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Symphony course ¥12,000
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Boiled green vegetable with sliced fish cake Tofu with thick sauce
W bt ke afBoRERT BIHR

Seaweed noodles with tasted vinegar  Deep-fried white fish with vineagared soysauce
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Sweet bean dumpling, Simmered duck, Lemon terrine

& ) Sashimi WG
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Assorted sashimi 3 kinds

B E Warmdish #r
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-fried fat gr J ant, aralia sprout and tofir skin with Japanes K.
Deep-fiied fat greenling, eggplant, aralia sprout and tofi skin with Japanese plum sauce

& K Sidedish BN
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Steamed egg and while asparagus custard with crab sauce

Bt MW Grilled dish %3

ABEF FoBRAT—F% HRIHBE SLHIaV—2
A, Beef steak, vegetables with balsamic vinegar sauce
BHBERL L ow
B, Grilled black cod“SAIKYO-YAKI ’style
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Grilled beet cheek wrapped with pie, demi-glace sauce (soybean and sweet potato paste, vegetables)
*AB CIOWT kB 22B25U0K7E&V, % Please choose one [rom A, B or C

A F Rice £
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Steamed rice with sakura shrimp and green peas in a small pot, Japanese pickles, Miso soup

T — N Dessert HiS
Fa4 AGCHEEALD) I—kb -3

Please choose one from 3 kinds Coftee or Tea

2026.5

* FORMIAR I B R - — AR 5% 2B A TEYET,

sk Prices include consumption tax and 15% service charge. Fiziits iy 8- 15% % 2.
RAEAFUZIY | BRINBE DL B DEANTENET,  * Menu items or products may change.
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*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



