F d f&E Weekdays only

1% %‘ % % Bento box “AN”

XM Appetizer
TA-FEb XA I fTal R E NS RAE BEHE BIRIF
Simmered tomatoes, wine jelly, dry-cured ham, Japanese vegetables and grained mustard

L #& Seasonal delicacies

$Evdke RlAARE H)DF RAEALTBE ALELE)RTIR
OD—XbE—7F# A7 t)arspl-ardd MY BT HEAR BBIERIR

ERHRE 5B ANy F BT EARLES R arELERT

Grilled seabass with Japanese herb and yuzu, soy skin with pickled wasabi stem
Roasted beef sushi with radish sauce and citrus, Japanese vegetable omelette
Okra with salted squid guts sauce, deep-fried corn with butter soy sauce
Lemon steamed fig and pickled lotus root with apricot

# % Bento box
B)  sBBIEYIIEET
2 RN KF LR 28R 22 H) 9 AFLYILT
Pike conger sashimi salad with plum dressing
Myoga, cucumber, cabbage and scallions

A HEIBACLRIFHNE EAVIZLLBUT PIERZ ARV X
Simmered edamame dumpling with eggplant
Thick minced shrimp and ginger sauce chopped edamame

BH RNJIrEHL Z-oFoRBEBT HEibipl

Deep-fried conger eel and lotus root, and mitsuba parsley with sweet soy sauce

#F AUBrai il FHO EEH ¥22F L
Grilled chicken with potherb mustard
Fried tofu, fresh tomatoes, Chinese yam and black pepper

#P3R Rice
AR BOIREHE Qi A4 Foh Zi84)

Steamed Japanese rice, dried baby sardine, miso soup and Japanese pickles
H#%4 Dessert
¥6,500

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEBBABTECET,
Menus and prices are subject to change upon market availability and price.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



13? Lunch “MAT”

XM Appetizer
7A—Ft2rthA RIEIfTal P2 ENL Aid BEHE BRI-F

Simmered tomatoes, wine jelly, dry-cured ham, Japanese vegetables, grained mustard

#P¥ Soup
FEOWIEEZT AN ¥R 28 ¥ FHKAZBFF 2. 2 &

Clear soup with seabass, winter melon, scallions, tofu, Japanese green and red pepper and ginger

#5 ) B Seasonal delicacies
BNty Fedo—RrE—7 EFFERARAIRBNT BEALEK DRR
Roasted Wagyu beef, Chinese yam and cucumber with sesame vinegar sauce, wasabi and scallions

) Adob++H =484 Two kinds of sashimi
Dsh AR ERRBYR 4=REF—T2457 BB HF 5§ €iLlo4—2
Japanese style cold corn soup, salted kelp with butter soy sauce and chervil

Raibebd REBHAXLIIRNAE wALATI2L L8B30 PiR2 e E

Simmered edamame dumpling with eggplant, thick minced shrimp and ginger sauce, chopped edamame

% % Main dish
S #38: DTG
ERER #HAt+ 24 RF BH BEHL 22AKE BULAR
Grilled seabass with thick manganiji pepper sauce
Corn, sweet potatoes, lotus roots, eggplant, tomatoes, okra, Japanese herb and scallions

R #H32: R o—2Rn AT HIETL R
B1IDA HER EEH BF KRE 4B B HBI)HF
Pork belly and loin Japanese cold shabu-shabu and seasonal vegetables with citrus sauce
X% R: ¥ i Aknd 2id
Assorted tempura (three kinds of seafood and five kinds of vegetables)

¥ k&) — &R ULLI, *Please select your main course from the above

#P8& Rice
G W) Riw 4<4-d Fod Zigd)

Steamed Japanese rice, yukari herb, miso soup and Japanese pickles
¥ Dessert
¥8,500

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEBBABTECET,
Menus and prices are subject to change upon market availability and price.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



— >y
/E? é\\ /g Z* Lunch Kaiseki “ZEN”

XM Appetizer
PRAARIFIZE W RE vLIi—2 BT ERHE L4480t

Corn egg tofu, shrimp, edamame, herb, fried corn and dashi sauce

#P¥ Soup
P28 XN HF R LERE 2 4R

Clear soup with pike conger, winter melon, shiitake mushrooms, scallions, asparagus and plum

1 /) Sashimi
TR LA 2%, aR4E/ BT BE KW
tsald!) FHHAEI L FHEL
Squid with salt and citrus/ horse mackerel sashimi with seaweed soy sauce
Seabream with shiso leaf and citrus jelly and Japanese herb

¥ Grilled dish
ADEFArHE o—Ae—2F 847 #HH2F
BREAALZRT EARLED AL
Grilled cutlass fish, roasted beef sushi, egg omelette,
Lemon steamed fig and pickled lotus root with apricot

¥ % Seasonal dish
VID)RZE AL =& Xv¥—= @EH I 4B

Charcoal grilled Yamayuri pork, zucchini and tomatoes with radish sauce

A ¥F Rice
Sk Y AV L LAREMIR RIAARE DR
B Sd4-g o Z4A)
Steamed Japanese rice with sardine, chopped plum, ginger, Japanese herb and scallions
Miso soup and Japanese pickles

% Dessert

¥10,000

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEBBABTECET,
Menus and prices are subject to change upon market availability and price.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



{E} '/tx\ /‘g vJ Lunch Kaiseki “RIN”

XM Appetizer
TA-FEh XA 30 Tal R ENL RAE BEHE BERIF
Simmered tomatoes, wine jelly, dry-cured ham, Japanese vegetables and grained mustard

A8 %% % | Cold egg custard
WA Xv¥—= BHiEF% ZREABIHT B HF N NI—Fw kenE

Steamed shrimp, zucchini, fish cake, thick corn sauce and salted kelp butter soy sauce

14 ) Sashimi
TR By g, okdh/ #1rE) B Ew
iaid!) K HHETL FHEA
Squid with salt and citrus/ horse mackerel sashimi with seaweed soy sauce
Seabream with shiso leaf and citrus jelly and Japanese herb

W 3%# 32 Seafood dish
ME: ENDRAFERBT
ERER #HAt+ 2 RF BH HEHL P2 AKE BULR
Fish: Grilled seabass with thick manganiji pepper sauce
Corn, sweet potatoes, lotus roots, eggplant, tomatoes, okra, Japanese herb and scallions
27 or
X4 &: A=A eI ¥ kit
Tempura: Assorted tempura (two prawns, one seafood and five kinds of vegetables)
¥ k3td!)— & EUKKIV, FPlease select your main course from the above

A # 32 Meat dish
H—o04280g 11t tlLé60g
Sirloin 80g or fillet 60g
* k&) — F B ULLI, *Please select your main course from the above

A ¥F Rice
#IBEE B
Five pieces of sushi and miso soup

% Dessert

¥20,000

(BEFRE )
(Limited quantity available)

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEBBABTECET,
Menus and prices are subject to change upon market availability and price.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



