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

ENDHEREEY b

Chinese Cuisine Set

¥ 1,980

ALY DOBEEE BEVL X, <tyhAE>

o Set Content;
Please choose your main dish et Lontents

AEHOANIRESZIE s/ 2pam (Fiaemn) KEHDA—F 6
Fried noodles with starchy sauce Today’s soup

. . BOEBT itk
BEDDHANTHEESTIE s (F#ESH)  beep fried chicken

Shrimp stir-fried noodles with starchy sauce HLTREEDSbhYE s s

Dim sum (two kinds)

HERAA A=V —=AHANTTER s

At/ G S
Beef stir-fried with oyster sauce over ric .
Zha cai
> HiE -G
RTABDIIR 44 10 it ALEE sekem
Almond jelly

Fried rice with snow crabmeat

(RRETHBRLUTBYET (A—T[X))

A single item is also available with soup

#¥1,400
XOOR
{@fﬁ BERHEIEXR When ordering meals @
“ TVYRI—b— R E=TVV T4 — TFA¥300
%@ Blended coffee or darjeeling tea (additional charge) @@

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.



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

VERK IR SH-pE d—k— F3 AIHMAE
Late autumn - The meal set - With coffee or tea

WA B e A UALEORY & RBLE U,
TR DRE = ZHERE<Z IV,

¥2,400

EDOHIRL Marinated mushrooms in dashi broth
TYEHEBHF DY S XL T Salad of yellowtail and jade eggplant
FKEEDIBIFH U Deep-fried autumn salmon in dashi broth

MO EOMERES YY1 EVEVE

Grilled pacific saury with yuzu soy marinated

Sweet potatoes simmered in lemon

BEDLTHITERMMDRRS

Shiso wrapped fried prawns and pumpkin tempura

ERBOEBIAL MFHRHA

Onion chawanmushi topped with yuzu pepper sauce

EZRR BRIGH FOW) Chestnut rice, miso soup, pickles
1F50F 7L —AL7) 2l BY) Hojicha créme brulee and fruit

10/ 1 10/ 3 MR 1EE L EBDN—RFa—)— 28 wok-fried shrimp and squid with barbecue sauce

4 Bl N .
3 (4] U o o8 e 2T S With rice, salad, zha cai, soup and dessert
10/ 6 10/1 O PEEE L'F IZS_[O) lf—‘}l/% Beef braised in beer
4 # )
One Harmony< & 1, 350 [H] [4:] ﬁnu S S AT FH— ] With bread, salad, soup and dessert
10/1 4 ) 10/1 7 DD Pork cutlet rice bowl
[k] [&] ﬁj% With side dish, salad, pickles and dessert

N, BT FOY), BRIGT, H kY

Wok-fried pork with mustard

10/20 ) 10/24 thiE RO~ AZ— R

[A] (4] fﬁ% B $5 8 Pt Z—T . S| With rice, salad, zha cai, soup and dessert
10/ 10/, PEPE Y —F L RE—INIZDL=TIV Salmon and baby scallop meuniére
27 > 3 ]_ LB ?ﬁ%éﬁ?iﬁﬁ ]“0)&)1/&)1/\/“7\ with shrimp and avocado tartar sauce
Al (&) — With butter rice, salad, soup and dessert

NE=FGAL A HFHE A=T THF—h

KEAZa—DT VT VBRI OWTUIRAZY TETEMWEDELEIV, XYETHEALTOSERIETRTEENKTT,
KERIER STV —E AR 0% LHERNEGENTEVET,

*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 —&—)

BRI RS OIS Tt Bl AR
Late autumn - The meal set - With coffee or tea
¥2,400

BEMA B e ERULEORY 2 RBELEL,
TR DR EE ZHEE I,

EDHIEL Marinated mushrooms in dashi broth

7V EFERHF DY T AT

Salad of yellowtail and jade eggplant

MEEDHIFHL Deep-fried autumn salmon in dashi broth
M ORERES PYSIELVEVE

Grilled pacific saury with yuzu soy marinated

Sweet potatoes simmered in lemon
BEOLTHITLRMADRIS

Shiso wrapped fried prawns and pumpkin tempura
ERDEBEL MTFHMDHA

Onion chawanmushi topped with yuzu pepper sauce

TR DRI FOW) Chestnut rice, miso soup, and pickles
IFH5CE IV —L7Val BY Hojicha créme brulee and fruit

RIS

Tempura rice bowl set

¥ 1,980

KFf Tempura rice bowl
AHD/NE Today ‘s appetizer
HYI4 Salad

EFEDY) Pickles

LRIEH Miso soup
AHDEHBHY Today's dessert

- &’

SIS Q

g- BBEEIEFEXHF When ordering meals
; TVyRA—b— FE A=V T4 — TTA¥300

Blended coffee or darjeeling tea (additional charge) é

%@@ L),

KEAZa—DT VT VBRI OWTUIRAZY TETEMWEDELEIV, XYETHEALTOSERIETRTEENKTT,
KERIER STV —E AR 0% LHERNEGENTEVET,

*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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