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20th Anniversary lunch ¥8,000

&) R Appetizer i
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Boiled green vegetable with sliced fish cake Tofir with thick sauce
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Seaweed noodles with tasted vinegar  Deep-fiied white lish with vineagared soysauce
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Simmered duck, Lemon terrine, Simmered sweet potato
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Greater amberjack carpaccio salad with mixed herbs, nori laver and onion dressing

B R Warm dish $%
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Steamed egg custard with glutinous rice dumpling and pork cube, leck sauce

& K Sidedish hBUNE

b hY8BD< YR 2V 4Y—¥Y— Marinated tomato and crab
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A, Grilled marilin with herbs and bread crumbs, tomato sauce, vegetables with balsamic vinegar sauce
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B, Grilled beef cheek wrapped with pie, demi-glace sauce (soybean and sweet potato paste, vegetables)
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Cooked rice with simmered young sardines and Japanese peper, Japanese pickles, Miso soup

T — I Dessert i
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Please choose one from 3 kinds Coftee or Tea
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*Prices include consumption tax and 15% service charge. it Aty #B-15% % %.
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



