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Rich Lunch
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Sashimi topped with soy sauce and rice malt Asparagus tofu topped with jelly

Today's assorted Sashimi Boiled cabbage and squid topped with vinegared miso

Japanese Omelette topped with spicy cod roe Boiled KINJISOU sesami flavor

Potato salad and snap peas Vinegarered Mozuku seaweed

Simmered baby corn and Daikon radish sprouts wrapped in fried tofu

Simmered clam in sweetend say sauce

Z D HE Appetizers FEEE T FBLAL BEREHT Bro7&
ALEIBOGEEET HlenFo7
BERIS BE771% FERIS
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Japanese steamed brothy egg custard Grilled chicken topped with “UME” miso  Boiled buttedbur
"HAKUSAN" extra firm tofu skin t(\::):uped with thickened sauce Potato chips

e

Prawn Tempura Fried shrimp etables Tempura
Japanese shallot tartar sauce Match salt Pickles

B F Meal GHPER PRTR T

Green pea rice, Miso soup

< 2y = ©
2 % Hotpot AEEFRRE T 58
NOTO pork Hot pot soy milk flavor

H K Dessert HwHEL—A

Matcha mousse

B1AKR ¥4,000 FrrX—rm& ¥ 3,400

The contents of the course will vary according to the day’s stocks.
10% service charge and a consumption tax are included in the indicated price.

All the rice used is from Ishikawa prefecture Pholo are imeages.
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Simmered baby corn and Daikon radish sprouts wrapped in fried tofu Simmered clam with sansho pepper
Asparagus tofu topped with jelly

;-T? v Steamed Dish

BEImD NS00
Steamed egg custard with tofu skin

-
8 4  Grilled Dish
RIS
Grilled sea bream with TERIYAKI sauce

4’% ) Fried Dish

BRI RONIHIT FERIS
Deep fried mix vegetables and squid, vegetables tempura

¥ % 5] Sushi

RAETIHENHFES AR RegiT

Sushi variation chef selection(5 piece) Miso soup

H =k Dessert

A HOH R
Today’s Dessert

b1 A%k ¥ 5,000
One Harmony= 5 ke ¥ 4,300
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# 10% service charge and a consumption tax are included in the indicated price.
FTE T

# Al the rice used is from Ishikawa prefecture.# Photo are imeages.
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Asparagus tofu topped with jelly Grilled fish paste with edamame

Simmered baby corn and Daikon radish sprouts wrapped in fried tofu
Boiled Tiger prawn Maple-shaped winter melon Simmered clam with sansho pepper Prosciutto and snap peas roll-ups

%5 % Sashimi

ATEHFBLNABDEE R

Today's assorted Sashimi Chef selection

;‘% )  Steamed Dish
BEERMO NSI00K

Steamed egg custard with tofu skin

%t 4 CGrilled Dish

BH BB ) st s
Grilled sea bream with TERIYAKI sauce

ﬁ’i\‘ & Stewed Dish
mERIE SBIEEE

Sliced Duck and Wheat gluten stewed in soy sauce

% 4 Fried Dish

ERLFRONEHIT FRRIS
Deep fried mix vegetables and squid, vegetables tempura

B F Meal

CADBEBEEBIIE)RET B
Roasted rice ball with sardine broth soup

Pickles
H "k Dessert
A BHDH %

Today's Dessert

144 ¥ 8,000

HEeiTro It s ln I TR{ES0 2. The contents of the course will vary according to the day's stocks,
SaiethURET, 10% service charge and a consumption tax are included in the indicated price.
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AL ABRIET TN R ELTT, #HEHE (I A—2TF, All the rice used is from Ishikawa prefecture.Photo are imeages.



