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WEEKLY SPECIALS

Each main comes with a seasonal soup or mini green salad and a choice of soft drink.
Please ask your server about drink options.

House Crafted Pork Ravioli
cherry tomato sauce, salciccia, espelette chili, rucola
2,860

Beer-Braised Beef Stew in Roasted Tomato
creamy mashed potatoes, fried onions, mixed mushrooms, seasonal vegetables

3,410

Shrimp Tempura Sushi Rolls
flying fish roe, spicy mayo sauce, mango, avocado
yellow somen noodles in hot soup, flathead, wild fennel leaf

3,520

Katya’s Tropical I'ried Rice
basmati rice, pineapple, corn, coriander, vegetable tempura,
avocado cream, tofu satay with peanut sauce
2,640

BEVERAGES

Sparkling NV Guy de Forez Brut Tradition Nature, Les Riceys, Champagne, France
glass 1,540 * bottle 9,240

Sparkling Chandon Garden Spritz, Australia
glass 99o

Rosé 2022 Chateau d’Fsclans Whispering Angel Rosé, Cotes de Provence, France
glass 99o

White 2021 Tassajara Chardonnay, Monterey, California
glass 970 - bottle 4,850

Red 2022 Thorne & Daughters Copper Pinot Noir, Western Cape, South Africa
glass 970 - bottle 4,850

Suntory Draft Triple Nama
480

All prices include 10% consumption tax.
Please discuss any food allergies or dietary requirements with your server.
The weekly lunch special is not designed for sharing and should be ordered per person.





