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LUNCH MENU
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AGARICUS BLAZEI MUSHROOM AND BEAN CURD SOUP
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OKINAWA TIGER PRAWN AND FRENCH CAVIAR WITH
HOMEMADE DASHI JELLY
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HOKKAIDO HAIRY CRAB MEAT & AUTUMN VEGETABLES WITH EGG
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STEAMED JAPANESE GLUTINOUS RICE WITH AUSTRALIAN
ABALONE
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CHOICE OF MEAT OR SEAFOOD

KOBE WAGYU BEEF SHABU-SHABU OR
SIMMERED DAILY SEAFOOD WITH VEGETABLES
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CHOICE OF RICE OR NOODLES

STEAMED SUSHI RICE OR
WHITE SLOW-COOKED CHICKEN SOUP WITH NOODLES

X @ N DESSERT
Ten=2-—
0 Kt ¢ X B
SEASONAL FRUITS



