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Appreciation course (May)

HBREAA—TTF

MR arANIAREHE TANIAR AARS Lk BRI
Appetizer White asparagus tofu, asparagus, gold and silver leaf, Japanese horseradish, soup stock
# M EBEET BLALY BE B ifakiAiT Eof
Soup Arrowroot soup, clam dumpling, seaweed, vegetables, Japanese pepper
5 o# 0 mEd) ek b0EE pAELAARZ
Sashimi Sea bream, condiment, ponzu sauce, amberjack with sesame
5 & 4 HBHBY AT AER Fk BrEn A X

Simmered dish

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

* &t BBRORE AT EA FEE Sy
Grilled dish Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup, leaf ginger, miso
wo F #ARBHELNBT T X FE O LEX A
Fried dish Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt
& F R Aoty

Steamed rice

* & F

Dessert

Rice cooked with clams, Japanese pickles

T B

Assorted fruits

E— A% 13,000H

Wk R ARG — AR (15%) K T AL Aahgd,
All prices include consumption tax and 15% service charge.

AW TVLE— RAHE FmEAYy 7B AL, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVARA, F RAEFESH DI MH F 1t H AR R4 R LI TOALEGANRITCET,



H 52 & Hp e

Chef's recommended s—At 7,600H

HEAIA—VTT

ik WAMRER AE O B0ER

Appetizer Matcha and sesame tofu, tea leaf, soy sauce

# H RBEET BLALY EE Aok

Soup Arrowroot soup, clam dumpling, seaweed, Japanese pepper

B % 0 @ oM oz LR eREaw

Sashimi Tuna, sea bream, garnish, Japanese horseradish, soy sauce

7R ) BHEET pAZA HASL KHIE RIS
Ornamental dish =52 7 ;ﬁ,‘ Zl’;\f‘ % ;’F\‘}%L j}é—% $ F %\6’- 2)}\" %—\ i,ﬁ_
Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste,

cod roe wrapped with kelp, soaked green, Japanese leaf pepper, apricot cooked in syrup, ginger

koA BB BT AR ok Brasgh bk

Simmered dish  Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

% BB HLNET FE OLES K

Fried dish Fried lotus root mochi, green pepper, lemon, salt

iy F el Aot

Steamed rice  Rice with baby dried sardines, Japanese pickles

K B F EBhisdrdek

Dessert Assorted fruits and sweetness

MATEAIIF —EAH (15%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAry 7B AcEsG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,



2 3
1l I~
Appetizer
B A
Soup
b o#
Sashimi
b w

Simmered dish

M 1

Gerilled dish

%A

Fried dish

® %

Steamed rice

kB F

Dessert

syvorrak i

Miyabi course s—A#t 10,000H

WEARIAA—YTT

WARIUREH  RE B
HEVeF (oL Y A
Matcha and sesame tofu, tea leaf, soy sauce

simmered clam and green vegetable in broth, fried tofu, tuna flake

BEEST OBLALY EE A0F

Arrowroot soup, clam dumpling, seaweed, Japanese pepper

MO AL BIK 2% Lk ek

Tuna, amberjack, squid, garnish, Japanese horseradish, soy sauce

BT wmF AEA Feh BrIsn A%

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

HROEE ETEA FEFT LE
Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup,

Japanese leaf pepper, ginger

FHRBLHLNET TU X FE LT B

Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt

it LAE0EL ¥ Aot

Steamed rice, minced vegetables mixed with soy sauce, miso soup, Japanese pickles

W

Fruits

MATEAIIS —EAH (15%) . FHLraznzd.,
All prices include consumption tax and 15% service charge.

AW TVLE— AR E FmEAry 7B FAcESG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

WMOVARA, HF KFLERR P 513 H AR LR LEe TGS ARIT 0T,



Lunch set

RN S L F T Y F e F C/ACE SRV RNV YLy = I

You can choose rice and miso soup or soba noodles.

B RRAA—ITT

R 7L

Tempura

Dk oG A

Small dish, tuna Japanese yam puree, stewed dish

5,000H

WE BRI A=V TT
HLL A A

Bowl of rice topped with assorted sashimi

DI SN )
Small dish, stewed dish

5,700 1

B AAA—TTF

Fat EE

Sukiyaki simmered beef with soy sauce

DA BoLB EF R 45y

Small dish, tuna Japanese yam puree, grilled egg, salad

5,700H
Ty ER N T N o N

o D T

SR o T BEE
Gerilled sablefish marinated

with miso paste

1,800R

E-SN)

Donburi {Famkz)

B REAA—ITF

AT HFEYE

Maguro-don set

Wk A Aot AR

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

HEAIAA—Y TS

P2
Ten-don set

DA A Rot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

KA T ALY —EAH (15%) . H F AL b angd,
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAry 7B AcESG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

PYAPSFNE S & FCE PR A

AR B AETOLAES ANITECET,



‘\ r » )‘ N ’}L w

BELHIZEBTTON & R A TT B FAL,
F M DOERETFHLS S E LIFTHIET,
2T TAS LB TH IR LA T 7213
P ¥ AR AT B LA SR LR o — BT,

HE AR A—VTS

é\&@ & T\;J: &{%h\yl\ ............................. 5,000 1
DR moLBhE RBiA Ll afit B4 Aoty

Grilled sablefish marinated with miso paste,
small dish, tuna Japanese yam puree, Japanese steamed egg custard,
steamed rice, miso soup, Japanese pickles

5&@&7 ?:&i{g .................................... 1,800H

Grilled sablefish marinated with miso paste

MATEAIIS —EAH (15%). i FHLraznzd.,
All prices include consumption tax and 15% service charge.

ER. TULX— RMBHF FmursyzicbdFhaisEsw, S RARATIE A KB ALTEIZT,

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATAF REELHEF A F 1. H AR e R LI TOAEGG APITCET,



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N S A
#2‘ E\L? e ‘j— Matsukaze lunch course
PR BT RAFHL G 24 $.350 % %35%)
bR E (bt Yhi Aoty it %)

Small dish, salad, tempura, (two shrimps, three kinds of fish, three kinds of vegetables),

meal (rice, miso soup and Japanese pickles or soba noodles)

2

N\

]\ﬂ{j Irifune course
MR BE)HFY ARG R CEA 2K 3% T L35 20535),
BEE(AA AR AUt 212) A2 F

Appetizer, sashimi, salad, tempura, (two shrimps, three kinds of fish, three kinds of

vegetables and kakiage), meal (rice and miso soup or soba noodles), dessert

Tempura dinner

X RAFBAT =R TOTHRAELLVET,

14,0001

a | .
#)’] Kiri course

TR HTY . RGHCEF. B U5 T 205 »E45) .
BEE(RAA AR At 2) . KEF

Appetizer, salad, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

meal (rice and miso soup or soba noodles), dessert

18,000R1

)
#2‘ E\L Matsukaze course

R BEO. RFHECEA. Bud. 5 545 25450) . dtoty,
BREE(RAAAA Rt 21E) KEF

Appetizer, sashimi, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

seaweed vinegared, meal (rice and miso soup or soba noodles), dessert

MR T AR — AR (15%) . KA danzd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHHEF FmEasy7icbFalEae, SREATIE A K2 ALTHYET.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.



4‘}3" fz ’& ja ‘g‘-g— &) J)— Wg? Chef's recommended dish

‘T’)‘Lﬁ. L¥en 2 50 %ﬂ7 78> Scallop and clam gratin with soy milk and miso - - -+ -+ .- 3,600H

e
Jﬁ )r\ Appetizer

BECHE 1,300H Q7 ZINTHABTE oo 2.300H
Vinegared mozuku seaweed White asparagus tofu

228 1,900H AT 1,900H
Dried sardine crisp Grilled eggplant

EEERIL 1,900H HIVF FOEZL 1,600H
Tofu skin Simmered clam and green vegetable in broth

S B T 1,900H

Boiled broad beans

’%i]? #';é: Soup

FLBAROTFL oo 3,600 M

Pureed green peas soup

“‘t‘; ié ‘) Sashimi

B (0 FE0) 3,800H
Sea bream
1 4,000H
Tuna

IR 3,600H
Squid

B 3,800H

White trevally

HERRAA—VTT

B OBAYE 7.000H

Assorted sashimi

39 ql/
%: #77 - 7% L 7] Stewed dish ¢ Steamed dish

B E oA 2,800 BRARE (AL o 4,500
Stewed vegetables Simmered / Steamed head of sea bream
TN Fokt oo 2,6001 F A B A (2~3AF) 7,600H

Simmered eggplant and taro

Assorted simmered dish

HAT @A — A (15%) . f A dEha T,
All prices include consumption tax and 15% service charge.

FEW TULE— BHHF HmaAsy7iibF A0, SRR ATIE A A2 RALTHEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

PYAPSFNES & FCE PR E e

AW EER BIETOAEGEANITTCET,



24/,
bt ’l[ 7] Grilled dish

HERRAA—ITF

HEEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEEX 2,600
Gerilled chicken with salt

ERATAEBLS 3,000H

Grilled barracuda with avocado miso paste

B REAA—TTF

@ g Steamed rice and noodle

BT 2.600H
Fried chicken

FAFTBAE 5,900

Assorted tempura, vegetables and fishes

PeERIET 3,800M

Fried clam

ZUE 1,400

Soba noodles

BAAREG 2.800H

Sea bream on rice with green tea

B - 3,500H

Bowl of rice topped with tempura, fishes and vegetables

BOLEB] 3,600H

Bowl of rice topped with assorted sashimi

T ‘H‘ — ]\ Dessert

RIEUH 3,200M

Bowl of rice topped with tuna

VENBR oo 2.300H

Rice cooked with clams

FTolTAHP Q=340 - 4,500H

Porridge of rice and soft shelled turtles

TAAZ) = OS5 27203 3 A) oo oo 900H

Ice cream (Vanilla or Green tea)

LESIXY—Nyb oo 900H

Lemon sherbet

RATZ AT 2,600H

Musk melon

ONETOA 1,900H

Watermelon

R L 1,900]3]
Mango

Hoh 1,600 M
Sweetness

d—E— e e 1,4001
Coffee

AL 1,400
Tea

AT @A — A (15%) . f AL e zha T,
All prices include consumption tax and 15% service charge.

AW TULE— RHHHF FmiEAsy7icbFacsse, SR ATIE A K 2BALTHIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

PYAPSFNESS & FCE PR A

AW ERF BRET AL ABITOET,
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Appreciation course (May)

HBREAA—TTF

MR arANIAREHE TANIAR AARS Lk BRI
Appetizer White asparagus tofu, asparagus, gold and silver leaf, Japanese horseradish, soup stock
# M EBEET BLALY BE B ifakiAiT Eof
Soup Arrowroot soup, clam dumpling, seaweed, vegetables, Japanese pepper
5 o# 0 mEd) ek b0EE pAELAARZ
Sashimi Sea bream, condiment, ponzu sauce, amberjack with sesame
5 & 4 HBHBY AT AER Fk BrEn A X

Simmered dish

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

* &t BBRORE AT EA FEE Sy
Grilled dish Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup, leaf ginger, miso
wo F #ARBHELNBT T X FE O LEX A
Fried dish Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt
& F R Aoty

Steamed rice

* & F

Dessert

Rice cooked with clams, Japanese pickles

T B

Assorted fruits

E— A% 13,000H

Wk R ARG — AR (15%) K T AL Aahgd,
All prices include consumption tax and 15% service charge.

AW TVLE— RAHE FmEAYy 7B AL, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVARA, F RAEFESH DI MH F 1t H AR R4 R LI TOALEGANRITCET,



1 B D & F Ly

Early summer’s soba set

FBRZ)
s—A# 3,500A

HMEAFAA—VTT

ik

Small dish

R dF

Soba noodles

~ ~
N ~

PRI o
Hot Cold
(-] AT AL [e22t] e25%
Duck dipping sauce, duck, green onion Grated yam cold soup, grated yam

X

Condiment

N M N
g LA kv BB

green onion, Japanese horseradish, red pepper with seven kinds of spices, seaweed

MATEAIIS —EAH (15%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAYy 7B AcESG, S RRATIE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATAF REELHEF A F 1. H AR e R LI TOAEGG APITCET,



H 52 & Hp e

Chef's recommended s—At 7,600H

HEAIA—VTT

ik WAMRER AE O B0ER

Appetizer Matcha and sesame tofu, tea leaf, soy sauce

# H RBEET BLALY EE Aok

Soup Arrowroot soup, clam dumpling, seaweed, Japanese pepper

B % 0 @ oM oz LR eREaw

Sashimi Tuna, sea bream, garnish, Japanese horseradish, soy sauce

7R ) BHEET pAZA HASL KHIE RIS
Ornamental dish =52 7 ;ﬁ,‘ Zl’;\f‘ % ;’F\‘}%L j}é—% $ F %\6’- 2)}\" %—\ i,ﬁ_
Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste,

cod roe wrapped with kelp, soaked green, Japanese leaf pepper, apricot cooked in syrup, ginger

koA BB BT AR ok Brasgh bk

Simmered dish  Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

% BB HLNET FE OLES K

Fried dish Fried lotus root mochi, green pepper, lemon, salt

iy F el Aot

Steamed rice  Rice with baby dried sardines, Japanese pickles

K B F EBhisdrdek

Dessert Assorted fruits and sweetness

MATEAIIF —EAH (15%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAry 7B AcEsG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,



2 3
1l I~
Appetizer
B A
Soup
b o#
Sashimi
b w

Simmered dish

M 1

Gerilled dish

%A

Fried dish

® %

Steamed rice

kB F

Dessert

syvorrak i

Miyabi course s—A#t 10,000H

WEARIAA—YTT

WARIUREH  RE B
HEVeF (oL Y A
Matcha and sesame tofu, tea leaf, soy sauce

simmered clam and green vegetable in broth, fried tofu, tuna flake

BEEST OBLALY EE A0F

Arrowroot soup, clam dumpling, seaweed, Japanese pepper

MO AL BIK 2% Lk ek

Tuna, amberjack, squid, garnish, Japanese horseradish, soy sauce

BT wmF AEA Feh BrIsn A%

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

HROEE ETEA FEFT LE
Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup,

Japanese leaf pepper, ginger

FHRBLHLNET TU X FE LT B

Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt

it LAE0EL ¥ Aot

Steamed rice, minced vegetables mixed with soy sauce, miso soup, Japanese pickles

W

Fruits

MATEAIIS —EAH (15%) . FHLraznzd.,
All prices include consumption tax and 15% service charge.

AW TVLE— AR E FmEAry 7B FAcESG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

WMOVARA, HF KFLERR P 513 H AR LR LEe TGS ARIT 0T,



Lunch set

RN S L F T Y F e F C/ACE SRV RNV YLy = I

You can choose rice and miso soup or soba noodles.

B RRAA—ITT

R 7L

Tempura

Dk oG A

Small dish, tuna Japanese yam puree, stewed dish

5,000H

WE BRI A=V TT
HLL A A

Bowl of rice topped with assorted sashimi

DI SN )
Small dish, stewed dish

5,700 1

B AAA—TTF

Fat EE

Sukiyaki simmered beef with soy sauce

DA BoLB EF R 45y

Small dish, tuna Japanese yam puree, grilled egg, salad

5,700 1

Ty ER N T N o N

S
o D T

SR o T BEE
Gerilled sablefish marinated

with miso paste

1,800R

- SN)

Donburi {Famkz)

B REAA—ITF

AT HFEYE

Maguro-don set

Wk A Aot AR

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

HE ARG A—VTT
ALk

Ten-don set

DA A Rot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

KA T ALY —EAH (15%) . H F AL b angd,
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAry 7B AcESG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

PYAPSFNE S & FCE PR A

EER FAETOEGANIE LT,



W o A
> \v 4

S I wn

BELHIZEBTTON & R A TT B FAL,
F M DOERETFHLS S E LIFTHIET,
2T TAS LB TH IR LA T 7213
P ¥ AR AT B LA SR LR o — BT,

HE AR A—VTS

é\&@ & T\;J: &{%h\yl\ ............................. 5,000 1
DR moLBhE RBiA Ll afit B4 Aoty

Grilled sablefish marinated with miso paste,
small dish, tuna Japanese yam puree, Japanese steamed egg custard,
steamed rice, miso soup, Japanese pickles

5&@&7 ?:&i{g .................................... 1,800H

Grilled sablefish marinated with miso paste

MATEAIIS —EAH (15%). i FHLraznzd.,
All prices include consumption tax and 15% service charge.

ER. TULX— RMBHF FmursyzicbdFhaisEsw, S RARATIE A KB ALTEIZT,

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATAF REELHEF A F 1. H AR e R LI TOAEGG APITCET,



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N S A
#2‘ E\L? e ‘j— Matsukaze lunch course
PR BT RAFHL G 24 $.350 % %35%)
bR E (bt Yhi Aoty it %)

Small dish, salad, tempura, (two shrimps, three kinds of fish, three kinds of vegetables),

meal (rice, miso soup and Japanese pickles or soba noodles)

2

N\

]\ﬂ{j Irifune course
MR BE)HFY ARG R CEA 2K 3% T L35 20535),
BEE(AA AR AUt 212) A2 F

Appetizer, sashimi, salad, tempura, (two shrimps, three kinds of fish, three kinds of

vegetables and kakiage), meal (rice and miso soup or soba noodles), dessert

Tempura dinner

X RAFBAT =R TOTHRAELLVET,

14,0001

a | .
#)’] Kiri course

TR HTY . RGHCEF. B U5 T 205 »E45) .
BEE(RAA AR At 2) . KEF

Appetizer, salad, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

meal (rice and miso soup or soba noodles), dessert

18,000R1

)
#2‘ E\L Matsukaze course

R BEO. RFHECEA. Bud. 5 545 25450) . dtoty,
BREE(RAAAA Rt 21E) KEF

Appetizer, sashimi, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

seaweed vinegared, meal (rice and miso soup or soba noodles), dessert

MR T AR — AR (15%) . KA danzd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHHEF FmEasy7icbFalEae, SREATIE A K2 ALTHYET.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.



4‘}3" fz ’& ja ‘g‘-g— &) J)— Wg? Chef's recommended dish

‘T’)‘Lﬁ. L¥en 2 50 %ﬂ7 78> Scallop and clam gratin with soy milk and miso - - -+ -+ .- 3,600H

e
Jﬁ )r\ Appetizer

BECHE 1,300H Q7 ZINTHABTE oo 2.300H
Vinegared mozuku seaweed White asparagus tofu

228 1,900H AT 1,900H
Dried sardine crisp Grilled eggplant

EEERIL 1,900H HIVF FOEZL 1,600H
Tofu skin Simmered clam and green vegetable in broth

S B T 1,900H

Boiled broad beans

’%i]? #';é: Soup

FLBAROTFL oo 3,600 M

Pureed green peas soup

“‘t‘; ié ‘) Sashimi

B (0 FE0) 3,800H
Sea bream
1 4,000H
Tuna

IR 3,600H
Squid

B 3,800H

White trevally

HERRAA—VTT

B OBAYE 7.000H

Assorted sashimi

39 ql/
%: #77 - 7% L 7] Stewed dish ¢ Steamed dish

B E oA 2,800 BRARE (AL o 4,500
Stewed vegetables Simmered / Steamed head of sea bream
TN Fokt oo 2,6001 F A B A (2~3AF) 7,600H

Simmered eggplant and taro

Assorted simmered dish

HAT @A — A (15%) . f A dEha T,
All prices include consumption tax and 15% service charge.

FEW TULE— BHHF HmaAsy7iibF A0, SRR ATIE A A2 RALTHEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

PYAPSFNES & FCE PR E e

AW EER BIETOAEGEANITTCET,



24/,
bt ’l[ 7] Grilled dish

HERRAA—ITF

HEEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEEX 2,600
Gerilled chicken with salt

ERATAEBLS 3,000H

Grilled barracuda with avocado miso paste

B REAA—TTF

@ g Steamed rice and noodle

BT 2.600H
Fried chicken

FAFTBAE 5,900

Assorted tempura, vegetables and fishes

PeERIET 3,800M

Fried clam

ZUE 1,400

Soba noodles

BAAREG 2.800H

Sea bream on rice with green tea

B - 3,500H

Bowl of rice topped with tempura, fishes and vegetables

BOLEB] 3,600H

Bowl of rice topped with assorted sashimi

T ‘H‘ — ]\ Dessert

RIEUH 3,200M

Bowl of rice topped with tuna

VENBR oo 2.300H

Rice cooked with clams

FTolTAHP Q=340 - 4,500H

Porridge of rice and soft shelled turtles

TAAZ) = OS5 27203 3 A) oo oo 900H

Ice cream (Vanilla or Green tea)

LESIXY—Nyb oo 900H

Lemon sherbet

RATZ AT 2,600H

Musk melon

ONETOA 1,900H

Watermelon

R L 1,900]3]
Mango

Hoh 1,600 M
Sweetness

d—E— e e 1,4001
Coffee

AL 1,400
Tea

AT @A — A (15%) . f AL e zha T,
All prices include consumption tax and 15% service charge.

AW TULE— RHHHF FmiEAsy7icbFacsse, SR ATIE A K 2BALTHIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

PYAPSFNESS & FCE PR A

AW ERF BRET AL ABITOET,



