Rapide Lunch

Addition of selectable dessert available for +JPY9200

¥3,300
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Salad Bar & Tapas

Salad Bar of Seasonal Local Vegetables from Tokyo
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Variations de tapas “San Sebastian”& ZENB Stick
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Pasta

PESCATORA
Wheat-free Pasta with Seafood
X7 X—=FNLLHEDOFE “RAH b—F"

RAGOUT
Wheat-free Ragu Pasta with Soy Meat
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BIJOU DE MAREE

"Jewels of the Sea" Wheat-free Pasta with Scallops
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DASHI
Chilled Wheat-free Pasta with Starchy Clam Stock and Sansho Pepper +JPY550
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FLORILEGE DE LA MER
Wheat-free Pasta Carbonara with Crabmeat & Urchin Roe +JPY1,100
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Dessert
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Matcha and White Chocolate Tiramisu
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BELLA VISTA;s Grand Dessert "Mango”
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Basque Soy Cheesecake with Soy & Corn Caramel Ice Cream
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Coffee or Tea
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Fresh Herb Tea +JPY550
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*PRICES INCLUDE TAX, AND ARE SUBJECT TO A 10% SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.
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Brilliant Lunch Menu

Salad Bar & Tapas

¥6,600

Salad Bar of Seasonal Local Vegetables from Tokyo
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Variations de tapas “San Sebastian”& ZENB Stick
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Appetizer or Soup

Jin Hua Ham and Dried Shiitake Mushroom Consomme with Lobster Ravioli+JPY 1,350
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Seared Foie Gras and Glazed Vegetables of the Season with Sauce Diable+JPY 1,650
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Pasta
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PESCATORA

Wheat-free Pasta with Seafood
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DASHI
Chilled Wheat-free Pasta with Starchy Clam Stock and Sansho Pepper+JPY550
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FLORILEGE DE LA MER
Wheat-free Pasta Carbonara with Crabmeat & Urchin Roe +JPY1,100
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Main Dish

RAGOUT
Wheat-free Ragu Pasta with Soy Meat
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BIJOU DE MAREE

"Jewels of the Sea" Wheat-free Pasta with Scallops
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Pan-fried Fishi of the Day, with Summer Vegetable Caponata and Olive Sauce
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Veal Cutlet, "BELLA VISTA" Style
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Angus T-bone Steal, New York Style +JPY2,750
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Tottori WAGYU Bourguignon +JPY2,750
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Dessert

ASC-oertified Salmon en Cocotte, Bouillabaisse Style with ZENB Red Bell Pepper Paste
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Charcoal-grilled Pork
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Roast Chicken, New York Style
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Charcoal-grilled Filet of Beef, "Volcano” Style +JPY2,200

T4 VHDHRRZ VN “T Ay —77"+2,200 H

Matcha and White Chocolate Tiramisu
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BELLA VISTA’s Grand Dessert "Mango”
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Basque Soy Cheesecake with Soy & Corn Caramel Ice Cream
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Coffee or Tea
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Fresh Herb Tea +JPY550
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