Lunch Menu
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Iron Plate-grilled Red Sea Bream with Roasted Karatsu Eggplant Sauce
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Spanish Chestnut-fed Gallician Pork with Fukuoka Fig and Balsamic Sauce
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Mixed Webfoot Octopus and Itoshima Broccoli Paella
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Griled Japanese Beef Rump with Oita Kabosu Puree
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Pumpkin Potage, with a Taste of Coriander
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Assorted Seasonal Tapas Plate, with ltoshima Vegetables Salad
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Mackerel Al Ajillo, with a Taste of Oita Kabos (citrus)
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Galician Chestnut-Fed Pork or Red Seabream Plancha
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Paella prepared with Hakata-bred Chicken and Chestnuts, sprinkled with Chestnut Powder
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Homemade Pudding
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Draft beer (Heart land) Sparkling wine of the day
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Spanish bottled beer (Mahou cinco estrellas)
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Spanish bottled beer (Cruzcampo)
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non-alcoholic beer (Moretti Zero)
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Duc de Montagne (Non-alcoholic sparkling wine)



