TnTuni

/@)"'—I—)‘io&/ Oa’f{/q



Muni Riverside Café Lunch menu
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APPETIZER (COLD)

Please choose from the 3 options
¢ Rolled Smoked Salmon with Cream Cheese
¢ Country-Style Terrine with Homemade Pickles

e Sakaeya Roasted Beef and Summer Vegetable Salad

SOuUP

Please choose from the 2 options

e Chilled Tomato Soup with Prosciutto and Watermelon

e Chilled Corn Potage with Caviar (+1,000 JPY)

MAIN

Please choose from the 3 options

o Sakaeya Roasted Pork Shoulder Loin
with Manganji Pepper and Garlic Coulis

¢ Today's Fresh Fish with Baked Risotto,
Mitsuba, and Yuzu Pepper Aroma

o Sakaeya Beef and Seasonal Vegetable Ragout
with Penne, infused with Truffle Aroma (+1,000 JPY)

DESSERT

Please choose from the 3 options
e Assortment of Ice Cream and Sorbet
¢ Grape and Red Shiso Granite

e Black Soybean Tiramisu

AFTER-MEAL BEVERAGES
Please choose from the 3 options

¢ Coffee
e Black Tea

e Green Tea

Inclusive of service charge and consumption tax



