Lunch course “Shikisaika
4,000 yen per person

*Minimum order from two

Menu
Assortment of five appetizers
Hot and sour tomato soup

Fried shrimp and edamame wrapped in rice paper with
mango mayonnaise sauce

Stir-fried new lotus root "Koushuu" and kidney beans over
high heat

Steamed aori squid with aromatic vegetables
Spicy fried rice with beef and garlic sprouts

Almond tofu with peach compote

Lunch course "Hisui"
6,500 yen per person

*Minimum order from two
Menu

Assortment of five appetizers

Winter melon soup with dried scallops, scented with green
yuzu

Spiced fried Amakusa kuruma prawns
Steamed aori squid with aromatic vegetables, lemon flavor

Stir-fried black wagyu beef filet and cashew nuts with
black pepper

Fried rice with crab meat and lettuce

Two desserts

Limited Time Menu: June — August

Seafood Cold Noodle Set
3,300 yen per person

{Contents) 2 kinds of steamed dim sum, lunch dessert
Single item 2,800 yen

Gomoku Cold Noodle Set
2,500 yen per person

{Contents) 2 kinds of steamed dim sum, lunch dessert
Single item 2,000 yen

Dandan Cold Noodle Set
2,500 yen per person

(Contents) 2 kinds of steamed dim sum, lunch
dessert Single item 2,000 yen
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