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LUNCH

St = K E ® U APPETIZER  Japanese Spinach, Japanese Scallop
VA Eggplant, Duck, Pine Nuts
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Quail Meat Ball
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%8 SASHIMI Seasonal Sashimi
T Soy Sauce and Wasabi
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TR AR GRILLED DISH  Grilled Salmon with Pea Paste
FEY) 12 Sweet Potato
Edamame
BEW) Y — VIR HASSUN  Japanese Omelet
ST ft+nbAE Kamaboko; Steamed Fish Paste
RS Tomato
X 2 5 Jellied Avocado and Lemon with Salmon
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SIMMERED DISH  Taro potato, Octpus, Squash and
Some Green Vegetables
Sesame sauce
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FRIED DISH  Corn
Lotus Loots and Fish Dumpling
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=p RICE SET  Seasoned Rice with Ginger
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Japanese Pickles
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FRUIT  Seasonal Fruits
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KEF 0 RR SWEET - Sweet Red Bean Jam with Mochi Cake
+ Almond Pudding and Rice Flour Dumpling Topping
HER with Black Sesame Paste

XTVFIFEHER TDIRMHTI . *Lunch is served in the form of a set meal.
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HOTELS *Please notify an attendant if you have any food allergies. i
OF THE WORLD *The menu is subject to change, depending on the availability of ingredients.




