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LUNCH MENU
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Galette
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fig & duck galette 1, 900yen
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chestnut & maitake mushroom galette 1, 400yen
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marinated salmon & avocado galette 1, 400yen
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shrimp cocktail galette 1, 400yen
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lakagi-wagyu] roast beef bowl
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french fries assorted cheese
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