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Japanese Lunch Box "Zekkei Bento"

RFER WL REFH BEZ Bl

Eggplant tofu with salmon roe, Japanese ginger and squeezed ginger covered with dried bonito broth

=Y

3 kinds of sashimi

FRRERE ELTHERE BITAS ARRER) BERTAXL REE ku)—eF
Grilled sea bream with leek miso, simmered “Moroko" fish in sweet soy sauce, rolled omelet,
jellied pufferfish skin simmered in savory broth, propagule dumpling,

simmered chestnuts in syrup, fried celery in sweet soy sauce

B M Aax )U¥ mER FEX

Braised turnip, baby taro, pumpkin, "Eringi" mushroom, wheat bran and bok choy

RERR)ELYE B2 RT HE SLULOLFEFT
Assorted of "Tempura"- shrimp, conger eel, "Shiitake" mushroom,

"Buna Shimeji* mushroom and green chili pepper

FaE o —RARE—7

Japanese - style roast beef

PEBRLFIE FF EFH (D)
Blanched crown daisy in broth
(chrysanthemum, oyster mushroom, Japanese ginger, salmon roe)

BEFT_ERL HRE\IMT

Steamed egg custard with "Ebiimo" taro covered with chrysanthemum starchy sauce

7 Bk 7 4 3L C

Red miso soup

ZEIRGB HE AL % BH5H)
Seasoned rice with mixed vegetables and meet

(chicken, "Shiitake" mushroom, carrot, burdock root, konjac)
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3 kinds of pickles

i

Persimmon
{%& i3 i op (R EEE

Walnut Wheat Buckwheat Egg Milk Peanut

KFAMARZa—CEENZT LAY —WEICEL £ LCRARENICRRLTED ET

Allergy information for optional menu items are listed under each item.

¥6,000

XKERTHEL G, BERBLUY—EXR (15% ) HEEFhTE Y £F. Prices include consumption tax and 15% service charge
BYEELT LMY —ORMEEBFEOEBERERZ v 7ICHBLAIF 2L - Please inform us if you have any food allergies or intolerances
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Japanese Lunch Course "Nagomi"

st Ky mTER WKL EEHR BER Bl

Appetizers Eggplant tofu with salmon roe, Japanese ginger and squeezed ginger covered with dried bonito broth

¥ ¥ BT HINAEX FEX B

Clear Soup Fish dumpling with little neck clam, bok choy, "Sudachi" citrus in clear soup

bl =Ry

Sashimi 3 kinds of sashimi
B BRBT THVEENNT B HE =oF &%
Warm Dish Deep fried pike conger with turnip, "Shiitake" mushroom, Japanese parsley and ginger

covered with snow crab starchy sauce

BE1 KRB RERE €o)—&F FU/ERIT

Grilled Dish Grilled pacific saury with leek miso, stir fried celery in sweet soy sauce, pickled kiwi

B F BEX HTEL VxvE=FrV—X

Main Dish Fish dumpling wrapped with eggplant covered with champignon sauce

By FIERKRBEED 2T RBR L3 bHUE )X BF
Vinegared Dish Pickled "Daikoku Shimeji" mushroom, "Awabitake" mushroom, "Eringi" mushroom and "Maitake" mushroor

covered with bonito broth vinegar jelly and chrysanthemum

ik 7R R AR 3L

Miso Soup Red miso soup

®F ETR

Rice Steamed rice with chestnut

EnW =R

Pickles 3 kinds of pickles

KET AR

Fruits Persimmon and apple
BE <y {BH INE ZiE 59 A BILE
Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

KF 3 {xx: 1—-ICEENBT |,)qu£_4@§¢;§5 LELTRABENICRELTEDET
Allergy information for optional menu items are listed under each item.

¥8,000

XRRPEICE. HBERB LY —EZAR (15% ) "&Fh THE D £9. Prices include consumption tax and 15% service charge
BMEECT LU F—ORMUEESHLEOLBRERAZ v TIZHBBELAIF 2L - Please inform us if you have any food allergies or intolerances
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Appetizers
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Clear Soup
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Sashimi and Side Dish

B4y

Grilled Dish
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Warm Dish
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Vinegared Dish
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Miso Soup
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Shrimp Crab
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Japanese Course "Kiraboshi"

THOWEBYHRBRL(FE FF LE F (D)
Blanched snow crab and crown daisy in broth

(chrysanthemum, oyster mushroom, Japanese ginger, salmon roe)

FHERLT fTER FEX B R

Eggplant tofu, bok choy, “Sudachi” citrus in clear soup
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4 kinds of sashimi

THOBHEE RTABES ZRTFEXLMET

Simmered sweetfish with roe in sweet soy sauce, grilled conger eel wrapped with burdock root,

propagule dumpling, pickled egg yolk in miso

BREMERL REE ARRKERY

deep fried ginkgo, simmered chestnut in syrup, jellied pufferfish skin simmered in savory broth

BERERT k)P FU/ERDT

Grilled sablefish with miso, stir fried celery in sweet soy sauce, pickled kiwi

BRHBT THVWEENNT B #HE =oF £2

Deep fried pike conger with turnip, "Shiitake" mushroom, Japanese parsley and ginger
covered with snow crab starchy sauce

Y—EVEARDOES RY AN HRRREY 2L
Pickled salmon and radish "Hakata" style and cucumber covered with

bonito broth vinegar jelly and chrysanthemum flowers
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Red miso soup
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Steamed rice with eel
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3 kinds of pickles

N

Persimmon and apple

{B%H INE zi P 7 BIEE
Walnut Wheat Buckwheat Egg Milk Peanut

MFIARAXAZ2—ICBENZ T LILF—EICEL £ LTIREERICREL TS D ET
Allergy information for optional menu items are listed under each item.

¥12,000

XERRBEC . BEHRBLIUCY—ERR (15% ) "EFhTH Y 3. Prices include consumption tax and 15% service charge

BB ELT LLX—OARMEESFLOSBERERA v TICHBLMIF CZE L - Please inform us if you have any food allergies or intolerances



