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Please Choose One Menu Each
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~ Crab
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All prices are inclusive of service charge and tax.
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Tartar of Striped jack and tiger prawn R ¥ 3
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Consomme of Clam and “Amakusa Daio” Cappuccino Sty[e 3
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Grilled Sakura sea bream Yatsushiro Ginger Risotto with Snow crab Beurre blanc
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Grilled “Kumamoto AKAUSHI” loin Eggp lant puree with Akazake Fond de Veau
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Coffee or Tea
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Smoked Chicken in Caesar Salad with Parmigiano 1
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Fried Potatoes and Mix Pickles
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Please ask the staff details about soup and salad Coﬂee or Tea
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