LUNCH MENU

Soup yen 400°C Stone Oven Grilled Cuisine yen
Gazpacho 1,400 Grilled Japanese Beef Loin 5,500
HZRINF 3 EEFO-ZXROREI Y (100g)
Salad yen Grilled Tochigi Beef Loin 7,300
N3] 17 Kinds of Vegetables Salad s 1,900 CHEEREBRBREFO-XHOEEIT YNV (150 g)
17BEOHR REY S 4 M 2,400
L 3,400 Grilled Kuchidoke Kato Pork 3,700
HERECBEUMBR-7OREIT I
P 4;’/) Romaine Lettuce and Kale Salad 2,500
With Nut-based Caesar Dressing Simple Stone Oven Grilled Fish 2,900
OXAVLERET—NVDT SV bR=ZI—H—H54 BRTHEFAEABOSRANBE 2BOT7 T30 -2
Cobb Salad 2,400 JAM's Burger with Fries (Domestic Beef Patty,cheese, 3,800
aA7¥5 4 t to, lettuce, av do, p iutto, tomato sauce)
Pasta yen JAM's K=H— 754 KT b
(BEFNT A +F—X+ b2 LEXFPFRARENL T b/ —X)
Cream Pasta with Sea Urchin 2,900
EROIV—LINAF (71 bF—X) Milanese Cutlet 3,000
IF/RAVLY
Pasta with Rump Meat Sauce 2,900 Bread yen
BRI — hY—RINRE (ANF YT 1)
@ @ Bread :::i
Aglio Olio with Ezo Abalone and Hi Mush 2,800 nNy
IREMOT -Vt - A -V FTEEHBREESIC Dessert yen
7@ Pomodoro Spaghetti with Burrata Cheese 2,800 Y Ttiramisu 1,600
FER-—ONZRE F5v&—F-XERET (RNXFvT1) FAFIRA~NFAYINDAVAEL=Yar~
#) Cacio e Pepe Linguine with Vegetables 2,800 #)@ Plant-based Panna Cotta 1,600
BEREXAY—/ 07—/ DNXE AFaIARN TIVRR=Z NvFav s
Cold Cappellini with Peaches and Snow Crab 3,200 Melty Fondant Chocolat, Orange Ice Pop 1,900
BETHODLWEOVARPYHYANY —= HNEPBZAXNT—T 4822327 ALV ITAR
Pasta with Meat Sauce (with Gelato as Dessert) 1,000 Peach Confit and Compote with Lemon Verbena Granita 2,000
FFHRAI-PY—ZXNZE (Y17 — M) EORWE KEM
(Kid's Menu is only for kids 12 and under /% v A X Z 1 — W 1I2BU T OB FHOLMKTT)
Hot Vegetable Cuisine yen Matcha Tiramisu 2,100
BREDT 173
-‘_"’) @ Assorted Stone Oven Grilled Vegetables M 2,000 / L 3,000
ACHERTEREMLADLHERO T YL (THHEY) #) Sustainable Gelato 850
YRF4FTNESTF— b
#) Spicy Roasted Cauliflower 2,300 o Vegan Dish (No Contain Egg and Dairy) E—# > x=2— (88 - fL& L)
HV75T7-DERO—Z b ANA =) =2 -,"/) Vegetarian Dish (C in Egg and Dairy) N &) 7 i X = 1 — (BB, ILER)
) Contain Alcohol 7V aA—-NEBATET ET,
7) JAM's Selection Fries 2,000 All prices are gross price including 13% service charge and 10% tax.

JAM's L 72 3v 774K K7 b BRORTEIATY —EXAHEYRRIr S EhABBELEVET,



LUNCH COURSE

17's Lunch 3,900 JAM's Selection 5,500 Chef's Lunch 7,000
(Yen) (Yen) (Yen)
Gazpacho Gazpacho
HANF = HANF 3 Amuse Bouche

17 Kinds of Vegetable Salad
17TEENHR REY 5 4K

[ XAV RRUTASEBVVELTET Choose 1 Entrée

Stone Oven Grilled Fish,

BETHRETAEXBOSARIE
2BNTr T II—R

Stone Oven Hamburger Steak
Choice of Demi-Glace Sauce or Tomato Sauce
EEH100% N N—F A7 —F BRMAIT
FIJFRJ)=ZXor hTbI=2R

Corn and Bacon Pasta Carbonara Style
FYEOALER=TVDINZAE ANVEF—=FR,

Risotto with Parmigiano Reggiano, Conger,
Scallops and Tartufata
BWRTZ7=5D) Ty b

(USWITv—7 « RF - - FH - HH)

— FY-PRBUFHSERVWVLELEITEY Ch 1D rt

Peach Confit and Compote with Lemon Verbena Granita
EORME KEM

f Tiramisu

FTATIA~NTFAYIDAVAEL=Ya v~

Matcha Tiramisu +300 yen
HED71732R

Melty Fondant Chocolat, Orange Ice Pop +700 yen
P EIPBZANTA—T ¥, 307F
FLUITAR

Coffee or Tea
d—k— or i{I%

Bread
NV

17 Kinds of Vegetable Salad
17TEBENHR REY S 4K

Corn and Bacon Pasta Carbonara Style
FYEOILER=TVDINZAE ANEF—FR

—— XA VEUTASEROVELTET Choose 1 Entrée ——

Stone Oven Grilled Fish
BRTCHETEFBOE AFIE
BT TII) =R

Acqua Pazza Cartoccio Style
FITINYIT AVMYFIRaLIN

Stone Oven Hamburger Steak
Choice of Demi-Glace Sauce or Tomato Sauce
EEF100% Ny N=F 257 —F BEEIT
FIJFRXJ)=Zor b2 bh/—=2X

Pork Cheek and Olives Braised in Red Wine
BHEREA ) -TOFEIM1 EAH
EOPLERTPE2I-LEEDHIC

400°C Stone Oven Grilled
Japanese Beef Loin +1200 yen
400CTEKREMALAH EEFO-ZXRODBRZEIT UL

FH—MILUT LS EROVALEITEY Choose 1 Dessert

Peach Confit and Compote with Lemon Verbena Granita
EORME KEM

I Tiramisu
TATIA~NTAVIDAVAEL=Y 30~

Matcha Tiramisu +300 yen
HEDT 173X

Melty Fondant Chocolat, Orange Ice Pop +700
WA ENPBZANT4—T &Y 307F
FLUVTAR

Coffee or Tea
d—k— or fI%

Bread
Ny

All prices are gross price including 13% service charge and 10% tax. fli#OERETATY —EAREURBHIFENLBBE L) T,

AHOF7Ia1—-X

Fried Conger with Lemon-Scented Salsa Verde
BOTYY N LEVERYLHANLT

Gazpacho
HRAXINF 3

Aglio Olio with Ezo Abalone and Hiratake Mushroom
IBRAOT—VF - F—-UF FEEHRELDHIC

AL BUTLSBEREVAELTET Choose 1 Entrée

400°C Stone Oven Grilled Japanese Beef Loin
400CTERZBALAD ZEEFO-ZROERT )N

Milanese Cutlet +1,500 yen
I7/RAYLY

FH - MIUTL S EROVLLETET Ch 1 Dessert

Peach Confit and Compote with Lemon Verbena Granita
EORWME KEM

Y Tiramisu
FATIRA~NTFAIIDAVAEL—Y 3y~
Matcha Tiramisu +300 yen
HWENDT 153

Melty Fondant Chocolat, Orange Ice Pop +700 yen
HUHAERIPZIANT+—T7 52337
AL ITAR

Coffee or Tea
d—k— or {I%

Bread
Ny



LUNCH DRINK MENU

* Avalaible on Weekday Lunch

ALCOHOL 800 yen

Asahi Super Dry 7HE X—/X—FK3F 1 (320ml)
Dewars White Label F1T7=XET74 RSN
Gin Tonic V2 =R

Gin, Tonic Water

Aperol Spritz FAROA=I ZTY vy

Aperol, Prosecco, Soda,

Espace of Limari Brut IZXANZRFFT Y=2Y FUay b
(Sparkling Wine)

Green Road Chardonnay J)—va—F ¥ Fx
(White Wine)

Baron Philippe de Rothschild Nnarv 749y 7« F-OXF+IIEK
Cabernet Sauvignon (Red Wine) H~Anx/—-J4=32

NON ALCOHOL 800 yen

Pink Lemonade EI9LERX—-F

Lemon Juice, Cranberry Juice, Simple Syrup, Water

Jasmine Citrus PYAIV YRFZR
Jasmime Tea, Grapefruit QJuice, Lime Juice, Simple Syrup

Apple Elderflower TyTIV INEF—T757—

Apple juice, Elderflower Syrup, Chamomile Tea, Lemon Juice

0% Mojito 0% Ek— b
Citus Juice, Lime, Mojito Syrup, Soda, Mint

Cassis Blood Orange hoZ2 T3y FFLUY
Blackcurrant juice, ltalian Blood Orange Tea,

Lemon Juice, Agave Syrup

0

Orange Juice FLrova-2
Grape Fruit Juice FL=—FI7N—=YTa1—-2R
Cola a-3

Oolong Tea J—OvF

All prices are gross price including 13% service charge and 10% tax.
BRDRRE TR TH —EXRHEHBR I BTN BBRELNET,
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