F d k2 Weekdays Only

v
y 73| 'ﬁ‘ 5 % Bento Box “AN”

XM Appetizer
FA AR A& AN B3E%E OGCHWRDT $55400 2 RAKSHT

Surf clam, fig, daikon radish, cucumber, salmon roe marinated in soy sauce, sesame vinegar sauce

X & Seasonal Delicacies
KR EHE TANBTARRIAGE RVERLA
FAAH AVTALREF RHEL HAEHBBY A HAERRAY
Grilled salmon, lily roots and sea urchin tempura, simmered pacific saury with soy sauce
Lotus roots cracker, Japanese egg omelet, candied chestnut, fried ginkgo nut
Pumpkin with poppy seeds and pickled turnip

# 3% Bento Box
%) RULBHII1E3 T
PR RE 2/ AL LECFLYILYT

Bonito sashimi, onion, mizuna leaves, myoga, scallion with lemon dressing

A4 HEERA S2IRKRHT RF HE AL

Simmered crown daisy dumpling, taro potato, carrot with thick minced beef sauce

#BH RHreF ZoFoRBIBT 6k &

Deep-fried sweet potatoes, mushrooms and Japanese parsley with Japanese citrus and salt

BF \BERems)zl B30 Bk #F £HE

Steamed Chinese cabbage and pork with deep fried tofu and mushrooms

#»PPA Rice
AR HERSE
B SdA% Fop Zipd)
Steamed Japanese rice with simmered baby sardine
Miso soup and pickled Japanese vegetables

H# 4 Dessert

¥6,500

2 FTHAIEHE Y — Exﬂ-ﬂ“/‘\iﬂid‘ Price inclusive of taxes and service chatge.
ABTLAY L EH Lo FHL, TR ELL RS2 A—Tr—3TE P UHILLR,

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



13? Lunch “MAT”

XM Appetizer
FA EAR K& AN % E KOEWRT 41554002 RARRET

Surf clam, fig, daikon radish, cucumber, salmon roe marinated in soy sauce, sesame vinegar sauce

#P#E Soup
B RAAR—TI BF HE&RF 27 R 2. %1%
Clear soup with chicken, winter melon, shiitake mushrooms
Grilled eggplant, myoga, scallion and ginger

#5 ) B Seasonal Delicacies
it EEEMI-EE KF AF KAZ+IF HarEde HAak
Smoked Shinshu salmon, yam, maitake mushrooms, pepper pickled lotus roots with egg yolk sauce
) Ados++»H=44&) Two kinds of sashimi
Dok R AIBY)ARl KI—T24227 2704
Seasonal pumpkin creamy soup
Raébbd HEBA $2EAEBB)T 2F HE ALK

Simmered crown daisy dumpling with thick minced beef sauce

% ¥ Main Dish
S8R kA Aias w)F
B AT R $4#& LER
Miso-braised salmon with shaved yuzu
Turnip, shiitake mushrooms, onion, lotus roots and scallion

R #3424 5502 )05 IS 2
B ¥ NF A5 &R £BFF
Simmered chicken teriyaki and seasonal organic vegetables
Turnip, taro potato, eggplant, scallion, okra and red pepper

X R en¥zit LoF A
Assorted tempura (Three kinds of seafood and five kinds of vegetables)

¥ k3ed!) — &t EUKIV, FPlease select your main course from above stated

#P8& Rice
G Qi 4¢dd Lo ZiEd)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

% Dessert

¥8.500

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



‘ )~ J
/;E?l_‘ 2 /‘% ¥ 1Lunch Kaiscki “ZEN”

XM Appetizer
K)ikp 4D 8 KF dirEde FHEALELF
£FHE SO0 )
Broiled soused saury, yam, pickled lotus roots
Japanese green pepper with sansho pepper and soy sauce

#p¥ Soup
IBERANI-—THe #£F K3k 7 58 2. 2%
Clear soup with chicken, winter melon, shiitake mushrooms
Grilled eggplant, myoga, scallion and ginger

%Y Sashimi
TR LK % akdh/ $EUPE 2R ek
6y HiE2L FHe 4

Squid with salt and citrus/ seared bonito with onion and vinegar sauce
White fish with citrus jelly and Japanese herb

%3 Grilled Dish
KA -THE WO REFPl EHEL hxamA
TARTANRIXBE HABHGIRRT
Grilled salmon with salmon roe and green pepper sauce, candied chestnut
Pumpkin with poppy seeds, lily roots and sea urchin tempura and turnip pickles

¥ % Seasonal Dish
REXGE BUHRE L3008 5 ok

Matsutake mushrooms tempura, fried ginkgo nuts and taro potato with salt and Japanese citrus

A ¥F Rice
KO R)pREHIR R Rt KFE ik AL Z-oF
B SdA% Sod Zipd)
Steamed Japanese rice with chestnut, sweet potato
Maitake mushrooms, shimeji mushrooms, carrot and Mitsuba leaves
Miso soup and pickled Japanese vegetables

¥4 Dessert

¥10,000

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



/;E?l_‘/z,\fg Vi  Lunch Kaiseki “RIN”

XM Appetizer
FH ZAR A% AN 35 F WGEWRT #5354y RAERSHT

Surf clam, fig, daikon radish, cucumber, salmon roe marinated in soy sauce, sesame vinegar sauce

%% % | Eggcustard
% BE & HEE AEET ke R

Chicken, shiitake mushrooms, shrimp, grilled fish cake and thick pumpkin sauce

1% ) Sashimi
T L% 3a akdE/ BPA tYak/ & F HET L FHE 4

Squid with salt and citrus/ bonito with vinegar sauce/ white fish with citrus jelly

3% # 32 Seafood Dish
& KE->0HE 1rd XY R ¥ =it Lo¥F =4t
Fish: Salt-grilled seasonal salmon

Tempura: Two kinds of seafood and three kinds of vegetables
¥ k3ed!) — &t UKKIV, FPlease select your main course from above stated

1A #32 Meat Dish
H¥—o1280g +ri1 tL60g
Sirloin 80g or Filet 60g
*RIE) — R B ULLI, FPlease select your main course from above stated

A F Rice
VB AEAR Qi

Five pieces of sushi and miso soup

% Dessert

¥20,000
(&R

(Limited amount)

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



