THE ORANGE SEMI BUFFET LUNCH

BANDAAY T yyYat+ihRBEEIE YT T ¥1,650 ~ ——

Wine & Dini Please choose one of the main dishes. You can take salad, appetizer,
The nge dessert and drinks freely! Please Enjoy your lunch time!
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Pesce a”lacqua pazza ¥2,200
FISH Q MEAT BEOTIT Iy 7

JAyZa g Sl Chicl(en cutlet Milanese ¥2300
EHBOIT/ ALY LY
Spaghettini pescatore, orange zest ¥1,950

PASTA FL2IFEDL AT T A—= RAH—L
INAS Spaghettini bolognese, eggplant, aligot ¥1,900
MTETVITF—ROROAX—E AT yvT4—=
Spaghettini cream sauce with spicy cod roe , sea grapes, hirami lemon ¥1,950
ANRT T A== AKFI)V—LBREIDT 7>k
Rigatoni cognac cream sauce with sa]siccia (|ta|ian por|< sausage) ¥]900
VIb—= YNy FrDIA=vy 7 7)) =LY =X
Spaghettini vongole bianco, seawee(J, sea grapes ¥]900
TAY oY R TL 7> ANRT v TA—=BREIEIRIT
Spaghettini peperoncino, MacI( garlic ¥]650
B=r=70RROYF—/ ANTyT4—=
Spagl'lettini oi] sauce, chicken, cheese, |9|acl< pepper ¥]800
BHRAEBEREZDAANY =R ANRT v T 4—= F =X & BEAMEK
Tomato risotto with asari clam ¥]900
RISOTTO & PAELLA PEVDEREY

V) \/\s‘\/ k 8 NRT)7T Parmigiano reggiano cheese risotto ¥]950
NIV —/F =D yk
Searood pae“a ¥],950
Y77 FL—T—R/RT)T

EHOBSITHERITEINTEY I A, All listed price are exc|u&ing tax.



Wine & Dining The Orange Special Lunch Menu
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Chicken Combination
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We have prepared three cuts of Kumejima Akadori chicken that are cach cooked with different cooking methods. The thigh is grilled, simply salted
and peppered. The breast is cooked ata low temperature giving a tender and moist finish, and the confic wings are made into croquettes.

Seasonal vegctables ala grecque and Chanti“y cream with a slightly sour taste is served as side dish.
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Kumejima Akadori chickens are raised on pasture in Kumejima Island. TlﬂereFore, it is known for having a springy and soft texture. The chicken feed is fermented |9y
mixing turmeric, shell ginger and sake lees from Awamori Kumejima Kumesen, which removes the unpleasant poultry smell from the chickens maldng the chicken

meat juicier. At The Orange, we prepare three cuts from Kumejima Akadori chicken for you to enjoy and compare the meat qua|ity and taste of each cut.



