F d f&E Weekdays only

‘% 'ﬁ‘ % % Bento box “AN”

XM Appetizer
VIR % FarARBNT BE 4R EH MR E

Cherry salmon with spicy vinegared miso sauce, scallion, seaweed, and goji berry

X & Seasonal Delicacies
O ZAEE HRA E BB
IVt AL EF Fo40—2PE—7
BTN EIY HH A gL A2FA
BT e BrE AR ARG
Grilled seabream, simmered octopus, fried firefly squid, Japanese egg omelette

Wagyu roast beef, fried bamboo shoot, wild rocambole with miso
Sweetened boiled broad beans, lily loot, pickled lotus root with cherry blossom

# % Bento Box

) ZOMRIrEH FoET L BT
I\ konF T K F #Molhdd

Seared scallop and seasonal wild vegetables with citrus jelly
AP LHREBABIASHBBHT ASBE XFvImE
Potato dumpling, tofu skin, and snap peas with thick ground beef sauce
BH KL -FREBT w BE
Deep-fried sakura shrimp and mitsuba leaves with salt and lemon
& P EHNE AF FB0 wsF FRES

Simmered Japanese mustard spinach, shiitake mushrooms, fried tofu, tomato and seaweed

#P3A Rice
O AR HETSHA
G2 AdHtod Eotp ZiEA)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

# %4 Dessert
¥6,500

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



3% Lunch “MAT”

XM Appetizer
HI52RF FErdR#T IE 5B LHF Mo

Cherry Salmon with Spicy Vinegared Miso Sauce, scallion, seaweed, and goji berry

¥ Soup
£ RALBTAEALRX #BHZ-F B $TAE 2. AR

Seared seabream, lily roots dumpling, bamboo shoot, and pepper

#3)R& Seasonal Delicacies
deidh HERBCE MG arsplded BEH REAN £HE
Seasonal onion and firefly squid with vinegar grated radish
) AAoET3H=4%&Y) Two kinds of sashimi
Ssh o AFPVBYR BT REEL ZIL AR
Spring cabbage soup with fried sakura shrimp soy milk and scallion
Rasbbd LHARFHRABIISBEH/T AIBE XFvTmE
Potato dumpling, tofu skin, and snap peas with thick ground beef sauce

%2 ¥ Main Dish
#3208 & BFEULBaAET
35 RAEB B #2580% BT AR
Small hot pot with white fish and seabream topped with egg
Spring turnip, bamboo shoot, shiitake mushrooms and pepper

1) #1321 454508 % KRS & L K Sp\
HEHRE MER AIE MEH RFvTHmE $BIRI-F
Charcoal grilled pork with wasabi, potato
Onion, spring turnip, tomato, peas and mustard

RG B Wen¥ 2% Lot Aidt
Assorted Tempura (three kinds of seafood and five kinds of vegetables)

*kId) — R B ULLIC, *Please select your main course from above stated

#P3R Rice
G (BAL) B 4¢dd Lo ZiEd)

Steamed Japanese rice, miso soup and pickled Japanese vegetables

# %4 Dessert
¥8,500

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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
EFE XL HEEKT] R ALE BT EKFEEi080

Chinese yam mousse, grilled clam, wasabi with fried yam soy sauce

#P¥8 Soup
£ RALBTAEALRX #HZ->F B $TAE 2. AR

Seared seabream, lily roots dumpling, bamboo shoot, and pepper

¢/ Sashimi
CRAICE AR F SOF
2008 g s i
LU 2 HAET2L FHEL
Squid with salt and japanese herb
Seasonal white fish with seaweed soy sauce
Seared scallop with citrus jelly

%% Grilled Dish
Vb B pbEE 7Ly pl BRI
HHRE AIE FXvXv @EH H55% % i a
Grilled fat greenling with thick watercress and radish sauce
Potato, spring turnip, brussels sprouts, tomato and lime

3% Secasonal Dish
R L03BICL EFXFE
BoE ron i FE RAR FiE
Deep-fried sakura shrimp and seasonal wild vegetables tempura
Butterbur, aralia sprout, asparagus with cherry blossom salt and lemon

¥ Rice
R EHAIREHIR PEE0 F
B A4t Sodh Z4A)
Steamed Japanese rice with bamboo shoot, wakame seaweed and Japanese herb
Miso soup and pickled Japanese vegetables

H# <4 Dessert
¥10,000

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



/E? '/ts\ jg vF Lunch Kaiseki “RIN”

XM Appetizer
HIIVRFF AR BE SR LH BROE
Cherry Salmon with Spicy Vinegared Miso Sauce, scallion, seaweed, and goji berry

%% %\ Egg Custard
%% REH HEH BASE BBOE

Chicken, bamboo shoot, shiitake mushrooms, fish cake and butterbur miso

)% bl Sashimi
FAL ERE -8 o308 e DERR: T3]
I3 kSnF F K F #MolAk#d

Broiled scallop and seasonal wild vegetables with citrus jelly

&35 # 32 Seafood Dish
b . b BREE ZLY S BB 2 KGR . s ¥ =iF Lo ¥ i

Fish : Grilled fat greenling with thick watercress and grated radish sauce
or

Tempura : Two kinds of seafood and three kinds of vegetable
*EId) — R BB ULLIC, *Please select your main course from above stated

R # 32 Meat Dish
H—o04280g 11t tlLé60g
Sitloin 80g or fillet 60g
*RI) — R B ULLI, FPlease select your main course from above stated

A F Rice
#VEE 2R Riw
Five pieces of sushi and miso soup

¥4 Dessert
¥20,000

(&R

(Limited quantity available)

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTULYLEH OB ZHRL TEEAKVRPIC o F =T —3TE P HTILES,

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



