L“HCh Menu 11:30~15:00 (week-end)

Curry
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-Aged Sake Curry with Abundant Awaji Beef and Awaji Onion-
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. Salade&Drink Set
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-Peperoncino Noodles with Awaji Whitebait and Seasonal Vegetables-
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-Carbonara-style Noodles with Kitasaka Eggs-
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-Roast Set Meal with Locally Sourced Awaji Island Meat-
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-Today‘s Recommended Set Meal- Only 10 per day
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-Prosciutto, Seasonal Vegetable & Fruit Salad Plate-
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-Falafel, Seasonal Vegetable & Fruit Salad Plate (Vegetarian)-
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