ATELIER

LadLa

LUNCH
[ Weekend |

11AM-2PM

Tax included

LUNCH MENU

Wreathe Salad
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Wreathe Salad (& Bread, Coffee or Tea) with Today’s Soup  +500

with Today’s Dolce +500
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Original Dressing
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Onion Dressing
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Steak Frites
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Steak Frites (& Bread, Coffee or Tea) with Today’s Soup  +500

with Today’s Dolce +500
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sirloin steak
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Green Salad




Alacarte

HER# XF7v / 7UAvyva Ipiece / 350

Homemade Petrin / Brioche
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White Asparagus from Hokkaido with Stracciatella Cheese and Bottarga
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Chicken White Liver Mousse
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Spanish Prosciutto
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Seasonal Green Salad
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Bonito Tataki Carpaccio, White Miso Lemon Sauce, and Peaches
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Caprese with Mozzarella from Hokkaido and Ibaraking Melon
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Roasted Yamagata Pork Shoulder

Pasta KE& 150g Large Portion +300
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Hiroshima Oysters and Organic Arugula from Miroku Farm in Genovese Cream Sauce

KIPEE D NARL L EE R EN Fot—% 1900

Bolognese with Spinach from Ibaraki and Japanese Ground Beef
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Maitake and Shimeji Mushrooms from Gunma with Bacon in Cream Sauce
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Peperoncino with Shizuoka Spring Cabbage and Boiled Whitebait from Aichi

with Set Salad +500
with Today’s Soup + 500

——  Set Drink
« 22—t — (Hot/Iced) +300 - §IL.Z% (Hot/Iced) +300
Coffee Tea
+FH 7=z (Hot/Iced) +400 «»n—754— (Hot/Iced) +500
Decaf (Non-Caffeine Coffee) Herb Tea
+ 17277 (Hot/lced) +500 cafvYnInsss— (Hot/Iced) +500

Cafe Latte Royal Milk Tea




