HARHE —F IXH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 2 %6 20:00~21:45)

BT LR — % BEE O IRERNCEHA LA 2S00,

Our dishes may contain allergens, please ask for further details.

B ABD A EIC R B IGEN X VE T,

The menu is subject to change, depending on the seasonal ingredients.

{% NAGISA 13,970 M

RN L i oW EARIREETE sMBEORE ZHEEC S W,
“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

St Appetizer

Y ZESIDA BEE +7 7
Somen Noodle with Prawn and Okra

BMi  Soup
HTH AT WF
Redspotted Grouper, Eggplant, Yuzu Citrus
B Sashimi
fAEED WX

Thin-sliced Seabream, Grunt

34 Steamed dish

SHEAN NE EL 22 TE #@oT
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

IMA. Additional dish

me LA L EfELOE
Chilled Egg Custard with Sea Urchin and Pen Shell

BE¥)  Grilled dish

Y—mAf Y RF—F
Sirloin Beef Steak

BE Rice
£5dAZ L IR KIEH HoW

Corn Rice and Miso Soup, Japanese Pickles

EY Fruit

hov4vE v 42Dy b
Poached Peach in White Wine and Muscat

HER - - 2Rz EALERZEHLTBY £,



HARHE —F IXH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 285 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens, please ask for further details.
BB D — AR 2560 T VE T,

The menu is subject to change, depending on the seasonal ingredients.

33 OUGI

17,710 [

BELAEM 2 FEBN T TEAHTERKL 22 LA TIHT 5 DERIEAREE,
“Special “KAISEKI” course of More good taste including Local ingredients.”

St Appetizer

Y ZESIDA BEE +7 7
Somen Noodle with Prawn and Okra

BMi  Soup
HTH AT MF
Redspotted Grouper, Eggplant, Yuzu Citrus
B Sashimi

R WS E
Stone Fish, Grunt

34 Steamed dish

SHEAN NE EL 22 TE #@oTF
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

A Additional dish
me LAmAL EfETOE
Chilled Egg Custard with Sea Urchin and Pen Shell
BE¥)  Grilled dish

ELRXT—F
Filet Beef Steak

%) Fried dish

RERFER D &bt
Assorted Tempura

B Rice

EDHF  BRGH
Sushi and Miso Soup

Y7 Fruit

MOTAL VB v A< AH Y b
Poached Peach in White Wine and Muscat

HER - - 2Rz EALERZEHLTBY £,



HARHE —F IXH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 285 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens, please ask for further details.
BB D — AR 2560 T VE T,

The menu is subject to change, depending on the seasonal ingredients.

A J — X ([ BEEFSTEAK GOZEN 13,970 M

MEBOHRDWERLABBORAT —FE70580 & BHELANIIZT 5,
“Course for much more beef steak with Japanese cuisine’s taste.”

St Appetizer

Y ZESIDA BEE +7 7
Somen Noodle with Prawn and Okra

BMi  Soup
HTH AT MF
Redspotted Grouper, Eggplant, Yuzu Citrus
B Sashimi
fAEED WX

Thin-sliced Seabream, Grunt

34 Steamed dish

SHEAN NE EL 22 TE #@oTF
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

BE¥)  Grilled dish

Y—mAf Y RF—F
Sirloin Beef Steak

BE Rice
£5dAZ L IR KIEH HoW

Corn Rice and Miso Soup, Japanese Pickles

Y Fruit

MoV A vE x4 <A Dy b
Poached Peach in White Wine and Muscat

HER - - 2Rz EALERZEHLTBY £,



HARHE —F IXH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 285 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens, please ask for further details.
CBRZNED B AR R 2 HEN I VET,

The menu is subject to change, depending on the seasonal ingredients.

%%*ﬁﬁ% Junior plate 3,630 HH

INEERGAR: - FREEEE O BFRRIANT DT,

“Dinner plate for kids and junior.”

WBEIIA4 BRI 7V —sanv sy HLEE AV — 57X BIZED KEH BBZAEL 7V — 1
Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball
Miso Soup, Steamed Egg Custard, Dessert

HER - - 2Rz EALERZEHLTBY £,



