LUNCH COURSE
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CICON's Lunch Buffet
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2,980

(tax included)

Chef's Lunch Course
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5,500

(tax included)

"CICON Bakery's" freshly baked bread,Freshly sliced ham,Appetizers with sesonal vegetables in buffet style.
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[ Main |

Please choose your main dish from the following
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* Wagyu prime beef bolognese :Tagliatelle
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Homemade panchetta carbonara :Spaghettini
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Monthly pasta (+300yen)
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Ajiwai chicken (Kyoto) breast with truffle cream sauce (+300yen)
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Mochi POI‘k (Kyoto) loin with Yuzukosho sauce (+600yen)
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Grilled cherry bass (Setouchi
with green peas (Italy) and onion sauce (+600yen)
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Wagyu hamburg (Yamagata, katd butcher shop) with red wine sauce (+1,200yen)
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A ing beef - rump with mustard (Tasmania) and Maldon salt (+1,600y¢n)
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After the meal, homemade milk gelato and coffee or tea will be served.
Please enjoy with your favorite baked goods.
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[ Amuse ]

Creamy soy dip and CICON bakery’s campagne

served with prosciutto
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[ Appetizers |
Monthly appetizer
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[ Pasta |
Monthly pasta
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[ Fish |
Grilled cherry bass (Setouchi)
with green peas (Italy)and onion sauce
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[ Main |
Aging beef rump
with mustard (Tasmania) and and Maldon salt
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[ Dolce |

Strawberry millefeuille
served with cherry blossoms gelato
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Choice of coffee or tea after the meal.
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