11:30-14:30

LUNCH MENU
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Vermicular's Signature Musui Curry with (1.760)

Grilled Seasonal Vegetables
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Curry slow-simmered using only the natural juices of its
ingredients, served with fragrant grilled seasonal vegetables
and fluffy rice from the Vermicular RICEPOT.
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Linguine with House-Made Meat Sauce
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Fresh Hasizume pasta with house-made meat sauce,
slow-simmered in Vermicular’'s waterless style to concentrate
the natural flavors of vegetables.
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Steamed Chicken with Chili Oil & Cilantro
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Tender chicken breast with house-made chili oil infused with
Korean chili and Sichuan peppercorn, finished with fresh
cilantro.
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VERMICULAR RESTAURANT THE FOUNDRY

(/]n32. %L/ Wheat, Milk) OVEN POT (+]s%. 5P, %L/ Wheat, Eggs, Milk) OVEN POT (G&fE4/Peanuts) OVEN POT
HIKFABULEICACADZA—T 455 COFFEE ALCOHOL
Steam-Roasted Carrot Soup (#L/Milk) (500) J—bE— (Hot/lced) 500 E—J 707
®OVEN POT Coffee (550) Beer (800)
DESSERT TEA RIN=9)2 T 773
F—ILT LA (Hot/Iced) 500 e (850)
HREF 153X 455 Earl Grey (550) Sparkling Wine
W|AKHIBLAFEOO T4F2—IL (500 . 07
House-Made Tiramisu with Strawberry Preserve SOFT DRINKS White Wine (800)
(/3. BB, L/ Wheat, Eggs, Milk) @OVEN POT FLLTT1—2 500
Orange Juice (550) wITA 727
ININ—=T AT—F 1,800 N—3X%27 774/\>T 1,800 SIDE \ Red Wine (800)
e S SV vy (1,980) — (1,980) Ty TIWYa—X 500
EDZDTITZARI—R YT—UEAXHDEA - Apple Juice (550)
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Hamburg Steak with Mushroom Demi G'aCfi‘ ‘ E D*I]E t B lJ % 0) / \ 9 / X White Rice (from the Vermicular RICEPOT) (330) 7[/_707 N—y 500
N=3F 1 T7OFRTUR IV (8IR) TEIFUCBEE LIz Today’s Fish with White Miso & Shiso Butter Sauce HRETAHYF v 200 S (550)
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Juicy Hamburg steak seared on Vermicular’s griddle, topped

with a rich mushroom demi-glace.
*Choice of rice or house-made focaccia.
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(1v3. 58, 2L/ Wheat, Eggs, Milk) Griddle
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Seasonal fish sautéed in the Vermicular Frying Pan, served

with a butter sauce infused with white miso and shiso.
*Choice of rice or house-made focaccia.

(CRON NG R 2 IA o4 —
Shrimp, Crab, Milk, Wheat%bread) FRYING PAN

House-Made Focaccia (/vZ. L/ Wheat, Milk) (220)

Grapefruit Juice
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We display the 8 major allergens used in our dishes. For information on other allergens, please ask our staff.
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Our bread is made on a production line that also handles shrimp and walnuts. All rice served in our restaurant is 100% domestically grown in Japan.





