
All listed prices include 10% consumption tax (8% consumption tax is applied for takeout items)

Ingredient Guide:  d dairy  n nuts  e egg  s soy  g gluten-free  v vegetarian  f fish or shellfish

SANDWICH

STEAK SANDWICH  2,200
roasted bell peppers, fennel, local harvest 
mushrooms, served with waffle-cut fries 

d s e

N ove m b e r  4 –1 7

CHEFS’ SPECIALS
A selection of biweekly creations

ASIAN

NASI GORENG  1,450
chicken satay, sunny side up fried egg, 
acar indonesian pickle, shrimp crackers, 

sambal terasi chili paste 

f s n e

CHEFS’ SPECIAL

RAINBOW “DECADENT DON”  3,900
mild fatty tuna rice bowl with sea urchin, salmon roe  

and hokkaido scallops 

f s

PIZZA

MUSHROOMS AND BURRATA  1,450
prosciutto, dried tomato, arugula 

s d e

DESSERT

MINT CHOCOLATE FUDGE  
BROWNIE  550

mint cheese mousse, mint chocolate  
shavings 

d e v s

Daily Set Menu

TODAY’S MAIN, WITH SIDE SALAD  
AND SOUP OF THE DAY  1,300

Weekdays only, 11am–3pm


