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Tuna and Avocado Korean style Salted Lemon Chicken Galantine
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Garlic Toast Croquette with Pumpkin and Hijiki seaweed

without frying
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Today's dish
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Sopa de Lima soup with chicken wing soup and lime aroma
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Sauteed fresh fish of the day with sauce of the day Salted squid "Jumeok-bap”
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Please ask our staff about food allergies
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Fried Soft Shell Shrimp with Coconut flavor Please ask our staff about food allergies
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Gifu Hida Beef Tendon Stewed Roasted MIURA Pork with Ginger Sauce

in Japanese Style
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Brochette of Shishito Peppers and Tsukune Japanese spicy black chicken wing salad

with Nagoya Cochin with Beetroot Sauce
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Yogurt Zenzai (A sweet red bean soup) Five-grain rice lce Cream, Green tea churros,
with Chocolate Crunch Hojicha Meringue
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7YV NI —, EFTF, BIHILRTAT —% Soy milk doughnut
Plant-based chocolate terrine, Soy cream Butter,
Viola, Hojicha Espuma
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Bread
XEBMT7LILF—ICDODVWTHEHEBRBRZ Y JICTHBBLRRLEN Please ask our staff about food allergies
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Coffee or tea
XKEMT7LILF—RKDODVWTHEHERBRZY JICTCHEABLZED Please ask our staff about food allergies

HARBICIVABEDPLEEESNRLILAP TS WIS, ERMERICEHRE T —EIRARAESETNTHYET, All prices are inclusive of tax and service charge.



