LUNCH MENU
SUFAZa—
11:30~14:00(Z A A—&—)

ENDHEREEY b

Chinese Cuisine Set

¥ 1,980

AV DERIREHEOLLEIN,

Please choose your main dish

RLUBOVYY 2 EY — AR <%y MAZ> set Contents
Spicy steamed chicken rice bowl AHDA—T" Today’s soup
A B BHAWNTEEXZIX (S immmE) FEODFEHIT Deep fried chicken
Fried noodles with starchy sauce ,lﬁ/l]\:@ Dim sum (two kinds)
XTAEDIDER Y—H1 Zha cai

Fried rice with snow crabmeat FATE  Almond jelly

(BRETHBLTBYET (A—TF[%))

A single item is also available with soup

%-¥1,400

g BEEIEH When ordering meals
TVYRI—b— FAE X—JV0T1— FFA¥300

Blended coffee or darjeeling tea (additional charge)
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KEAZ2—DT VT VERIIOVTIAZY 7ETERWEDLELEI, XYETHERLTOEERITTNTEEKTT,
XRIOBSIIIT—E A0 % EEEBRN S EINTEVET,

*Please ask staff for allergen information on each menu. *All our menus use Japanese rice.

*The list price includes 10% service charge and sales tax.



WEEKDAY LUNCH MENU
¥EH SUFAZa—
11:30~14:00( A A—&—)

AR B~ DBy b~

Autumn dim sum set

FDREERET A A DHELY T
BRLALEID,

¥2,400
HEOEDHRLUIER

Steamed rice wrapped in lotus leaf
IIFDTIT Y TEHILT

Asian style bonito salad
FLEDIAA—T

Egg white soup with dried mushrooms
BEOXMELIL—T

Shrimp in steamed rice flour wrapper
BEY) — REERY—A

Plum wine jelly with red shiso sauce
d—b— it AIRAE

With coffee or tea

9 9
WEEKLY LUNCH SET 1 R / 5 E$ RR DA Z X Ginger pork
5@% b P) Al (] ey B85 /NG, F . HRISY HEk With rice, side dish, pickles, miso soup and dessert
AR
[ (a—b— % AHRfHE)
‘With coffee or tea
¥ 1
e 1000 K 8 N o/ 12 BHEN FFELSL Tokachi-style wok-fried rice bowl
One Harmony#:& 1, 350F [A] [<] b 54 g 2 stp_p With salad, zha cai, soup and dessert
SR YA A—T FYP—
9/16 > 9/19 gg AINAY—F—TH L — Spicy keema curry
[K] (<] menu . With rice, salad, pickles and dessert
SAA Y IE ETIVA, THF—h
9 /22 .24 9 /26 HA ﬁﬁ@ ﬂ;‘kﬂ@% B:‘Qﬂ:':_z) :@ Simmered mackerel in miso sauce
m E Two kinds of sashimi

EER. /N, FOY), BRIGH ., HERY) With rice, side dish, pickles, miso soup and dessert

9 /2 9 10/3 thE (ﬁ%t,%,ﬁﬁ@/ \*—*A%J —)— X‘}(’/\&) Wok-fried shrimp and squid with barbecue sauce

K
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With rice, salad, zha cai, soup and dessert

KEAZa—DT VT VBRI OWTUIRAZY TETEMWEDELEIV, XYETHEALTOSERIETRTEENKTT,
XRIOBSIIIT—E A0 % EEEBRN S EINTEVET,

*Please ask staff for allergen information on each menu. *All our menus use Japanese rice.

*The list price includes 10% service charge and sales tax.



WEEKENDS AND HOLIDAYS LUNCH MENU
THH SVFA=a—
11:30~14:00(5A A —&—)

PRRKERE B ~ KD Z £y b~

Autumn dim sum set

FDREERET A A DHELY T
BRLALEID,

¥2,400
HEOEDHRLUIER

Steamed rice wrapped in lotus leaf
IIFDTIT Y TEHILT

Asian style bonito salad
FLEDIAA—T

Egg white soup with dried mushrooms
BEOXMELIL—T

Shrimp in steamed rice flour wrapper
BEY) — REERY—A

Plum wine jelly with red shiso sauce
d—b— it AIRAE

With coffee or tea

RIS

Tempura rice bowl set

¥ 1,980

XKF Tempura rice bowl
ABD/NEK Today ‘s appetizer
Y74 Salad

FEDY Pickles

BRIEH Miso soup
AHDOHBEY Today’s dessert
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% BBEEIFXHR When ordering meals c
) TVyRI—b— R E=IVV 0 T14— TIA¥300

5 Blended coffee or darjeeling tea (additional charge) @

@ @a’

KEAZa—DT VT VBRI OWTUIRAZY TETEMWEDELEIV, XYETHEALTOSERIETRTEENKTT,
XRIOBSIIIT—E A0 % EEEBRN S EINTEVET,

*Please ask staff for allergen information on each menu. *All our menus use Japanese rice.

*The list price includes 10% service charge and sales tax.
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