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LUNCH TIME ggg@g Menu « 10:30~14:00 »

Contains raw egg / half boiled egg

Spaghetti

AWB—F1>a>E—T
(Eihk)
Oiled sardines & corned beef,

topped with fresh green onions
& bonito flakes

¥1,200

, Contains chilli peppers

ButterRice

, / / #
4RELED/INI—S51R

¥REFOE

Fried rice with beef & shiso herbs,

ASEBFBOIMFIRING T«

Beef tendon & greenonions,
nori seaweed, bonito flakes topped with half boiled egg

with half boiled egg

¥1,150 ¥1,350

Bread

//
IYVSAI—LEA—T>D
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EFHATZEVWCETDZ
s DU—LY—2R
House's original spicy salted cod roe Fresh mushrooms & bacon, Focaccia
& mushrooms, topped with nori seaweed créam sauce
¥1,250 ¥1,100 ¥380
KegEY - - - 75227 0H (Add 270 yen for extra-large)
Aleoholic Drink
EE-I (B -TLEFLAEILVY &3I-)) (Draft Beer)
L¥15— (bv23awvF) (Regular (Medium Mug)) ¥680
AE=) (ISR) (Small (Glass)) ¥530
« )\M7R—JL (Highball (Wiskey and Soda)) ¥550
B> MU—A—=)LTU— (J>F7)I-I)L) {Non-Alcoholic Beer) ¥500

Soft Drink

- J—k— (Coffee) (Hot/Iced) ¥ 440 - AL > 31— (Orange Juice) ¥470
- BHI T AL (Cafe au lait) (Hot/Iced) ¥480 - J—0O>% {Oolong Tea) ¥440
- I (Tea) (Hot/Iced) ¥440 J—35 {Cola) ¥440

- > —I—) (Ginger Ale) ¥440
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