MONTHLY LUNCH MENU
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PASTA / BURGER
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BUTCHER'S PLATE
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" ‘ L GRILLED PORK FILLET, JAPANESE PUMPKIN, AUTUMN POEM, WITH MUSHROOM SAUCE
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AN Fr BOUILLON BOILED BONE-IN CHICKEN THIGH , FLAVORED RED WINE VINEGAR WITH CREAMY MUSHED POTATOES
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SPAGHETTINI PEPERONCING, HORSEMACKEREL, | BACON / LETTUCE / TOMATO / CHEESE / BEEF PATTY
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CASARECCE GENOVESE, SMOKED BACON,
SPINACH AND LOTUS ROOT
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GRILLED HERBS OF TILEFISH WITH CELERY ROOT CREAM SAUCE o N > s
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GRILLED ANGUS BEEF FILLET PAPRIKA SAUCE WITH CASARECCE
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GRILLED SWORDFISH BURGER. VERACRUZ SAUCE . R R R R .
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GRILLED CAJUN FLAVORED LOBSTER AND SAUTEED MUSHROOMS WITH LEMON SAUCE GRILLED AMERICAN BEEF LOIN WITH POTATO FRIES, BBO SAUCE
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Grilled Lobster and Angus Beef Fillet - S B AR & G (= .

Chiffon Cake : .
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Coffee or Tea AT E E
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HAL 0 U Weekday Lunch 11:30 - 15.00
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:  Weekends & Holidays Lunch 11:00 - 15:00 :

Tea Time 15:00 - 17:00 i

Pumpkin New York Pumpkin Tart : Dinner 18:00 - 22:30

Cheese Cake A : :
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Tiramisu : :

----------------------------------- é http://www.strings-hotel.jp/omotesando/restaurant/dumbo/ E
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DOUBLE BEEF PATTY / DOUBLE CHEESE / GRILLED BACON 5 pleces ¥|'500 S e
CARROT RAEPE / MARINATED RED CABBAGE / JALAPENO PEPPER 7p|eces ¥2'|00 -‘,_"___""".‘ “."--""-"‘.
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