F d f&E Weekdays only

‘% 'ﬁ‘ % % Bento Box “AN”

XM Appetizer

(30 - AN N DR 5 ¥ b Ty bbb

¥ A3 itd-giod ik 5B 24 ko

Firefly squid with Japanese mustard vinegar miso sauce
Udo, scallion, wakame seaweed and goji berries

X & Seasonal Delicacies
RIAFI RS HMRF/ FHAET KUKIP Fo4o—-RtE—7
AEFEFEBERHS LA FHINEBT BHLAL
RERA BTAL iREaEA K
Grilled seabream, trout sushi, Japanese egg omelette, wagyu roast beef
Grilled taro with shuto egg yolk sauce, deep-fried shrimp cake, simmered bamboo shoot

Sweetened boiled broad beans, lily loot, pickled lotus root with cherry blossom

# % Bento Box
B AOMEcEBEOMNGTLLBHT
JB\V KomEF T K F HolAdk 28 %

Seared scallops and seasonal wild vegetables with citrus jelly
AP LHRIFBLABACEUT AIBF BBOE BUHLRE
Potato dumpling, tofu skin, deep-fried butterbur and potato with butterbur miso sauce
B REACZ-FTRIBY & FE
Deep-fried sakura shrimp and mitsuba leaves with salt and lemon
BEF LF Rl HE FBT EEH ST

Simmered Japanese mustard spinach, shiitake mushrooms, fried tofu, tomato and seaweed

#P3A Rice
O x#R HBERDSA
2 A<t Foh Zidd)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

4 Dessert
Adni &k

¥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.



?3? Lunch “MAT”

*. Appetizer

@ B0 ¥ b FE b2y

¥ LMA Fatdotdel ik 5B 24 hRoR

Firefly squid with Japanese mustard vinegar miso sauce
Udo, scallion, wakame seaweed and goji berries

¥ Soup
RiEXLLX & B KA KT E 2 UK
Sakura shrimp cake, boiled shrimp, radish, mustard spinach and pepper

#5)RE& Seasonal Delicacies
4eidh HI772RxF3 LH)EkI AL BT 20k 28 3
Cherry salmon and wild vegetables with vinegar jelly sauce
#) Adox++H=4#8Y) Two kinds of sashimi
Dk RFLVBYRL 4 F AR
Spring cabbage soup with Yuzu citrus pepper
Raibbd BRZERABACRIT ALBE BBEOE B4 L2 E

Potato dumpling, tofu skin, deep-fried butterbur and potato with butterbur miso sauce

% # Main Dish
S H3R .68 RMIIB/MAZT G2 ALE B 7LV #BF AR
Small hot pot with ice fish and seabream

Spring turnip, bamboo shoot, watercress, shiitake mushrooms and pepper

Frile il AR <
li] #1321 424056 F K s (T AF
AAES
HE BER ALE BEH R FvTHmE
Charcoal grllled chicken with grated radish and green onion
Potatoes, onion, spring turnip, tomato and peas

XGB gk» ¥ ZiE LT AIE
Assorted Tempura (three kinds of seafood and five kinds of vegetables)
* k&) — R B ULLI, *Please select your main course from above stated
#PBR Rice
ax(BAA) QB 4<% Foh ZiEd)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

4 Dessert
Adni &k

¥8,500

2 FHA A — EX?‘M:/‘\$1L31‘ 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.



~ ¥y
/a2 7% AR unch Kaiscki “ZEN”

XM Appetizer
EA FREEL Z)ULA TA PARE ROl 63 ALK

Simmered clam and bok choy, grilled clam, sea urchin and grated yam with wasabi leaves

i - ‘t’?tﬁ Soup b0 »
QO EHS B BERE BTOE L% 2 203

Icefish, eggs, bamboo shoot, asparagus and wakame seaweed with Japanese herbs

$9) & b Sashimi
£ OMRZ A oML BT
330 komF F ¥ F ROl Ak

Seared scallops and seasonal wild vegetables with citrus jelly

%% Grilled Dish
UL URE S AL
263 H 2o X W) oA

A2 FA EAAE KURSP akERR AR Fo40—XrE—7

Grilled seabream with sesame sauce

N

Sweetened boiled broad beans, lily loot, Japanese egg omelette
Pickled lotus root with cherry blossom and wagyu roast beef

3% % Seasonal Dish
FEIl el £l
$%150% 1T B A& el
AAES
HEHRE AIEB SR8 RFvTHmE 5% 2
Charcoal grilled pork with grated radish and green onion
Potatoes, spring turnip, onion and peas

A% Rice

b
R EHDREMIR PEEN F
B <At Fod Zipd)
Steamed Japanese rice with bamboo shoot, wakame seaweed and Japanese herbs
Miso soup and pickled Japanese vegetables

44 Dessert
AR ) bbb

¥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”

X M Appetizer
EA AREEL Z)ULA TA PAERE ROA 63 ALK

Simmered clam and bok choy, grilled clam, sea urchin and grated yam with wasabi leaves

ST E\ Egg Custard
% Gt AE LA LE

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

$9) &b Sashimi
FAL ERE - g 3oF Ny DERR: T3]
32\ komF F K § #olAdk

Grilled scallops and seasonal wild vegetables with citrus jelly

& 35# 32 Seafood Dish
MS . ARWIIFHS it RWBR . o F=iF Lo¥F It

Fish : Grilled seabream with sesame sauce
or

Tempura : Two kinds of seafood and three kinds of vegetable
*kId) — R BB ULLIC, *Please select your main course from above stated

1Y) #32 Meat Dish
H+—o1280g %t klL60g
Sirloin 80g or fillet 60g

*F3d) — & EEULKEI, *Please select your main course from above stated

A F Rice
#VEE 2R Riw
Five pieces of sushi and miso soup

4 Dessert
Adni &k

¥20,000

(BT RR)
(Limited quantity available)

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.



