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can enjoy a 10% discount. 5:00p.m.~9:00p.m. (L.0.8:30p.m.)
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* REDILTRIE * f&?t%}"ﬁ@/\a—d&% A= a— Hokkaido beef fillet steak rice bowl
* R 74§t4?3 'Eﬁfaﬁi%% & EURT oS B special (Comes with salad, rice, soup and coffee)
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-3kinds of today’s delicasies -Butter-grilled scallops and SEN-ZAONERBHOSLHBSRERHEL
-Snow crab, squid and vegetables BRE—RREICET

vegetable tempura -Flavorful crab soup
‘Homemade salmon roe marinated .squid sashimi
in soy sauce pickles
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Shrimp and vegetable tempura
(Comes with small bowl, pickles, miso soup and coffee)

. BB NS FE ¥2’500
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Salmon roe bowl
(Comes with small bowl, pickles, miso soup and coffee)

. SFADYRHOE T ¥1’800
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Fluffy egg oyakodon
(Comes with small bowl, pickles, miso soup and coffee)
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AHOYz7RFAVERTTHFF—F - ¥ 1350 - &FvvEvho ¥ 1,300
Today’s pastry chef’s recommended dessert (BERIFTSX - ¥950)

Draft beer & nuts set(Single item is a glass)
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Homemade ice cream(Choice of vanilla or strawberry)

¥ 600 25294y (K-B) ¥ 850

Glass of wine (red/white)
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