F d f&E Weekdays only

‘% 'ﬁ‘ % % Bento box “AN”

X M Appetizer
K22 TH RZ Kol 8% 551022 LE L4 Ryt
Edamame tofu, sea urchin, edamame, edible flower, radish, wasabi, and dashi sauce

X #& Seasonal delicacies
AAokis s+t 4 ZUBERT AN HWolAR
M AR Z32RTALF AEHE RERHREN2EKBY
#HAFBAA BREAAT LX) R
Grilled fish of the day, pickled ginger, simmered chicken and mozuku seaweed
Cucumber, seabream temari sushi, Japanese egg omelet, vinegared young ayu
Baby corn with ham, simmered sweet potatoes, and pickled lotus root with blueberries

# % Bento box
i) REFSTRHEZT FE2R RE 2F5F 4B LI)ERFLYI T

Bonito with, onion, potherb mustards, myoga ginger, scallion, and citrus dressing

A BHBHEA FUIHEB +F o=@ AEH

Tomato dumpling with thick minced beef sauce, burdock, zucchini, and tomatoes

BH B54BY 2LF4E R £ £ AF F2 FK

Deep-fried horse mackerel, Kinzanji miso, ginger, scallion, Japanese herb, and lemon

%% \BEH)El BNFTA BF BB LR

Simmered cabbage, pork belly, shiitake mushrooms, fried onion, and black pepper

#»PPA Rice
AR HERS A
B S Fod Zipd)
Steamed Japanese rice with dried baby sardine
Miso soup and Japanese pickles

H# 4 Dessert

¥6,500

A FHA UL - —ER B34 E T, Prices inclusive of taxes and service charge.
BHOXNFT KR, FH@IRE)A= 21— BEEHDE X RIEBBA1IECET,

Menus and prices are subject to change upon market availability and price.

ABFLAY LR LB FHRQA. TEELLRS AT +—3TE #’Tﬁth‘zi&wo

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



13? Lunch “MAT”

* Appetizer
HEE2HE TH KRE Bo\4e 83 554via WwEAR L4 Rt

Edamame tofu, sea urchin, edamame, edible flower, radish, wasabi, and dashi sauce

#P# Soup
BIWwAARMEEZT #BE 20F TR A2&% 2. BF IR

Fat greenling with noodles, shiitake mushrooms, scallion, seaweed, and yuzu pepper

#5 ) & Seasonal delicacies
ik #h R BrRT BEAN ReF HoriF A&
Simmered chicken and mozuku seaweed, cucumber, eggplant, and pickled ginger

) Ados++»H=44) Two kinds of sashimi
Dsh #HUest BRIBVARL KI—T242 27T BUHesd LRR
Seasonal potato and onion creamy soup with black pepper
Ra&bbd BHEIA FUIBHEB 4 F vi-= AEH

Tomato dumpling with thick minced beef sauce, burdock, zucchini, and tomatoes

%2 % Main dish
S#H3E: BF I FHE BERE -2 RF
HERER BEEW M2 PBANE
Grilled seabass with sansho leaves, asparagus, zucchini
Eggplant, baby corn, tomatoes, and peas

RA# 3R a0l %dF Xvi—= LERE Ha+
WEH 42 B RBI)WF Bk
Simmered chicken with eggplant, zucchini, baby corn
Sweet potatoes, tomatoes, scallion, yuzu, and Japanese citrus

FBR: ¥ =i8 Lot ik
Assorted tempura (three kinds of seafood and five kinds of vegetables)

¥ E3d) — & BEULLI, *Please select your main course from the above

#P9R Rice
B& W) Qs St Fodh Zid
Steamed Japanese rice with yukari herb
Miso soup and Japanese pickles

% Dessert

¥8,500

A FHA UL - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@I )22 - BECH DAL RILEDHBAIECET,

Menus and prices are subject to change upon market availability and price.

ABFLLELEHLOEEHA, TEELRIF 24T+ —3T8 @Iff-:‘thzéwo

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



— >y
/E? é\\ /g Z* Lunch Kaiseki “ZEN”

XM Appetizer
F2HrARTHE Ripl 2 Eak3bT FF BN #olA2d

Hair crab, mozuku seaweed, cucumber and water shield with radish, and ginger sauce

#P¥ Soup
BUWwAARMEZT BT 2/F TR A42&% 2. HF NRiR

Fat greenling with noodles, shiitake mushrooms, scallion, seaweed, and yuzu pepper

%Y Sashimi
FEIER) K2R B L E AR AE Aid )ik AT

Bonito with onions, scallion, ginger, Japanese herb, ponzu dressing, and soy sauce

%% Grilled dish
% F £ AT IR HAT/AAL
BREAR TN —N)—RT EEH Xv¥—= PRI F 412
Grilled seabass with black pepper, simmered sweet potatoes
Pickled lotus root with blueberties, tomatoes, zucchini, sansho leaves, and scallion

3% % Seasonal dish
%1580 E spl 3o Xvi—= ZEBHE 2R 4R
THEFEFTF AR WG Bilokid
Simmered chicken with grated radish, eggplant, zucchini, baby corn
Manganji chili peppert, scallion, shaved yuzu, and Japanese citrus

A2 F Rice
RF HGFLREMR EAF Z-oF F4F
B Addg o Zied
Steamed Japanese rice mixed with conger eel, burdock
Myoga ginger, Japanese parsley, and seaweed
Miso soup and Japanese pickles

% Dessert

¥10,000

A FHA UL - —ER B34 E T, Prices inclusive of taxes and service charge.
BHOXNFT KR, FH@IRE)A= 21— BEEHDE X RIEBBA1IECET,

Menus and prices are subject to change upon market availability and price.

ABFLAY LR LB FHRQA. TEELLRS AT +—3TE #’Tﬁth‘zi&wo

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



{E} '/tx\ /‘g vJ Lunch Kaiseki “RIN”

XM Appetizer
RZ2H TH K2 #ole 8% 551002 LR L4 Ryt

Edamame tofu, sea urchin, edamame, edible flower, radish, wasabi, and dashi sauce

4% % | Eggcustard
% BF HiFst PREAZ R Z56%EE 0N

Chicken, shiitake mushrooms, fish cake, chopped fava beans, and white pepper

¥ )% b ) Sashimi
FREISITIEET F 2R RE 2/5F AR L)akFLoI T

Bonito with onions, scallion, myoga ginger, mizuna leaves, and ponzu dressing

3% #-32 Seafood dish
& T ERMITITEE HA+BAA
BREARTN—X)—R @EH Xvk—= PrEnF 4R
374
RGR: L =4 -3t B EZIE Rvt L#a M4
Fish: Grilled seabass with black pepper, simmered sweet potatoes

Pickled lotus root with blue betrries, tomato, zucchini, sansho leaves, and scallion
or

Tempura: Assorted tempura (two prawns, one seafood and five kinds of vegetables)
¥ k3td!)— & EUKKIV, #Please select your main course from the above

R #32 Meat dish
H—o04280g 211t tlL60g
Sitloin 80g or fillet 60g
* kI — R B ULI, FPlease select your main course from the above

A ¥F Rice
#IBEE B
Five pieces of sushi and miso soup

% Dessert

¥20,000

(R ¥ E)
(Limited quantity available)

A FHA UL - —ER B34 E T, Prices inclusive of taxes and service charge.
RHDAFT KL, FH@I )22 - BECH DAL RILEDHBAIECET,

Menus and prices are subject to change upon market availability and price.

ABFLLELEHLOEEHA, TEELRIF 24T+ —3T8 @Iff-:‘thzéwo

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



