F d f&E Weekdays only

‘% 'ﬁ‘ % % Bento Box “AN”

X M Appetizer
K22 TH RZ Kol 8% 551022 LE L4 Ryt
Edamame tofu, sea urchin, edamame, edible flower, radish, wasabi and dashi sauce

L # Seasonal Delicacies
SO F R 2HE & £ SRR RTreIBAMN Gk £ A4k
WEREINFded LS IVTAETF AE0GHY BERHRENLEBY
#HA+BAE dREARIT L)@
Grilled salmon with fava beans, pickled ginger, mozuku seaweed with cucumber and pickled ginger
Turban shell with Japanese herbs, Japanese egg omelet, deep-fried baby ayu
Baby corn with ham, simmered sweet potato and pickled lotus roots with blueberries

# 3% Bento Box
ey REISIIET K2R KRE Z2/F AR L)akFLwil T

Bonito, onion, Mizuna leaves, myoga, scallion with citrus dressing

AP BHEHA BTAUEEZT vF-—= LF
Tomato dumpling with soup stock, zucchini and eggplant

B I BERE F4F 080 HE

Deep-fried conger eel, asparagus and lemon

%% \BEBEL BRNTA BE BER LUK

Simmered cabbage, pork belly, shiitake mushrooms, fried onions and black pepper

#»PPA Rice
AR HERS A
B S Fod Zipd)
Steamed Japanese rice with dried baby sardine
Miso soup and Japanese pickles

H# 4 Dessert

¥6,500

A FHA LA - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@IE)A22-BECH DAL RILEDHBAIECET,

Menus and prices are subject to change upon market availability and price.

ABFLLELEHLOEEHA, TEE LRI 24T+ —3T8 @Iff-:‘thzéwo

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



?3? Lunch “MAT”

XM Appetizer
228 TH KRE B8 % S55via WA E4dAyt

Edamame tofu, sea urchin, edamame, edible flower, radish, wasabi and dashi sauce

#P¥8 Soup
BIRBFERMLEZT #BE Z2AF 2 HB21E5 2. HF AR

Deep-fried seabass, noodles, shiitake mushrooms, scallions, seaweed and yuzu pepper
P yuzu pepp

%5 ) B& Seasonal Delicacies
itodh  EUBrRET sBAN KiF Hari L A#d
Simmered chicken and mozuku seaweed, cucumber, eggplant and pickled ginger

) AAoE+3H=4%&Y) Two kinds of sashimi
TR #HU et ZRIBYIR K- 242 27T BT #He0d LRI
Seasonal potato and onion creamy soup with black pepper
Raebd BHBA BPAUEAT Ioi—= &F

Tomato dumpling with soup stock, zucchini and eggplant

%2 # Main Dish
S #3E: s oF o F A
2ERE XvX—= %I LEBE MEH WZ HI%E
Grilled salmon with Japanese herbs
Asparagus, zucchini, eggplant, baby corn, tomato and snow peas
R #3E: 52485 2 F U
4% 72N5 AL BF & HF JLUC BUTAA
Simmered chicken and egg hot pot
Burdock, asparagus, carrots, shiitake mushrooms, lotus roots, eggplant and watercress

R R 0¥ 2 Lo¥ A
Assorted tempura (three kinds of seafood and five kinds of vegetables)

¥ k&) — & BB ULLI, FPlease select your main course from the above

#PPA Rice
B& W) Qs St Fodh ZiA
Steamed Japanese rice with yukari herb
Miso soup and Japanese pickles

H# <4 Dessert
¥8,500

A FHA LA - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@IE)A22-BECH DAL RILEDHBAIECET,

Menus and prices are subject to change upon market availability and price.

ABFLAY LR LB FHRQA. TEELLRIS AT +r—3TE @?ﬁuo&wo

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



— bl )~ ]
/a2 & A Lunch Kaiseki “ZEN”

XM Appetizer
2HeEE RFRE=IF FRikd-l STvi2 PEW EolAhkid

Hairy crab, shrimp, asparagus and radish with vinegar egg yolk sauce

¥ Soup
BB FARRET £F Z2/F FR #A2&F 2. F AR

Deep-fried seabass, noodles, shiitake mushrooms, scallions, seaweed and yuzu pepper

1 ) Sashimi
T B k- afdh / $EIXW) LOERFL YT
Adna g H4Ew FHE4
Squid with salt and Japanese citrus / Bonito with citrus dressing
White fish with egg yolk soy sauce

B3 Grilled Dish
slGF R 248
#Han+@AE RERITN—NV—RT BERIDF L LLRTAEF
Grilled salmon with fava beans

Simmered sweet potato, pickled lotus roots with blueberries
Turban shell with Japanese herbs and Japanese egg omelet

3% Secasonal Dish
5445580430 T @ Fobedatly
FodF Av¥—= ZERE MEWH mE HSFHE BUEE
Deep-fried chicken with seaweed and thick soy sauce
Eggplant, zucchini, baby corn, tomato, snow peas and lemon

A% Rice
Uel#s s & 42 5RER A1) NA
B addg Lo Zied
Steamed Japanese rice mixed with dried baby sardine, plum and green chili pepper
Miso soup and Japanese pickles

H# <4 Dessert

¥10,000

A FHA LA - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@IE)A22-BECH DAL RILEDHBAIECET,

Menus and prices are subject to change upon market availability and price.

ABFLLELEHLOEEHA, TEE LRI 24T+ —3T8 @Iff-:‘thzéwo

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



/Eé\f$ /S TLunch Kaiseki “RIN”

XM Appetizer
2R R2ERE=IFE FRitdd SToa BB BRolkid

Hairy crab, shrimp, asparagus and radish with vinegar egg yolk sauce

$8E\ Egg Custard
% BF HEE PAKRZ 4EE O NRR

Chicken, shiitake mushrooms, fish cake, chopped fava beans and white pepper

)&+ Sashimi
EEYSFTEET FXR KRE Z2FF AR L)akFLYIT
Bonito, onion, mizuna leaves, myoga, scallion with citrus dressing

& 3% # 32 Seafood Dish
M s oF o F s
HA+BAE RERITINL—N)—RT BERIDF 41 L2 RTAEF
37201
RGR: e =4 B3 —4it HEZHE KAt )% Hb
Fish: Grilled salmon with Japanese herbs

Simmered sweet potato, pickled lotus roots with blueberties, Turban shell with Japanese herbs and Japanese egg omelet
or

Tempura: Assorted tempura (two prawns, one seafood and three kinds of vegetables)
¥ E3d) — & BB ULLI, *Please select your main course from the above

1A # 32 Meat Dish
H—o04280g 11t tlL60g
Sitloin 80g or fillet 60g
* Rl — R B ULIV, FPlease select your main course from the above

¥ Rice
#VEE 2R Riw

Five pieces of sushi and miso soup

4 Dessert

¥20,000

2
(B E B
(Limited quantity available)
A FHA LA - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@IE)A22-BECH DAL RILEDHBAIECET,
Menus and prices are subject to change upon market availability and price.
ABTFULILE—rEHLoE R, THELLVRASL2F—Tr—3TE ‘f’lff-:‘thiéwo

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



