FEHIBE A = 22— (Weekday Only Menu)

JVFky P A= =2 —  Lunch Set Menu ¥2,800

o AKH®DZ vF A—7 Soupofthe Day
o A~EH»s 1 HBENLLIN

Please select one dish from Ato E

A. TEEARAD X7 A & TGO EIAH
Simmered Snow Crab and TOFU with Flower Lily Bulb
B. iR e KA O HEEY — 21T

Red Sea Bream and Onion with Sweet Vinegar Sauce
C.J KA F vy orhifEnkigyh s
Stir Fried Pork and Cabbage with Chinese MISO

D. BEAND ALY
Omelet with Shrimp
E. TAYAH EBEOEY B (+¥800)

Kung Pao-Style Stir Fried Squid and Vegetables

o F~KoHab 1@mBRENZIW

Please select one dish from F to K

F. J KifpEDF Y v —2E L HEK
Braised Prawn with Chili Sauce, Rice
G ¥ FREEEE & HER
Braised Tofu and Minced Beef with Mild Chili Sauce, Rice
H. HFERDOA A AR =Y = 2B ADT TR
Japanese Beef with Oyster Sauce on Rice
L J BEIE L BB A THEZ Z1E
Hot and Sour Fried Noodles

J. BEDF v —r v
Fried Rice with SAKURA Shrimp
K. 7HheLdirdwi (+¥500)

Fried Rice with Shark Fin Sauce

o B{EJE Almond Jelly

BT LAF—HWGIC2& E LT, 85E (XU, iz, < BH&, /INE ZiE, 90, 7. HLE) ore
BTCWAZEET, 8 MEOMIEEZ CHLOFEI LI, FAICHEHLIZEw»,

Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address
the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts. Guests who

wish for accommodations regarding any of these eight allergens are asked to make a request in advance.

FOREFIC BRI (13%) 2 M ST Wz & T,

All prices include consumption tax, and subject to 13% service charge



