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Appetizers
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Sashimi
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Assorted Dish
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Braised Dish
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Deep Fried Dish
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Main Dish

sk

Side Dish
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Steamed Dish
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Miso Soup
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Rice
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Pickles
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Japanese Lunch Box "Zekkei Bento"

REBW RALLTEHR2 KXE NE AR 8BVl
Chestnut tofu, shrimp, "Edamame" soy beans,
"Azuki" beans and pumpkin covered with dried bonito broth jelly
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3 kinds of sashimi

BRERERT BEZTRT ABRLRAFE
RE mTER BTES
Sablefish with miso, minced fish dumping and propagul, braised "Daikoku shimeji* mushrooms

with Japanese pepper ginkgo, grilled eggplant with miso and Japanese rolled omelette

NFBE TINAE AR BB

Small taro, "Shiitake" mushrooms, spinach, pumpkin and millet wheat bran

BE ORTF LVUXE FEET

Shrimp, conger eel, king oyster mushroom and green chili pepper

FaBRO—AN—T7 2RI Toy2)— bbb BT RI—K

Japanese-style chilled roast beef, broccoli, tomato and whole-grain mustard

BRYIAMNDEENY

Vinegared squid and cucumber

F_ERLRENT RO = 0%

Steamed egg custard covered with starchy sauce, fish dumplings and Japanese parsley

pil - K esh1Aq

Red miso soup
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Steamed rice with chicken and mushrooms
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3 kinds of pickles
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Fruits Persimmon and apple
. hoa— . - U
BE B <% INE zi op £ EIEE
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Peanut

Shrimp

XETRBE L, HBERS LY —EAR (15% ) HEEhTHNET,
BMEECT LY —ORMUEBBFLEOSERIER A Y TICHRBLAF LS -

Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk

HFIAZAXZa—ICEFENZTLILF—YEICELELTRARENICRELTEDEY
Allergy information for optional menu items are listed under each item.

¥6,800

Prices include consumption tax and 15% service charge
Please inform us if you have any food allergies or intolerances
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Japanese Lunch Course "Nagomi"

& PR FER ZRAILTEE KE NG AR §dHITY2L
Appetizers Chestnut tofu, shrimp, "Edamame" soy beans,

"Azuki" beans and pumpkin covered with dried bonito broth jelly

B 4 FAEILTCHINAEX $HEZH BLZL

Soup Clam dumpling in clear soup, Japanese ginger and "Sudachi" citrus

biglh =AY

Sashimi 3 kinds of sashimi

=N BEWIGHE NF HE 1IINAE &R R LE
Braised Dish Jibu-style simmered duck, small taro, "Shiitake” mushrooms,

spinach, pumpkin, millet wheat bran and Japanese horseradish

oK SRERWRIT EReP BERD

Grilled Dish Sablefish with miso, lotus root simmered in sweet soy sauce and pickled turnip

BT EDIRBR KB & HbHUE D)X E BAAE
Deep Fried Dish Assorted of "Tempura" with mushroom- "Daikoku Shimeji* mushroom, abalone mushroom
king oyster mushroom and "Enoki" mushroom

By KT RF A2 AL KR FAM L 1% B

Vinegar Dish Marinated saury with crown daisy, red heart radish and cucumber "Tosa" vinegar

ik 7 Bk g AR 3 C

Miso Soup Red miso soup

®F BTR

Rice Steamed rice with salmon

X2k =R

Pickles 3 kinds of pickles

KEF T ARAg

Fruits Persimmon and apple
- ha— X _ .
BE Sy 53 <% INE Zi 5P # FEE

Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut

' HFIAAAZ2—ICBENZTLLF—YEICBELELTRABEICRELTED XY
Allergy information for optional menu items are listed under each item.

¥8,000

XRAPEC ], BEBESLICY - (15% ) "E&FhTHE D 9. Prices include consumption tax and 15% service charge
BYEELTLIX—OAMBEESHEOEERERE v I CHBLMATF {0 - Please inform us if you have any food allergies or intolerances
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Appetizers
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Soup
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Sashimi and Side Dish
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Braised Dish
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Grilled Dish
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Vinegar Dish
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Miso Soup
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Rice
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Pickles
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Japanese Course "Kiraboshi"
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Eggplant tofu, salmon roe, white onion, cucumber covered with dried bonito broth

RELEEL B AL BEOR BRS =0%F%
Steamed "Matsutake"” mushroom in clay pot, pike conger,

shrimp, lily bulb, ginkgo and Japanese parsley

wER)EH Y
4 kinds of sashimi

EEE] BOTFHNTFYE BEERTF HF—X

Mackerel sushi, pike conger roe, minced fish dumping and propagul, persimmon with cheese

ARG AEREA RS nTER FALCLE
"Daikoku shimeji" mushrooms with Japanese pepper, ginkgo,

grilled eggplant with miso, simmered beef with sweet soy sauce and ginger

ThWEDENT HHE 2F U E »ELR
Tilefish, taro, king oyster mushroom and green onion

covered with snow crab starchy sauce

RERERT EREP BERT

Sablefish with miso, lotus root simmered in sweet soy sauce, pickled turnip
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Marinated saury with crown daisy, red heart radish, cucumber and "Tosa" vinegar
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Red miso soup
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Steamed rice with salmon
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3 kinds of pickles
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Fruits Persimmon, apple and pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut

HKFAARAAZa—ICBENZTLULF—YEICEALELTEARMEIICKELTEDET
Allergy information for optional menu items are listed under each item.

¥12,000

XRABRC . BEBRBLOCY—ERRN (15% ) E&FHhTH Y £9. Prices include consumption tax and 15% service charge
BYWEELT LI —OARMELEERFLEOEERIIRZ Y IICHBLAF < ZEL) - Please inform us if you have any food allergies or intolerances



