H ORI 2 —2A

W R ~TTeE~
Seasonal course ¥8,000

a % Appetizer iz
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Boiled green vegetable with sliced fish cake Green soybean tofil with wasabi
EHRATHARL F71% ALBY O AN RAMBEAZ ait

Sweet corn soup with dried parsley  Steamed chicken, jelly fish and cucumber with sesame
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Rolled sushi, Sponge cake with sweet corn, Sinunered baby peach

% ¥ Colddish
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Seabream 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 pike conger, Japanese plum sauce sauce

& K Sidedish TPEBANE
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“MOZUKU” seaweeds with yam and micro tomato

Be W Grilled dish ¥3f
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A, Broiled spare libs with Japanese pepper sauce, vegetable with balsamic vinegar sauce

B, RA&: R KBEIZT 48 s»Low
B. Charcoal grilled “AYU?” sweet fish with smart weed vinegar sauce
ZZ8 2,000 FNZCTy 7 7L —RT&E T,  #Extra charge * +2,000 [

CHHNELNE N— 7 4 v —LAME
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Grilled beef cheek wrapped with pie, demi-glace sauce (soybean and sweet potato paste, vegetables)

7240 1,500 [Ty 7 7L —RTC&F§,  *Extra charge * +1,500 [

& F Rice ¥
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Cooked rice with sweet corn, Japanese pickles, Miso soup
T Y — N Dessert it
F a4 AGCHEELY) I—b—XIILR

Please choose one from 3 kinds Coftee or Tea

2026.7

* A T R —E 2B % 2 E A TEYET,
% Prices include consumption tax and 15% service charge. Bzt CALFE %8 - 15% R %

SHAFUCED | BN B A AA WK UVEY,  * 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.



