F d k2 Weekdays Only

‘% 'ﬁ‘ % % Bento Box “AN”

XM Appetizer
n3Ca—2 L)EF LB 2RR AR F)EW HwIWF

Turnip mousse, grilled cod milt, grilled turnip and scallion with soy sauce and grated yuzu

X & Seasonal Delicacies
BagHE FUF7V—2F5—X AT 4w AL
ZoF RVt AIEF EZ@EABT ol F
FAABE AT 26220080
Saikyo miso-glazed Spanish mackerel, dried persimmon with cream cheese
Taro potato with miso, simmered chestnut, Japanese omelet with mitsuba leaves
Deep-fried shrimp, grated radish with salmon roe and yuzu
Pickled lotus root and apples, and deep-fried willow gudgeon

# 3% Bento Box
) #lessH5513T
BB QK GF FHEF WAEH LIEFLYIZT

Broiled yellowtail with salad

Scallion, radish, Chinese cabbage, Japanese basil, fig compote with citrus ponzu dressing
AH G EFEEL0EIBY FEGBT HE AEF BT BUSF
Deep-fried lotus root, mushrooms and seasonal vegetables with a vegetable thick sauce
B BUURK RAEZE KH nt AUCEFXHE i
Deep-fried walnuts, sesame tofu, chrysanthemum, wood cauliflower mushroom
Sweet potato with sweet soy sauce and radish

#F  AEEl &BG AF B BT ER &L

Japanese spinach, fried tofu, shiitake mushrooms, chicken, deep-fried onion and seaweed

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

H# 4 Dessert
¥6,500

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
BABTULY L EH LB FHRAL TEE VAT 23T+ —3TE P HHILLES,

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



?3? Lunch “MAT”

XM Appetizer
NP3CL—R ZN)TF £)B DR Ait F)EWR HBIDF

Turnip mousse, grilled cod milt, grilled turnip and scallion with soy sauce and grated yuzu

] Soup
025+ BT 4FAR I=FEE 2. 2%

Crab cake, shiitake mushrooms, carrot, bok choy and ginger

#5 ) B& Seasonal Delicacies
#les LG K% BF 23R tl)akoal
Broiled yellowtail, radish, Chinese cabbage and scallion, citrus ponzu jelly
B) Adop++H =44 Two kinds of sashimi
FBPARL V2537 —FNARl X—a3>2 &R
Cauliflower soup with bacon and scallion
RESbE G EFE0ABT FEBBMT HE EF 4T BUSF

Deep-fried lotus root, mushrooms and seasonal vegetables with a vegetable thick sauce

2 ¥ Main Dish
B #3285 ASRE 2T
S2% SxAT O % 27 #F KB T WHF 4
Small hot pot with monkfish, monkfish liver, Chinese cabbage, mushrooms
Totu, scallion, Japanese parsley, yuzu and Japanese pepper

B # 3R axo—2HILY EKFr7)—a
GAWE 4 B MEH SFHE FREI-—X
Deep-fried pork loin cutlet with potato cream and sesame sauce
Broccoli, lotus root, turnip and tomato

XH R k0¥ it LoF A
Assorted tempura (Three kinds of seafood and five kinds of vegetables)
¥ E3d) — &R BB ULLI, *Please select your main course from the above.
#PPR Rice
ax(BAA2%) 8K 4<% Lot Zi4)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

¥4 Dessert
¥8,500

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
BABTULY L EH LB FHRAL TEE VAT 23T+ —3TE P HHILLES,

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



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

X M Appetizer
B R%a <6 TR ELorsb) FEROAE BF I
Crab, steamed abalone, salmon roe, potherb mustard, pickled radish
Awabi mushroom, chrysanthemum with ginger vinegar

¥ Soup
L) dIWE 2T 27 GFAL BF BIEEF =FRE 2. 8T

Grilled seabream, turnip, carrot, mushrooms, bok choy, deep-fried burdock and yuzu

1# 9 Sashimi
TR Bk & ardb/ AzEE)  EA4EW
LY)REE A ikt 2l FHE 4
Squid with salt and Japanese citrus/ seabream with egg yolk soy sauce
Broiled octopus with Japanese plum, ginger vinegar jelly and Japanese herbs

¥4 Grilled Dish
b EHEE FUHB 725X Z-oFhitAIEF
LB BEKAE KB HERREG
Glaze-grilled yellowtail, dried persimmon with cream cheese

Japanese omelet with mitsuba leaves, deep-fried shrimp
Simmered chestnut, pickled lotus root and apples

3% Secasonal Dish
BIEAF BTLAM BIHERLE £H BYE dk

Deep-fried taro potatoes, seabream and seasonal potato
Crown daisy, with black pepper and thick sauce

¥ Rice
LB F HREMR Lk LIBF HF DR
g Agg Fod ZHA)
Steamed Japanese rice with smoked chicken, mushrooms and scallion
Miso soup and pickled Japanese vegetables

¥4 Dessert

¥10,000

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
BABTULY L EH LB FHRAL TEE VAT 23T+ —3TE P HHILLES,

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



/;E?l_‘/z,\fg Vi Lunch Kaiscki “RIN”

XM Appetizer
n3Ca—2 L)EF LB 7RR AR F)EW HwIWF

Turnip mousse, grilled cod milt, grilled turnip and scallion with soy sauce and grated yuzu

%% | Bggcustard
% it BE LB L4

Chicken, shrimp, shiitake mushrooms and ginger with thick seaweed sauce

1# 9 Sashimi
TR BEE & ardd/ ) FR
LY)REE AR d=REkT2l FhHE 4
Squid with salt and Japanese citrus/ Seabream with egg yolk and soy sauce
Broiled octopus with Japanese plum, ginger vinegar jelly and Japanese herb

&35 # 32 Scafood Dish
b D FTHL tru RER: o F =it Lo¥ 4
Fish: Saikyo miso-glazed Spanish mackerel
or
Tempura: Two kinds of seafood and three kinds of vegetables
¥ k&) — R BB UKLI, *Please select your main course from the above.

1) # 32 Meat Dish
¥—o1> 80g #rit kL 60g
Sirloin 80g or Filet 60g
* k&) — R BB ULLI, *Please select your meat dish from the above.

A F Rice
VB AEAR L

Five pieces of sushi and miso soup

¥4 Dessert

¥20,000
(B Frke)

(Limited quantity)

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
BABTULY L EH LB FHRAL TEE VAT 23T+ —3TE P HHILLES,

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



