BREO L

Ten-shin Lunch

AR 0, ¥5,500

VAN

2. Dz

W R Appetizer 3%
FREEHIFRZL myrzizc
Boiled green vegetable with sliced fish cake
*3% fu}g LR NS FEE
Cherry blossoms tofir

BYI)—LF—ADT 497 279h—
Strawberry flavored cream cheese dip with cracker

A A ¥ Main dish(Assorted) B4 /N

ELUBYE WAL Footn

Steamed chicken and bamboo shoot with Japanese plum
RO 7Y 7)o FFEREl 2 Fa%hy ash
Canola flower, shrimp and konjack with vinegared miso
IFTVEFTHNRL K7k
Green peas soup with dried cherry blossoms
XD BEET w—LEL HBObibE BERES CIHE RrLaeR
Japanese omellete with shrimp, Rolled sushi, Chicken ball, Egg cake with bamboo shoot
0B BEFXRT MG B LAL r R
Deep-fiied fish cake, Decp-fited shrimp ball with potato and Deep-fried fish cake with clam

B K Warm dish #E

HAFMERLLERAL R 88 L2

Steamed egg custard with glutinous rice dumpling

B FE Rice 1

LYHAL o ZYXFROKRERAL Folm #KEL

Cooked rice with dried young sardines and green vegetable, Japanese pickles, Miso soup

T Y — N Dessert it

F a4 AGHEALD)

Please choose one from 5 kinds

2026.3

* FORMH TR - —E 2B 5% 2 B A TEVET,
%k Prices include consumption tax and 15% service charge. Fisii CAadmi s - 15% %% .

KAEAIUCID | RSN EDNE TR D5E0ZXWE T, * Menu items or products may change.
K EIZLDTLAF R BR - FIOHIBEART . RICBHR LIS,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



7LYa—F
Prelude course ¥8,000

&) ¥ Appetizer T

FREEHIFEZL MyrziEc BB Lk NP
Boiled green vegetable with sliced fish cake Cherry blossom tofii with thick sauce
ITVETNRL N7 AKIE ALIBLE A2 Fr—En

Green peas soup with dried cherry blossoms — Steamed chicken and bamboo shoot with Japanese plum

WA DOBBEET #HORLREE Bk SBE BrsaeR

Japanese omellete with shrimp, Chicken ball, Egg cake with bamboo shoot

b ¥ Colddish

DGy Fa $75HELT BFLyL vy <4 27un—7 HiEk £FHNEYS

Redsnapper carpaccio salad with mixed herbs, nori laver and Japanese plum dressing

B ¥ Warm dish #%

MAFMELLERAL #E 8B %%

Steamed egg custard with glutinous rice dumpling

9 @8 L Palate freshener 1E/INE

Ty —~Nv b Sorbet

BE MW Grilled dish 3

ABEDETHE WEAY—2 RZBE SLHIaV—2
A, Grilled flat fish “SAIKYO-YAKI style” with leek sauce, vegetables with balsamic vinegar sauce

BAHMWE LA N— 7 4 o— LRk
ZREWT YAV ADDEODT 92 FRTITIAY—R HRLFE

B, Grilled beef cheek wrapped with pie, demi-glace sauce (soybean and sweet polato paste, vegetables)

F=4A 1,500 PQLC“C7“/7°7‘\/—]\‘"C“%§§‘O #fxtra charge * +1,500 [

A F Rice 1fr
LYBHAL e CYFEOREAL Fot #EL

Cooked rice with dried young sardines and green vegetable, Japanese pickles, Miso soup

T — N Dessert s
F a4 AGERALD) I —k— 3R

Please choose one from 5 kinds Coftee or Tea

2026.53
s FORAR T B R —E 2B 5% E G A TEBYET,
%k Prices include consumption tax and 15% service charge. Fimfite o semi-15% 1% %.
KAEANUZED | BRSENEDNE TR E N & ET,  * Menu items or products may change.
*EMICEDT LR =i BR - fl0H I EERIT . FRCBH LTSN,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



VU7 Ho—
Symphony course ¥12,000

&) % Appetizer i3

FREAZIFAZL myrxizc I LR <oF8
Boiled green vegetable with sliced fish cake Cherry blossom totu with thick sauce
IFTVETHIRL F7 A ALBYE HfaZ Fr—EL

Green peas soup with dried cherry blossoms — Steamed chicken and bamboo shoot with Japanese plun

REEOBIEET Ho( LR B EREI (I Lroasr

Japanese omellete with shrimp, Chicken ball, Egg cake with bamboo shoot

% b Sashimi &
SHENAE HLow LtkEw

Assorted sashimi 3 kinds

B R Warmdish #E

BAEHFAL AL WEEMIEIT 5 AR BABE BB HLEE L LUY

Simmered glutinous rice dumpling, Deep-fried golden threadfin-bream with thick sauce

A K Sidedish BN

FTARNTANRTERAL 20748 H9FvE F74#i5E

Steamed egg and white asparagus custard with consomme sauce

BE M Grilled dish ¥3%

ABEF FBAT—% FIHE SAHI13V-2
A,Beef steak, vegetables with balsamic vinegar sauce
BAEETHE 5L 6w
B, Grilled black cod“SAIK YO-YAKI ’style
CHHENEL»E N— P74 o —E Lk
AREWTUEA Y HDDIONZ vy a FRATFTITIAY)—R RZHR
Grilled beef cheek wrapped with pie, demi-glace sauce (soybean and sweet potato paste, vegetables)
¥AB CROWT B 2282 50KIEE 0, % Please choose one [rom A, B or C

B F Rice T

FRL)DAYKBEDOERE Fom KL

Steamed rice with sakura shrimp and dried young sardines in a small pot, Japanese pickles, Miso soup

T — b Dessert i
Fa4AGHEELY) -k —RX3E R

Please choose one from 5 kinds Coftee or Tea

2026.5
* RN T E B —ERB %A B ATBYET,
*k Prices include consumption tax and 15% service charge. iRtk Casmiy2edi- 15% W% 3.
KALATUTEY | BRINBEDNE R DGANTSWWES,  * Menu items or products may change.

R EMIZEDT VAR —ORF R - HROHLEBERRIL . FRICBHRLIIES,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



