kubelto

Lunch 5vF (SvFIEH X Ty 7= M5 5T)

IARERY DD LTHARK 2,200 M2 7 ORI K BES 3,500

Pasta with bottarga, whitebait and Japanese parsley MR E/ 2D T2t vE 74 P4 —DY—2
Wood-grilled wagyu beef rump steak

}\7,?_0)9%9(%% 2,600 with aged mushroom Duxelles with veal stock sauce

FF o XVOENL ALY —2

Wood-grilled amberjalck %ﬁkfz‘l—ﬁ#&ﬁﬂ—z k L7z 2,400

with Brussels sprouts in brown butter sauce '%”ﬁl’% L m (10EfR%)

Thigh on the bone roasted over a wood fire
lﬂ%@@kﬁ%% KEELF2DH AN w2V —2 2,500 for 24 hours (limited to 10 servings)

Wood-grilled duck with fermented strawberry gastrique

Salad buffet 4577
7V =¥ HYHY Sy BEEFER Fv w7 s/ 538/ 1)
Green salad Crispy kinako croutons Grilled pumpkin Dressing (Japanese-style / Vegetable / Citrus)
I=h=h HF 754 BEE AR 27 ARD/ S 3~
Cherry tomatoes French fries Grilled daikon radish Vegetable soup Today’s bread
TEYLvy FFexy  H#EIss2 HREENEDY T— VIV Grow /Rl /ALR/a—e—)
Shredded red cabbage Mixed seaweed Sautéed greens and onions Soft drinks (Orange juice / Oolong tea / Black tea / Coffee)
FV—7 2 FRy S —
L Two types of olives Chickpeas J

RV >3 5 /XA /X7 DIBKIEE S5+ < Y0 fniL/ 5 =)=2 N DI K = RBAFIOHRN S~

Course --x MY X T 7= A ENTEY EHA 3,500
ARHOBIRAHDRA—T /0 X AT v va (florld) ARZ  TH—h a—t—

Today's appetizers, Today's soup&bread, Salad, Main dish (Fish or Meat), Pasta, Dessert, Coffee

AV T4y 2 3+500HTHICAEETE LT
*Can be changed the main dish to Beef for +¥500

Children's menu s+#s.+ 1,500

ROA—E ZET7 74 KT 774 THF - GEBRBFV 2
Bolognese, Fried shrimp, French fries, Dessert, Drinks to choose from

Option +7vx>

575V ADTZ X AT N=5% A 500 FRH—F 7 FA4 FRT b 800
Gratin-style La France pears with vanilla Tuscan-style French Fries
FOER T -2 —% 500 HROTvY A Z 1,000
Wood-smoked cheesecake Fresh fish bresaola
AADFH— 500 T4 Ya&F v T A 1,200
Today's dessert Fish & chips
AHDOTA 228 400 AINAY—=Iv I RF v 500
Today's ice cream (2 flavors) Spicy mixed nuts

Iny AN =7 500

Provence olives



kubelto

Alcohol »ra-n

297 l‘ E'— )V Craft beer L. (370ml] 900
M 265m1 700

S r1so0m1 400

- IPA India pale ale
ABV 6.8% / IBU 40.3

- 74 b—/V White ale
ABV 5.6% / IBU 12.5

- 7 73— Amber
ABV 5.5% / IBU 35.8

777 b=V ERB ALY b 1,000
(IPA /T4 bx—v / T2 3—)
Craft beer flight (IPA / White ale / Amber)

Free drinks -v—v.ram

H74> (752)
White wine (glass)

IRTA Y (F52)

Red wine (glass)

ANR=I VT TA L (F5R)

Sparkling wine (glass)

| Beer c—n

257 bE—v 3
(IPA/ 7 v/5—/HTA )

Craft beer (IPA / White ale / Amber)

| Cocktails »25n

INAR—)v
Whisky soda

FT4 (FIA PP e—z—)
Kitty (Red wine, Ginger ale)

Prvb=vz
Gin and tonic
| Softdrink v+ ¥ve2

FHER

Oolong tea

FLrITa—2
Orange juice

| Wine 71>
A=V T4

Sparkling wine

74> (/)

Wine (red/white)

vEVYT—

Lemon sour

Hya[Arvd ., v—4&]

Cassis [Orange, Soda water]

HoR) [ ALy V—&]

Campari [Orange, Soda water]

a—3
Coke

PPy —z—v
Ginger ale

800
800

900

2,000



