F B f&e Weekdays only

1% %‘ % % Bento Box “AN”

XM Appetizer
FA-FherrhA T al RNUNLU—R Aik BEHE BoRXI—F
Simmered tomato, tomato jelly, basil sauce and grained mustard

X & Seasonal Delicacies
BELWHE-TELIR ARFFHEAET FHIEF HTA
MigABBT HEorAE EARLELE 2o arERERY
Grilled seabass with sansho pepper, conger eel sushi, Japanese egg omelette, pumpkin cake
Fried river shrimp, simmered octopus, lemon steamed fig and prosciutto, and pickled lotus root with apricot

# % Bento Box
B gaty AERT 2L BT
27 R ¥ 5 LIR TR AE Adk
Horse mackerel with vinegar jelly sauce
Myoga, cucumber, lettuce and scallions

A RIBACHBT LRI BAUISEBIT PiEZ HRNE
Simmered edamame dumpling with eggplant
Thick minced shrimp, chopped edamame and goji berry

#BH  TRRCBEADNEIBT HE bl

Deep-fried corn and okra with grated radish sweet soy sauce

BF TR FECA)SLEL GO NTUH=dE ¥32F LUK
Grilled chicken with potherb mustard
Fried tofu, bell peppers, Chinese yam and black pepper

#P3%A Rice
O AR HOERBHE QI S48 Fob ZiE8)

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 RCEEBAITECET,
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?é\/$ ?‘% Lunch “MAI”

XM Appetizer
FA-FherrhA eTal RNUNU—R Aik BEHE BoRXI—F
Simmered tomato, tomato jelly, basil sauce and grained mustard

#¥ Soup
A8 AN BB BEP BAL 2 H2FHT

Grilled sweet fish, winter melon, scallions, egg, beans and fresh Yuzu

%5 ) B& Seasonal Delicacies
ot & Ly WA ZaESI Pl XthakTal
Horse mackerel, lettuce, cucumber and Myoga with vinegar jelly
#) Adox++H =48 Two kinds of sashimi
BNRRL AE EBHRBVA 4B K- 24227 Ny—§
Japanese style cold corn soup with butter soy sauce

Raibebd REZBAYBI LTI BANI28#T P2 R0 E

Simmered edamame dumpling and eggplant with thick minced shrimp, chopped edamame and goji berry

2 # Main Dish
S #32: D HEFEIG
G AUMN H+ Fdk LF EIF HEAL FB)EOTLR
Grilled seabass with thick manganji pepper sauce
Cucumber, sweet potatoes, lotus roots, eggplant, tomatoes, okra, Japanese herbs and scallions

R #3E: BBRASRAYO—RADA >3 H 5513 T RART
PEEAE B AT KRE 4R DB WA
Pork belly and loin Japanese cold shabu-shabu and seasonal vegetables with sesame sauce
Okra, baby tomato, shiitake mushroom, mizuna leaves and scallions

XY B: ot i Aknd Zid
Assorted tempura (three kinds of seafood and five kinds of vegetables)

* kI$) — R B ULKEIV, *Please select your main course from the above

#P8A& Rice
G W) Riw 4<4-d Fod Zigd)

Steamed Japanese rice, yukari herb, miso soup and Japanese pickles
H#4 Dessert
¥8,500

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEEBAITECET,
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.



— b )7
/.Ej? é\ }$ Z*‘ Lunch Kaiseki “ZEN”

X M Appetizer
AFF8 #FEord A% BUERRAR PIRER #UOlLEE LART

Yam noodles, simmered octopus, abalone, fried corn, chopped okra and dashi sauce

#¥ Soup
AR AN #BF BEBR KL HTVL 2 %A

Pike conger, winter melon, shiitake mushrooms, scallions, beans, yellow bell pepper and plum

1§ ) Sashimi
TR - o /) BIER) BT K
S%ail) KTl FHE A
Squid with salt and lime / horse mackerel sashimi with seaweed soy sauce
Seabream with shiso leaf and citrus jelly and Japanese herbs

¥ Grilled Dish
03I R oHspl akdb
MNigABBYS BHIET ZARLELEL arELTRY
Grilled barracuda with grated radish and Japanese citrus
Fried river shrimp, egg omelette, lemon steamed fig, and pickled lotus root with apricot

3% % Seasonal Dish
BAE e Xv¥k—= EEH 51 F

Braised pork, two kinds of zucchini and tomatoes with Japanese mustard

¥ Rice
ERRLREMIEE R HF Ny
B Sd4-% ot ZiA)
Steamed Japanese rice with corn, salted kelp and butter soy sauce
Miso soup and Japanese pickles

4 Dessert

¥10,000

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEEBAITECET,
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.



- 3 7}@‘
/Eé\f$ /S TLunch Kaiseki “RIN”

X M Appetizer
FA—FrebhE I Tal NUIUY—R Ak 5% E BeXy-—F
Simmered tomato, tomato jelly, basil sauce and grained mustard

SH%E N\ Egg custard
wA Xv¥—= B ERRTBVAl BT EBER ~Ny—%w

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

% ) Sashimi
TR k- 51a ) HBIERY) L Ew
rald!) FHMET L FTHEA
Squid with salt and lime / horse mackerel sashimi with seaweed soy sauce
Seabream with shiso leaf and citrus jelly and Japanese herbs

&35 # 32 Seafood Dish
& ENDRFEIIT
G AWM #HA+ Fd F B MEHL F)ETLR
Fish: Grilled seabass with thick manganji pepper sauce
Cucumber, sweet potato, lotus roots, eggplant, tomato, okra, Japanese herbs and scallions
371 or
RGH: =4 wH—4 W EZH K&t X0 HE
Tempura: Assorted tempura (two prawns, one seafood and three kinds of vegetables)
¥ k3td!)— & EUKLIV, FPlease select your main course from the above

1A # 32 Meat Dish
H—04280g 17z EL60g
Sirloin 80g or fillet 60g

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

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

H# <4 Dessert

¥20,000

(R ¥ i)
(Limited quantity available)

A FHD QA Y —EXH AL F T, Price inclusive of taxes and service charge.
BRHROXNFIKNK, T3 $) 222 —BECHDA X RCEEBAITECET,
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.



