11:00-14:30

LUNCH MENU

VERMICULAR RESTAURANT THE FOUNDRY
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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.

-
(“v#E. 3L/Wheat, Milk) OVEN POT

NN=FRAF—% 1,900
BALFEY—X (2,090)

Hamburg Steak with Japanese-style grated radish sauce
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This hamburger steak is seared to perfection in a Vermicular
skillet and finished with a Japanese-style sauce made with

grated daikon radish. Please choose rice or bread.
*Contains alcohol.
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Pan-seared salmon with Smoked Gakko Tartar Sauce & Sherry
vinaigrette
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We’ ve paired salmon, seared to perfection in a Vermicular
skillet, with a Smoked Gakko Tartar Sauce made with
premium eggs.Choice of rice or bread. —
(4vE. 5. 3L/ Wheat, Eggs, Milk) FRYING PAN
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Beef Stew with Vegetables and Tender Meat

N=3F%2F7DF—TURYFCUHAUWERALESF21—TT,
MAKFRAELHAZFIZHUHTRE—EICH-OLALIZEN,
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This stew is slowly simmered in a Vermicular oven pot.

Enjoy it with vegetables cooked without water to bring out

their natural sweetness.Choice of rice or bread.
*Contains alcohol.
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Chilled 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.

Q. This product has a spicy flavor. _@_

(GETE4/Peanuts) OVEN POT

OPTION
SOUP

HELREDAMI—T 455
Chilled Fresh Onion Soup (3L/Milk) (500)
@OVEN POT

DESSERT
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House-Made cooked without wate

Seasonal Fruit Confiture
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SIDE

FA ARy TIRWI=ZER 300
White Rice (from the Vermicular RICEPOT) (330)
BEXRT7+HDyFv 200
House-Made Focaccia (/J\&. %L/ Wheat, Milk) (220)
SET DRINKS
ALCOHOL SOFT DRINKS
E-JL 727  #L2TYPa—Z 500
Beer (800)  Orange Juice (550)

ZIN=1L G 773 FPyTNTai—Z 500
74> (850)  Apple Juice (550)
Sparkling Wine

JL—77I—Y 500

=Lk % 727  Ta1—R (550)

White Wine (800)  Grapefruit Juice

FI1> 727 BREXR 500

Red Wine (800)  Oolong Tea (550)
EER] 700

COFFEE IV w—I=IV  (770)

J—k—(Hov/Iced) 500 House-Made Ginger ale

Coffee (550)

TEA

F7—JLJLA (Hot/Iced) 500

Earl Grey (550)
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We display the 8 major allergens used in our dishes.

For information on other allergens, please ask our staff.

HEDHKEE. INTEHEXREFERALTVET,
All rice served in our restaurant is 100% domestically grown in Japan.
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