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Chef’s seasonal Recommend
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BhBEEDOS =) v 7 N) 2TV —A ¥13,200
Spiny lobster served with garlic truffle sauce

KB LEYARENMENST VD HEERXBGIT (4R ¥2,200
Deep fried Angel shrimp and Shinshu basil in Yuba
ARXXYANDFEE LY — 24 L ¥2 420
Steamed Sea bass and winter melon with special soy sauce
FYTEFRTDON—Y v 7 AL ZAFTF ¥2,640
Deep—fried scallops and green eggplant with garlic and spices

AEME R v R Y0 ZHRY D ¥5500
Stir-fried Soft-shelled turtle with black pepper

EF#HY 7RO LOEBERLA—T B—AKR ¥1,870

Steamed soup with silkie chicken and sweet corn

T7AbLVYEANY R ERBOEBERL A -7 B—AKk ¥13,200

Traditional chinese medical soup (HFEIZ M EHEEZE S, )

BMFt7 4 LD ZFAKRY — R ¥7,700

Stir-fried Shinshu wagyu beef fillet with black pepper

HERYELFERAATHOEY) Foho@g i) b ¥1,980

Stir-fried vegetables with pork belly in spicy miso

BMEELL v TOEEEND ¥2,420

Stir-fried Shinshu Shamo chicken with scallions and ginger

ENEZTL I REBEMFD %3] X ¥3,740
Pral B ih ) — R

Parbolled fresh lettuce and Japanese beef with original soy sauce

B0 AFRORELELT ¥1,870

Mapo-style summer vegetables

R¥E, ZHodT LAND) LYK ¥1,870

Fried rice with dried meat, topped with Shiso leaves and Myoga In clay pot

EHN Y REORTFNDIFEG LK

Fried rice with egg white, crab, shiso and [lying fish roe

¥3,080

A TARILHAFRADMETT, HBRIY—EZAFHT1 0% 2R AL IT,
All prices include 10% tax.10% service charge will be added to your bill



