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h -Appetizers-
Chicken and broccoli with sesame salad
Turnip and wood ear mushroom salad
Ilj Fried taro with chicken miso sauce and Japanese pepper
a Simmered beef and lotus root
t Cod milt and Chinese lettuce consommeé jelly
e

-Main Plate- Please select one dish from the following

- Grilled yellow tail teriyaki, Japanese sweet omelet and
grated daikon radish

- Fried Spanish mackerel with thick vegetable sauce

- Broiled smoked bonito sashimi with ponzu vinegar,
condiments

-Meal Please select one dish from the following

- Freshly harvested steamed rice, pork miso soup, and pickles
- Vegetable sushi and pork miso soup
- Hot udon noodle with mushroom and mitsuba leaves

-Dessert
Bracken starch dumpling with soybean powder and brown
sugar syrup

HEARPOLIZ L ) AEG—HELT S 2 x5 7 ¥ w3+, Food items may change from season to season.
ZTFHEIZY—E AR, #esrs EIhTsh L4, Allprices are inclusive service charge and tax.
BREFHMEL T LAXF— L0 TX0ILAELAY » 712BF LI # 3w, Should you have any food allergies or special dietary requirements,
please notify us when you order
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