M B JAPANESE

Al % Zensai
BOERBEZ Grilled Chicken "Saikyo Miso" Flavor
ZAE—UVH—F> DT XINTEHE Smoked Salmon Roll with Asparagus
ML & 5B B EBEL< Scallop with Egg Yolk Vinegar Sauce / Simmered Shrimp
Eel & Cucumber with Vinegar Jelly
Fm
BELAL SHEEZ Nakazara
KN ENFDOEY Shrimp Cake Roll with Vegetables
Simmered Winter Melon & Taro
/N gE
E—<>DOUl»ZH5LMA Kobachi
Green Bell Pepper dressed with Young Sardines & Grated Radish
=X2L7
[3A] REERRMEMIELREE JERA A Dainomono
[4B] HAREHLEE ZBRAF A [March] Grilled Black Cod "Yuzu Miso" Flavor, Steamed Rice
[5H] $REERRIEIEZX ZERA A [April] Simmered Beef & Onion, Steamed Rice

[May] Miso-grilled Black Cod, Steamed Rice

EDH)
Japanese Pickles
FH— b
Dessert
¥ B WESTERN
TREA Y — Appetizer
BEAB XXYOARHITFILY—R Prawn with Mexican Cocktail Sauce
TRARETVITJIERTMDRIL N IO Tart of Avocado, Cous Cous & Potato with Fish Roes
=EOE—<>0D7—1) Tri Bell Pepper Coulis
A1 T4y Pa Main Dish
[BB] 74 LVADVYF— 7O a2a—bMN2—EHEEYV-—X [March] Pan-fried Beef Fillet with Prosciutto Butter & Sweet Sour Sauce
[4B] ¥Y—F>DVYTF— <y 2all—LEKETA - & [April] Pan-fried Salmon with Mushroom White Sauce &
T4 LADYTFT— ITAT7VY—X Pan-fried Beef Fillet with Madeira Sauce
[5B] £74LAOYTF— XA bAH/TI—Z [May] Pan-fried Beef Fillet with Stroganoff Sauce
JLyva¥oH Fresh Salad
N> Bread
FH— b Dessert
CHRBILFABVWEEHIEVETOT. ITHESES L, We apologize if occasionally your choice is not available.

XERBLEOERICLY BMOEBI TR ICLIAEME»HY E T, Please note that ingredients and producing areas are subject to change due to bad weather or other reasons.



