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OneHarmony members only BNKY Lunch
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Al K Appetizers

eREIARZL HEEILET BEZE
BMELHFS] ROEHEFREEHHT —TE5EE AT ER

Boiled seasoned KINJOSOU spinach sesami flavor Sakura tofu topped with vinegar gelee Grilled Tiger prawn

Leaf of cherry blossom wrapped around sushi Boiled canola flower topped with vinegaved
Boiled Feva beans Flower shaped Lily root

15 F  Sashimi

TEI G L) AR B D B

Today's assorted sashimi Chef selection

% ¥  Stewed Dish
RAE RbED B EENT

Steamed egg custaed with asari clam and bamboo shoot topped with Nori thick sauce

% 47  Fried Dish

BOREHP | BT~ TIREREREY
B LBOERIGHEE R LR

Deep fried glass shrimp | firefly squid and Wild vegetables tempura

BEE4”  Small Dish
BemE(EE B AE R

Vinegared MOZUKU with pounded yam

=3 $ Meal
FE AR #5 R T T

Rice with steamed sea bream , Miso soup with hard clam , Pickles

H K Dessert
A B DH %k

Today's Dessert

B— N\hk ¥ 3,000

BN BOE AR LA B B LS 54 750 E T, LU T RESGEHE,  The contents of the course will vary according to the day’s stocks.
¥ 2TOR S0 —EAR RS S ENTEIET, 10% service charge and a consumption tax are included in the indicated price.
REALTOLHERITTRINRERTT, RFRIIA—ITT, All the rice used is from Ishikawa prefecture Photo are imeages.
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Rich Lunch
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Al K  Appetizers

MEBI L8N ZEHT EAEIETHKRTRZ
BEAROFRES A BER ROERLFREBNT
LI REENT —TEFRE HIEE HEERLILIME

Sakura tofu topped with vinegar gelee Three-colored DANGO Japanese Omellet with spicy cod roe
Grilled Tiger prawn Flower shaped Lily root Boiled canola flower topped with vinegaved Grilled chicken topped with "UME" miso
Boiled Feva beans Simmered Bamboo shoot with Bonito flakes Boiled Firefly squid with sansho pepper

70

% % Sashimi

RAADEHEBYFHERB Y 7T FAAN—s3—%=
FARR R EEY — R

Wrap Sashimi and [resh onion salad in rice paper with Sesame ponzu sauce

= 47  Hot pot

REBERYISD & 58

Noto pork and Clam Hot pot

% 47  Fried Dish
BEEYFRXONIHITEE R RIS

Deep fried mixed Glass shrimps and vegetables . vegetables tempura

B F  Meal
iR Rgt T

Rice with steamed sea bream | Miso soup |, Pickles

H "R Dessert

DT o7r2rV

Sakura blancmange

b— ARk ¥ 4,000

H 8 BOMEAGUIRILIZ LM B B UL S0 T80 E T Sop b TRZS0E4,  The contents of the course will vary according to the day's stocks.
¥ 2TORECRIIBOH—EARYERRSSENTEIET, 10% service charge and a consumption tax are included in the indicated price.
REALTOLHERITTRINRERTT, RFRIIA—ITT, All the rice used is from Ishikawa prefecture Photo are imeages.
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Sushi lunch KAISEKI [RIN |
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HIES Appetizers
RofEL EEBLKRE
Mo 27 5 1 & o EHARIZL

Boiled seasoned canola flower Boiled firefly squid with soy sauce and sansho pepper

Boiled seasoned KINJISOU spinach sesami flavor

Steamed Dish

AW

A E B

Steamed egg custard with clam and bamboo shoot

v Stewed Dish

HIGI A

Chicken and Wheat gluten stewed in soy sauce

*JI’% ) Fried Dish

BHEBLYERONIHITLEF R RIS

Deep fried mixed Glass shrimps and vegetables , vegetables tempura

& ﬁ G| Sushi
WatH T THENES A E woEg it

Sushi variation chef selection(5 pieces) Miso soup

Dessert

H "k
A BOH %

Today's Desser

b— AR

One Harmony &

S EIZRI0N O AR BRI S T TR E
VEERBETNTEERTT, XFHEIIA—DT

¥ 5,000
¥ 4,300

B

# 10% service charge and a consumption tax are included in the indicated price
#All the rice used is from Ishikawa prefecture. # Photo are imeages.
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KAMAMESI LUNCH

e Appetizers
SREHAMRZL EEBLKRE BEXZE FHRHF
ROREREIMT —TIEE BATER

Boiled seasoned KINJISOU spinach sesami flavor Boiled firefly squid with soy sauce and sansho pepper Boiled Tiger prawn
Small Sushi Boiled canola flower topped with vinegared egg yolk souce Boiled Feva beans Flower shaped Lily root

‘Lﬁ ¥ Sashimi

MTEHHL)ARBDEE E

Today's assorted Sashimi Chef selection

;% ) Steamed Dish
o E AR TE R

Steamned grated Lotus root topped with thick sauce and sall pickled cherry blossom

Y& 47 Grilled Dish
RN HF kB RS

Grilled trout with miso

75@ & Stewed Dish
Bt iEE MHER EH

Simmered Bamboo shoot . Octopus and seaweed with Bonito flakes

¥% 47 TFried Dish
GBEENIBIFLLERE B

Deep fried mixed Glass shrimp and vegetables , Wild vegetables tempura

-3 $ Meal
EoEDb. KRBT T

Rice and sea bream cooked in an iron pot . Miso soup , Pickles

H "R Dessert
AR BDOH %

Today's Dessert

B— Ak ¥ 8,000
One Harmony 4 B #% ¥ 7,000

HETOHRSIZRI0ROH —EAHE RS ST TRIET. # 10% service charge and a consumption tax are included in the indicated price.
FRALTOEEREFT~TEN RERTT., RFAUA-ITT #All the rice used is from Ishikawa prefecture. #Photo are imeages.
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HYAKUMANGOKU KAISEKI
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Al % Appetizers

SHEHREZL 2ERLRE B2ZE HEHF
MEREZE —TE%E HABEER

Boiled seasoned KINJISOU spinach sesami flavor Boiled firefly squid with soy sauce and sansho pepper Boiled Tiger prawn
Leaf of cherry blossom wrapped around Sushi Boiled BAY shellfish with fish sauce Boiled Feva beans Flower shaped Lily root

355_ ¥ Sashimi
HTEIHFLIRBDBEE

Today's assorted Sashimi Chef selection

& 4 Steamed Dish
AR E RS AL REET

Steamed egg custard with clams and bamboo shoot topped with seaweed thick sauce

J5& 4 Grilled Dish
B8 A g GRS

Grilled trout steeped in soy sauce

% & Stewed Dish

MEFE GG E

Sliced Duck and Wheat gluten stewed in soy sauce

¥% 4 Fried Dish
GHEENEBIFY L ERE B

Deep fried mixed Glass shrimp and vegetables , Wild vegetables tempura

B F Meal

FOBESBIZFIRRT Y

Roasted rice ball with sea bream broth soup , Pickles

H K Dessert
ABDOH%R

Today's Dessert

P M%¥8000

#KE ot i — Atk ¥ 2,200T 7 E i [TEEREFEAHLTGES
#EH O AR LIRSS RO SPIT I, o U I TR E4 . The contents of the course will vary according to the day's stocks.
¥aTOREIZI10% ot — R ﬁ' s EENUBIET, 10% service charge and a consumption tax are included in the indicated price.

FAERALTDABRILT TN # KT HEFEHEA=ITT, All the rice used is from Ishikawa prefecture.Photo are imeages.



