MR, 7Y — b L) 1 RTOBRUT 3]
Please choose one of each dishes from below

<l R > Appetizer

BOK )Y ANRXF s rhOH T
Seared conger and gazpacho with tomato salad

BRAY®EL N—DOHLET ) — X
Pork and chicken [iver terrine

< BHIE D> Fish dish

AAXXDORT L Yy TF—KY—Z FEILE

Sautéed sea bass with tapenade sauce

AArxDHnY VLY vl)oZ7ETy bbb Iadny —2R
Swordfish cutlet with celery ravigote sauce and balsamic sauce

L PUFHE > Meat dish

FRNTZHADT T4 - - L NZRI7EEZY - TA7Ly hOEXT7—FK
Boneless pork rib petit sale with le piment d’espelette piperade sauce

FEAOL Y v —F EHRXO7Y T
Lamb persillade with grilled summer vegetable

T UHAFET—ADAT —F 1209 +¥1,200 Angus beef-loin steak 1204
74 LDRT—F 809 +¥2300 Beef tenderloin steak 8og
BEMFS—vf v DAT—F 1509 +¥4300 Wagyu beef sirloin steak 1509

L FTH— > Dessert

JLV—4 72l LEVRK
Cream brulee lemon flavor

AA DAy R—F LEVE—
Water melon compote with lemon jelly

AWwb v h—>2 37 (+¥550)
Gateau au chocolat with summer strawberry

E—F A )L 3N(+#x1,100)
Peach melba

a—b— £/A1F X
Coffee or tea

¥ 5,300

O KIIEEKRLZMEAL (HY) £, Weuse 100% Japanese grown rice.
@R T LILX—DhbbrBE#KIL, X v 7ETHEF LB 23\, Please advise us if you have any allergy.
@K THEIZIIHF —EZARUID L HERSSENTH ) £ 5, All prices include consumption tax and 10% service charge.



u—AME—TT7UF
Roast Beef Lunch

KHETED Appetizer

BOX) Y HANFa b2 bOHTH

Seared conger and gazpacho with tomato salad

<2y salad

Salad

K A4 B> Main Course

U—ZAbME=7 ZNLHLIVARZ TL—E=V—=2X
CKEIZIRD PN TS WET >
Roast beef with gravy sauce and wasabi
* Limited quantities*

AL VMR, BHEANDRREAR)ETT, AT v 7IZEF R IV
You can change main course to fish of the day. Please ask staff.

K FTH— > Dessert

JL—4 7 a2l LEVEK
Cream brulee lemon flavor

AApna sy —F LEVEY) -
Water melon compote with lemon jelly

AWwb vl h—>2 37 (+¥550)
Gateau au chocolat with summer strawberry

E'—F X)L /3(+x1,100)
Peach melba

J—b— 13 AF
Coffee or tea

¥4,100



N7V 7N =T T39I 7VF
Café California classic LUNCH

W+ 8
Salad

*xTERLY FLy 2y 7 2ERU0 230 %
Please choose dressing from below

T =74 v XEREAR
Onion X Black pepper

Froy PXA LY
Carrot X Orange
LEFFXER

“KUJO” leek X Ginger

N= XA
Tomato X Plum

H X $ARk
Mushroom X Sesame

A=A VOHRIZBRIROT 7€ b, 7LV F Ly 7
French dressing with sweetness of onion with black pepper as accent.

Frxoy FOHRELA L Y VDROCHLEK, N7V ADRVWEL Yy 227
Sweetness of carrot and orvange’s vefreshing sourness, well balanced dressing.

NEFAFYEZEOF) SR NL vy v V7
Japanese dressing with rich fragrant of “XUJO” leek and ginger.

EO b2 b BREHLDO NG Y AIBD/REMZ RV Yy 22T
Tomato’s well balanced sourness and sweetness with plum’s saltiness blended in.

BEOEBRCHAMRDE ), mAT7 ) —I -0 Ly 7
Mushroom’s flavor and sesame’s fragrant creamy Japanese dressing.

* TR/L )AL VHIBELZ 1w PBBUC A V0%
Please choose one dish from below

BEEE KO N—TRBOIT VT 4
Chicken confit

AT AN =T NUR=T 2T —F (+¥300)

Café California hamburg steak

K TRL)THF - P21 RERUWC A3
Please choose one dessert from below

JL—4 7Y a2l LEVAK

Cream brulee lemon flavor

AADAYER—F LEZEL) —
‘Water melon compote with lemon jelly

EWwbL ¥/ b—2 3237 (+¥550)
Gateau au chocolat with summer strawberry

E—F X)L 3 (+#1,100)
Peach melba

J—kb— £ 2%
Coffee or tea

¥3,400

OHKRIIEEREZMEAL TH ) L. Weuse 100% Japanese grown rice.
OERWTLILX—DhHLBERIA, AF v 7ETHEH LB Z3\\, Please advise us if you have any allergy.
Q@XTHEIZIAY —EZRUID LHERSSEINTE ) £F . All prices include consumption tax and 10% service charge.




V287 F
SALAD LUNCH
RKBDRX—7

* TRL N 1T mBBP(AS
Please choose one dish from below

BExmFo—Z2A =727 )IVEXDOH TS
(Bydd RNy v 7 A =F v ks - )
Wagyu roast beef and grilled vegetables salad
[Recommended dressing: Onion - “KUJO” leek - Mushroom)

BOX)YABROY 75
(bydod RNy 7 A =4 b= b LELXF]
Seared conger and summer vegetable salad
( Recommended dressing: Onion - tomato - “KUJO” leek)

Ty 7= F—=—RAY T~ ENLDY T Y (+x1,000)
(BT RLy 7 A=Y - b2k Frov )
Burrata chesse, tomato and dry-curved ham salad
(Recommended dressing: Onion - tomato - carrot)

¥ TRLY)FL Yy 2y 7 2ERUP S0 X
Please choose dressing from below

F =4 v X ZBHER A=A VOHRIZBEARD T 72 b, 7Ly F Ly T
Onion X Black pepper French dressing with sweetness of onion with black pepper as accent.

Froy NXAL VY Fryoy hOHRYAL Y DOROHLE%R, NTVADBEWRL vy YU 7

Carrot X Orange Sweetness of carrot and ovange’s vefreshing sourness, well balanced dressing.
LEAFXER NEAXCEZOE) BN LRBARL vy 2 V7
“KUJO” leek X Ginger Japanese dressing with rich fragrant of “XUJO” leek and ginger.
b= X1 EOMT b, BRYHLZO AT VR ICHOESREMZERNL Yy V07
Tomato X Plum Tomato’s well balanced sourness and sweetness with plum’s saltiness blended in.
B X HM HOBRYEMOE), MAT7 ) —I—H KLy V7
Mushroom X Sesame Mushroom’s flavor and sesame’s fragrant creamy Japanese dressing.

*xTERLNDTHF b2 1 @mBBBI (A0
Please choose one dessert from below

JLV—4 72l LEVRK
Cream brulee lemon flavor

AA DAy R—F LEVE—
Water melon compote with lemon jelly

AWwb vl h—>2 37 (+¥550)
Gateau au chocolat with summer strawberry

E'—F X)L/ (+#x1,100)

J—b— £ F
Coffee or tea

¥3,100




A7 271) 7 x =T XXEF T VF
Café California pasta Lunch

RKBDA—T
Soup of the day
78
Salad
K =27BFFDOBRERL v VT >
Homemade dressing recommended by the chef

¥TRLY)FLy Py 7 E2ERBUI( S0 X
Please choose dressing from below

=7 v X B A=A VOHRIZBHRDOT 7€ by 7Ly F Ly v

Onion X Black pepper JFrench dressing with sweetness of onion with black pepper as accent.

Froy bXAF LYY Froy NOHREA LY VORCHLEHAK, T VADRVEL vy 27
Carrot X Orange Sweetness of carrot and ovange’s vefreshing sourness, well balanced dressing.
NEAFXER NEAXCLEZOET ) E0nAENL Yy L V7

“KUJO” leek X Ginger Japanese dressing with rich fragrant of “XUJO” leek and ginger.

b= b X1 ED b= b, BRYHLD AT Y RAIBOBREWZERL v v T
Tomato X Plum Tomato’s well balanced sourness and sweetness with plum’s saltiness blended in.
H X #ARR EOBRLHMOE ), AT/ ) —I - FLy Y7
Mushroom X Sesame Mushroom’s flavor and sesame’s fragrant creamy Japanese dressing.

¥ TEmL D 1T @EBEBBO( A3 WX
Please choose one dish from below

DT Ly vabw by YL ITF—ADS X)) —=
Fresh tomato, basil mozzarella capellini
BEER Y KFnT FRIEFRULFEY 2 LR IS
Seared conger and eggplant with aromatic vegetable and Japanese jelly cold pasta
oL Aay FTAL N IT FTHINRK BARA-TIRY
Dry-cured ham, melon and white balsamic cold soup pasta dill flavor
Xy ETYRYGILYT T orxuy b7 Ly b WFTEHELAE NZY (+x1,000)

Caviar, bortoga, shallot and chives cold pasta with scent of yuzu citrus(+¥1,000)

*x TR/LN T b2 1T RBERC I 0%
Please choose one dessert from below

J7L—4 72l LEVERK
Cream brulee lemon flavor

AA DAy R—F LEVE—
Water melon compote with lemon jelly

EWHLIT Y b—3 337 (+¥550)
Gateau au chocolat with summer strawberry

Y —F X)L/ (+x1,100)
Peach melba
J—kb— 12 F
Coffee or tea

¥2,800

O RIEERZEAL (HY) LT, Weuse100% Japanese grown rice.
OBV T LILX—DhoBEHIEA, R v 7ETHEF LB 23\, Please advise us if you have any allergy.
Q@ETHEIZIIH—EZHUD) LHEEMNEENTE ) £F ., Al prices include consumption tax and 10% service charge.




APPETIZER

7 -7 Ak
A La Carte

XYY HRANNF a2 hT DY T ¥2,100
Seared conger and gazpacho with tomato salad

FRAY#L N—DBHERET ) — X ¥2,100

Pork and chicken [iver terrine

sour

RKBDA—T ¥900
Soup of the day

TV E=—Z2DA—T - ¥1,200
Green pea soup

SALAD

EEFo—RA =TT )VIILEEDOY T 5 ¥3,000
(B¥dobrNLy 7 A =Frv  LELx¥ - H)

Wagyu roast beef and grilled vegetables salad

(Recommended dressing: Onion - “KUJO” leek - Mushroom)

BOXYVYEBHXDOY T4 ¥3,000
(B33l 7 A =Fv - h= bk LErF]

Seared conger and summer vegetable salad

{ Recommended dressing: Onion - tomato - “KUJO” leek)

Ty 7= F—Xv b7 ENLDOHTS ¥4,000

(B4 TNy 7 A=Y b= h-Fxov ]

Burrata chesse, tomato and dry-cured ham salad

(Recommended dressing: Onion - tomato - carrot)

¥x TL ) Ly o 7% 1 #BEEEV I\, please choose one dressing from below.

I =4 v XEEHAR
Onion X Black pepper

¥Frxov b XA LYY
Carrot X Orange

NELFFXER
“KUJO” leek X Ginger

b= b XA
Tomato X Plum

H X SRR

Mushroom X Sesame

T2 VOERIZBSHAROT 72 M, 7LV FRLy T
French dressing with sweetness of onion with black pepper as accent.

Froy FOHREZA LV DDORCHLERK, XTVADROWRL vy v T
Sweetness of carrot and ovange’s refreshing sourness, well balanced dressing.

NExFrvEaEZOFNEN L RERNL v v 7
Japanese dressing with rich fragrant of “XUJO” leek and ginger.

EDOPT b, BRYHLO T Y RIHBDOEREMZERNL Yy 207
Tomato’s well balanced sourness and sweetness with plum’s saltiness blended in.

HFOB®RYAMOEF ), mATZ7 ) —I—L KLy T
Mushroom’s flavor and sesame’s fragrant creamy Japanese dressing.




MAIN

AKHD/NA S
Pasta of the day

ABOB RFE
Fish of the day

« 27 LADORT—% (120
Beef tenderloin steak (120g)

x 7T U AFT—ZADAT—F(250¢)
Angus beef-loin steak (250g)

x EERFH—of DA T—FQ00g)
Wagvyu beef sirloin steak (200g)

¥ AT XDV A BT L—E—-—V =220 ) T,
* Steak’s sauce will served with gravy sauce

O KIIEERLZMEAL (H Y £, Weuse 100% Japanese grown rice.
@RV T LILX—DhoBEHIEA, R v 7ETHEF LB 23\, Please advise us if you have any allergy.

¥1,800

¥3,200

¥5,400

¥5,400

¥6,900

QX THEIZIEH —EZAHUID LHERN®EENTH ) £ . Al prices include consumption tax and 10% service charge.



