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NISHIMURA RESTAURANT
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DINNER



BEST IN CLASS
JAPANESE

Nishimura's expert Chefs bring an excellent Japanese
gastronomic experience to Shangri-La Hotel, Jakarta by
serving traditional cuisine with the real art of Japanese
cooking, fresh ingredients, tantalising food presentation
and most importantly, a delicious taste.

Try the Kaiseki, a meticulously prepared and
exquisitely served multi-course Japanese dinner.
Kaiseki is a special dish that was originally
presented to the royal noble classes back in the day.

Masters in fish cutting and choosing the finest fish, our
Chefs delight diners with traditional sushi and sashimi,
an undeniably perfect plate of fresh and original
Japanese delicacies.
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Chef’'s Signature Dish

VITANYY)V RIS SEER BYSHOE
Deluxe Sashimi and Sushi Garden
Chef’s Special Assorted Sashimi Selection and Sushi Deluxe Platter

1,900

OJRZ2—DLKEHER/\Z—F—T 2V JHE
Lobster no Shiso Uni Butter Oven Yaki

Oven-grilled Lobster with Shiso and Sea Urchin Butter Sauce
with a side of King Trumpet Mushrooms, Tomato and Asparagus

1,290

H&(31000/L E7 T —RAGBFHHDONREZVET,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



BEERRFII—X
Kaiseki Course Menu

=a i
Kaede Kaiseki

FIEN A NS CUN U PR 7N NSk - Nay e B
Kaede Set Menu

1,290

=G BHTHEL
Omotenashi Kaiseki
PHERNABEZEH > THRHTHERIEBED#H 2% TERIIZEL,

Chef’s Recommendation Menu

1,390

EERERREH,IE
Omakase

FHERNDBEZEH O THERHTEHERIEDOH 2% SEHRIZTEL,

Nishimura Gourmet Course Menu

1,490

2 I\NEDRNBEEIER
Taraba Kaiseki

Taraba King Crab Set Menu

1,590

IESDAZ 31— I3 FRIICFHIDNBETT,

The course menu requires advance reservation

HE21E1000)L ET T — IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



BOBE
Appetiser

&=/ \ B / Fuchidaka Hasun
Chef’s Selection of Assorted Appetisers

= / Edamame
Boiled Salty Green Soy Beans

AINA 2 —1%2 / Spicy Edamame
Boiled Green Soy Beans with Spicy Sauce

H LEEEF / Dashimaki Tamago
Japanese Rolled Omelette

IS / Ika Shiokara
Preserved Salted Squid

~OEED2)L42)L / Tuna Toro Tartare
Fatty Tuna Tartare with Seaweed Paste, Green Onion and Fresh Wasabi

7A4Y / Hiyayakko
Cold Tofu topped with Dried Bonito

INBEDERIT / Ko Ebi no Karaage
Deep-fried Soft-shell Shrimp with Green Laver Flavour

TA kL /Eihire
Broiled Ray Wing with Mayonnaise

FEELLPE / Komochi Shishamo
Broiled Shishamo Smelt

B8O —X / Aikamo Roast
Grilled Duck Breast and Vegetables with Mustard

JAIBXDER S / Fugu no Karaage
Deep-fried Blowfish with Spicy Seaweed Sauce

FEEE#IS / Satsumaage
Fried Fish Cake

AiFHZE / Nasu Dengaku
Deep-fried Eggplant with Miso Sauce

tH—F > X+ HiEH / Shake Kawa Senbe
Salmon Skin Cracker

HARMNEHA LIZAEEFIZ / Beef Tataki Oroshi Ponzu Ae
Half-grilled Beef with Ponzu Sauce

BFHLEE LAgedashi Tofu
Deepfried T¢ h Condiments

AKonomono
se Pickle

88

48

58

68

129

PA)

89

198

119

79

98

398

86

68

68

138

88



&Y/ Usuzukuri

Selection of Thinly-sliced Fish and Seafood

N FDJ\ZX—3 / Hamachi Harapeniyo
Thinly-sliced Yellowtail, Jalapeno Pepper, Garlic and Ponzu Sauce

H—E> M7 IVREE #MF / Shake no Truffle Ponzu
Thinly-sliced Salmon, Truffle and Ponzu Sauce

#5E3&E") / Tako Usuzukuri
Thinly-sliced Octopus with Sesame Ponzu Sauce

EOONNZE / Maguro no Tataki
Grilled Raw Tuna and Mixed Vegetables with Truffle Wafu Sauce
topped with Avocado and Edible Flower

eyl

Sashimi Selection

B F=FEERSH / Sashimi San Shu Moriawase
Assorted Sashimi (Three Kinds)

LEHFEEEY S / Jyo Sashimi Moriawase
Assorted Sashimi (Five Kinds)

BRI F RS / Tokusen Sashimi Moriawase
Selection of Deluxe Sashimi (4 persons)

&% / Chu Toro
Fatty Tuna

ZEF / Uni
Aomori Sea Urchin

2.8 /Tsubu Gai
Hokkaido Whelk

t+—%>/ / Shake

Salmon

£ / Maguro
Yellowfin Tuna

DAL / Kanpachi

Kagoshima Greater Amberjack

8 / Tai
Japan Red Snapper

585 / Shima Aji
Japan Stripped Jack

74783 / Botan Ebi
Hokkaido Sweet Big Prawn

78 / Akagai
Japanese Ark Shell

147> /lkura

Salmon Roe

HE21E1000)L E7 T — IR BBIFHDONRELGVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.

299

148

89

oLl

390

790

1,390

890

498

1,390

149

139

289

259

229

590

490

290



7% / Amaebi
Hokkaido Sweet Shrimp

TR.3I / Hotate
Hokkaido Scallop

B8 / Hirame

Japanese Flounder

JtZ 8 / Hokkigai
Hokkaido Sakhalin Surf Clam

SRIZH / Sasaegai
Nagasaki Turban

B/ lka
Squid

HS4
Salad Selection

HRL» A1 Z4 /Gyu Shabu Salad
Organic Mixed Vegetables Salad and Boiled Beef Sirloin
with Original Sesame Dressing and Ponzu Sauce

s T 512 / Kaiso Salad
Mixed Seaweed Salad with Sesame Soy Dressing

V721V Z57ESTZ / Soft Shell Crab Salad
Deep-fried Soft-shell Crab with Mixed Lettuce Salad and Sesame Dressing

B&1 >4 /Tofu Salad
Mixed Organic Vegetable Tofu Salad with Wafu Dressing

E5ETRARDYS4 / Maguro and Avocado Salad
Fresh Raw Tuna and Avocado Caesar Salad with Tempered Egg

E X512/ Kinoko Salad
Mixed Mushroom and Organic Vegetable Salad with Yuzu Dressing

Tt

Soup Selection

B’ / Suimono
Clear Soup

Lxm27H / Misoshiru
Miso Soup

¥/ A=Ky /Kinoko San Shu Foil Soup
Grilled Mixed Mushroom Soup in Fail

L C#17RX &R / Shijimi Misoshiru
Freshwater Clam Miso Soup (Red or White)

13#RZ L / Dobin Mushi
Shiitake and Shimeji Mushrooms, Tofu, Prawn and White Fish Soup in Claypot

HE21E1000)L ET T — IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.

269

490

390

390

780

109

149

109

98

109

109

109

88

58

88

98

99



%
Grilled Dish Selection

SRESPHR RIS EI /5 / Gindara Saikyo Miso Yaki
Grilled Stone Miso-marinated Black Cod

SN T 4777 ZKMBIGEE / Gyu Tenderloin no Foagura Miso Yaki
Grilled US Beef Tenderloin and Foie Gras with Red Soy Bean Miso Sauce
topped with Shiso Leaf and Salmon Roe

FHRDRABEE BT )VBRIEZRZ / Wagyu Niku no Sumibiyaki
Grilled Wagyu Beef with Truffle Miso

EEDIEBEEX IR BEE /) \2—J5EE / Shake no Shio Yaki Matawa Teriyaki Butter
Grilled Salmon with Salt or Teriyaki Butter

IREZFAAFBEE X BBV BEE. I]8EE / Gindara Mentaiko Teriyaki Matawa Shio Yaki
Grilled Black Cod with Spicy Cod Roe Sauce or Teriyaki Salt

FUEOOYDEFEF/\Z—BEE / Toumorokoshi no Tougarashi Yaki
Sweet Corn with Soy Sauce and Chilli Butter Sauce topped with Shredded Chilli

TN BBEARHZFEELSHRZ / Hotategai no Mentaiko Miso Yaki
Hokkaido Scallop with Spicy Cod Roe Miso topped with Salmon Roe and Fresh Cress

G L DBRYUBEE / Gyu Teriyaki
Grilled US Beef Tenderloin with Teriyaki Sauce, Asparagus and Daikon Radish

FRDFFME / Gyu Niku no Yasai ltame
Pan-fried Beef and Mixed Vegetables with Soy Butter Sauce

HRMEIFEREERDA—T > FEE / Yuzu Miso Zuke Torimomo Niku no Oven Yaki
Miso-marinated Oven-grilled Chicken Thigh with Nishimura Original Sauce
topped with Onion, Leek, Shredded Chilli and Edible Asazuke Flower

SRS IFEE BB J3EE / Burikama Shio Yaki or Teriyaki
Grilled Yellowtail Collar with Salt or Teriyaki Sauce, Salted Kombu and Pickled Ginger

BHHD KA JUBEE / Madai no Foil Tsutumi Yaki
Grilled Japanese Red Sea Bream and Vegetables wrapped in Foil

SR 7T—3F / Tofu Steak
Grilled Tofu with Nishimura Original Sauce

BRERRE1 5905209
Estimated cooking time for dishes is 15 - 20 minutes

329

409

590

169

239

58

239

289

159

109

269

pL)

75



&=L
Boiled Dishes

ZBEz& L / Chawanmushi
Steamed Egg Custard

7477 S&E#E L / Foagura Chawanmushi
Steamed Egg Custard with Foie Gras

FRINESE / Yasai Takiawase
Assorted Boiled Vegetables

#EZ L / Hamaguri Sakamushi
Simmered Clam with Ginger and Sake

P tat: L)

Tempura and Fried Food Selection

BEXIFFE / Ebi Tempura

Prawn Tempura

Owoal) > FRERGE / Rock Shrimp Tempura
Rock Shrimp Tempura with Kimuchi Mayo Sauce

BRI / Yasai Tempura
Assorted Vegetable Tempura

KimfE e+t / Tempura Moriawase
Assorted Tempura (Prawn, Fish and Vegetables)

BEHDSDEHSHIT / Tori no Kara Age
Fried Chicken Thigh with Garlic and Ginger Sauce topped with Tomato Dressing

&7z D&EH T / Hata no Sugata Age
Deep-fried Grouper and Vegetables with Ponzu Sauce

#&/1)— L0y / Kani Kurimu Koroke
Crab Cream Croquette with Shredded Cabbage, Cucumber, Tomato
and Nishimura Original Sauce

89

169

78

109

149

159

99

190

119

329

159




g 73HIVE
Sushi Selection

&1 k0 / Chu Toro (Medium Fatty Tuna)
775 / Akami (Tuna Loin)

=5 / Shima Aji (Japanese Striped Jack)
#f / Tai (Japanese Red Snapper)

&£ / Shake (Salmon)

B / Hirame (Japanese Flatfish)

#+ B / Hokkigai (Hokkaido Surf Clam)
Bh/\/ / Kanpachi (Kagoshima Greater Amberjack)
7\F / Anago (Sea Eel)

BB /lka (Squid)

7#=E / Aka Gai (Ark Shell)

8378 / Hotate (Japanese Scallop)

B2 HvE / Kani Kama (Crab Stick)

& F / Tamago (Japanese Sweet EgQg)
g5 / Inari (Fried Tofu)

45 / lkura (Salmon Roe)

/8% / Ebi (Boiled Shrimp)

£8 / Unagi (Freshwater Eel)

The above prices are per piece of Sushi

169
109
69
45
45
109
69

79




g RAY
Sushi Moriawase

EFEEEH / Jyo Sushi Moriawase
Assorted Sushi Moriawase

4% 5] / Tokujyo Sushi Moriawase
Assorted Superior Sushi Moriawase

K WEFTERY & / Aburi Nigiri Sushi Moriawase

Assorted Torch-grilled Nigiri Sushi Moriawase

BAEFI4 / Nihon San Wagyu
Japanese Beef Wagyu

HEMRIFEE
Sushi Roll or Hand Roll Selection

HoIE%E / Kappa Maki
Cucumber Roll

fHEE 2 / Oshinko Maki
Japanese Pickle Roll

P24 / Yasaimaki
Vegetable Roll

M= 2 / Natto Maki
Fermented Soybean Roll

RN 2 / Tekka Maki
Tuna Roll

A& E / Futomaki
Mushroom, Crab Stick and Sweet Egg Jumbo Roll

€A / Unagi Kyuri Maki
Grilled Eel and Cucumber Roll

2 F ~ O / Negi Toro Maki
Fatty Tuna and Chopped Leek Roll

HE21E1000)L ET T IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.

528

849

849

849

59

59

69

79

89

129

129

359



xHEFT]

Nishimura’s Specialty Rolls

#1741V =77% / California Roll
Crab Stick, Avocado, Cucumber Roll with Mayonnaise and Flying Fish Roe

K>3> 0O—/b / Dragon Roll
Shrimp, Cucumber, Cream Cheese Roll topped with Sliced Avocado, Flying Fish Roe,
Avocado Mayonnaise and Teriyaki Sauce

H—E> X+ 2% / Salmon Skin Roll
Salmon Skin, Cucumber, Carrot Roll with Kimuchi Mayonnaise and Eel Sauce

AINAZ—E—]b / Spider Roll
Soft-shell Crab, Cucumber, Asparagus Roll with Yuzu Mayonnaise and Flying Fish Roe

TAT S8 BEES / Foie Gras Teriyaki Rolls
Grilled Foie Gras Teriyaki Roll topped with Salad and Teriyaki Sauce

Y- &) —LF—XKY%E / Salmon and Cream Cheese Aburi Maki
Torch-grilled Salmon, Salad, Cream Cheese Roll topped with Sliced Salmon

2w ) \%& / Tapa Maki
Fried Seabass, Cucumber, Asparagus Roll, Tartare Sauce, Torch-grilled Tuna and Salmon

EHH#% / Sanada Maki

Torch-grilled Salmon, Shrimp Tempura, Cucumber Roll with Kimuchi Mayo and Eel Sauce

RIV4r—./ % /Volcano Roll
Tuna, Seabass, Salmon, Avocado, Asparagus Roll topped with Spicy Mayo, Teriyaki Sauce,
Shredded Chilli and Caviar

00V EZ ARBY ISR DIRETZVE T

and Rupiah@nd subject to service charge & prevailing government tax.

29

149

119

129

169

139

139

139

159




¥
HOT POT

HIARIE 2 ARIfAE T 95

Price is per hot pot (Serves two)

HAENA4- R4
Japanese Beef Wagyu Hot Pot

LRSRLpa 1,900

T FR E—T TWESEARIEITER T —h

Shabu-shabu

Appetiser, Vegetables, Sliced Japanese Beef Wagyu 220g, Inaniwa Udon or Steamed Rice, Fruit or Ice Cream

gERE 1,900
T FH E—T RESEARIITHR. 7 —h

Sukiyaki

Appetiser, Vegetables, Sliced Japanese Beef Wagyu 220g, Inaniwa Udon or Steamed Rice, Fruit or Ice Cream
BTN 990

e, B, A FERES SARIETR, 7 —
Seafood Yose Hot Pot
Appetiser, Vegetables, Assorted Seafood, Inaniwa Udon or Steamed Rice, Fruit or Ice Cream

Lo RLp R | 1,290
T R E—T RESEAXIG TR T —h A—ANSUTERSE—T
Shabu-shabu Wagyu Sliced Beef (200g)
Appetiser, Vegetables, Sliced Beef, Inaniwa Udon or Steamed Rice, Ice Cream

790

use—>

US Sliced Beef [200g)

gEBRE 1,290
Tt FHK E—T MESEAXIITER T —h A—ALSUTENSE—T
Sukiyaki Wagyu Sliced Beef (200g)
Appetiser, Vegetables, Sliced Beef, Inaniwa Udon or Steamed Rice, Ice Cream

849

use—>

US Sliced Beef (200g)

p1=11/1[z5r S
Additional Meat Selection

BAEMS 790
Japanese Beef Wagyu 120g

55 )
Free-range Chicken 150g

use—> 249
US Beef 120g

F—ALSUTENFE—7 559
Wagyu Beef 120g

s 590
Mixed Seafood

HE21E1000)L ET T IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



BINZ DM
Additional Hot Pot Side Dishes

BB SH / Yasai Moriawase 109
Assorted Vegetables

=TEERXY S / Sanshyu Kinoko Moriawase Bl a9y
Three Kinds of Mushroom

MEEES E A / Inaniwa Udon 69
Thin Udon Noodles

>& A/ Udon 59
White Noodles

R>HE / Ponzu 39
Ponzu Sauce

8 / Mochi 48
Rice Cake

fe£ / Tamago 89
Japanese Sweet Egg

#AM 2L / Goma Tare 88

Sesame Sauce

RO REZIE T,

bject to semvice charge & prevailing government tax.




Noodle Selection
#32I3% / Hot and Cold

#1L—>&A / Curry Udon
Udon Noodles in Curry

TEEES E A / Inaniwa Udon
Thin Udon Noodles in Bonito Soup

%A / Soumen

Vermicelli Noodles in Bonito Soup

KR >EAXEZE / Tempura Udon Matawa Soba
Udon or Buckwheat Noodles in Soup with Prawn Tempura

AS&E A / Niku Udon

Udon Noodles in Soup with Beef Sirloin

#35EES>E A / Nabe Yaki Udon
Udon Noodles in Soup with Prawn and Vegetables

BEAHBED EA / Mentai Yaki Udon
Pan-fried Udon Noodles with Spicy Cod Roe Sauce

BE>E A / Yaki Udon
Pan-fried Udon Noodles and Vegetables

ZEZ / Chasoba
Green Tea Noodles

BERZREZ / Kamonanban Soba
Udon or Buckwheat Noodles in Soup with Duck

2131000/ E7 T — R G BIFHRONREGVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.

179

149

129

179

190

209

190

149

169

190
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RgEEO—X

Delicacies Teppanyaki Course

BAREMNFI—X
Japanese Beef Wagyu Course
EIES
Appetiser
B AL Ny F 3

Wagyu Beef Carpaccio

ARE—UH—FE Y54
Smoked Salmon Salad

BHEDEHARMEEEE
Seabass with Moromiso Yaki
25 )\

King Crab with Sea Urchin Sauce

BE NI YR T4 75
Prawn, Scallop, Oyster and Foie Gras

F/RAIVEEE
Grilled Mushroom Soup in Foll

BEBR

<

Grilled Vegetables

BAES
Japanese Beef Wagyu 1509

FERXIITER BFDY
Fried or Steamed Rice served with Pickles

FH—k
Dessert

1,900

2131000/ E7 T — R GBIFHRONREGVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



BiRgEEO—R

Delicacies Teppanyaki Course

Appetiser

ARE—U—F BS54
Smoked Salmon Salad

REREHE
Assorted Sashimi (Two Kinds)

F/RA VRS
Grilled Mushroom Soup in Foil

g i

Grilled Vegetables
H—0O12/(1509)

US Beef Sirloin (150q)
REERXIETER, B
Fried or Steamed Rice served with Pickles
TH—hk
Dessert
690
Y—7—RO—2
Seafood Course
A3
Appetiser

ARE—IH—FE Y4
Smoked Salmon Salad

R T—F
Tuna Loin Steak with Basil Sauce

F/ IRAIVGEE
Grilled Mushroom Soup in Foll

BEEETS
Grilled Vegetables

REE BT 2T/\E  HILAHYE
Black Cod, Tiger Prawn, King Crab, Scallop and Oyster

BEEERN ISR B DY

Fried or Steamed Rice served with Pickles

FH—
Dessert

890

HE21E1000)L ET T IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



FirE1—R
Delicacies Teppanyaki Course

JvER—v3ava—R
Combination Course

AISK
Appetiser

AE—oH—F Y4
Smoked Salmon Salad

BE NI AR

Prawn, Scallop, Oyster

F/ IRAIVGEE
Grilled Mushroom Soup in Foll

BEEET R
Grilled Vegetables

H—0O->/(1209)
US Beef Sirloin (1209)

JREERNIETER, EDW
Fried or Steamed Rice served with Pickles

FH—
Dessert

890

MFEE—73—X
Wagyu Beef Course

EIES
Appetiser

ARE—VH—FE Y54
Smoked Salmon Salad

REEREGHE
Assorted Sashimi (Two Kinds)

NIz, 4R, 2 S/ \E
Scallop, Oyster and King Crab

F/ ARA)VEE
Grilled Mushroom Soup in Foil

BETR
Grilled Vegetables

H—Oq/ o XixFA—a1>
Wagyu Beef (150q)

BEEERNIE TR B DY

Fried or Steamed Rice served with Pickles

FH—k
Dessert

1,690

HE21E1000)L ET T — IRV BBHFHDONREGVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



HRBRET7SHIVE
A La Carte Teppanyaki

2 |
Meat Selection

% A/ Toriniku / Free-range Chicken (120q)
74774 / Foie Gras (120g)

USEEH—0- > 150g / US Beef Sirloin 1509
USET>#—0O-> 1509 / US Beef Tenderloin 1509
4 E—7 1509 / Australian Wagyu Beef Sirloin 1509

BAENSF 1509 / Japanese Beef Wagyu 1509

yi:id i
Seafood Selection

RBE / Oebi

King Prawn

07 X2—(100g) / Lobster(100g)
Lobster

13z / Hotate
Scallop

4148 / Kaki
Oyster

F>H%—F> /Shake

Salmon

$REZ / Gindara
Black Cod

2> ) \# / Taraba Kani
King Crab

HE21E1000)L ET T IRV BBHFHDONRELVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.

90

369
390
409
690

1,290

169

229

178

149

169

349

690



EREETSHIVE
A La Carte Teppanyaki

CHR

Fried Rice Selection
BEEER / Yakimeshi 89
Fried Rice
=3 JEAR / Takana Yakimeshi 99
Fried Rice with Pickled Leaves
A—1)wvo>4 X /Garriku Raisu 99
Garlic Rice
g )
Rice Specialities
$1F5 / Oyakojyu 139
Chicken and Egg on Steamed Rice
K& / Tenjyu 179
Assorted Tempura on Steamed Rice
BERE / Yakinikujyu 199
Sautéed Beef and Onion on Steamed Rice
49 EBEEE / Sukiyakijyu 219
Sukiyaki on Steamed Rice
K/BEE / Oebi Tenjyu 199
Jumbo Prawns on Steamed Rice
#5855 LET] / Tokusen Chirashi Sushi 429
Eight Types of Sliced Fish with Vinegar Rice
K WES LZER] / Aburi Chirashi Sushi 219
Assorted Sliced, Torch-grilled Fish with Vinegar Rice
HBICEY (B HH DM EFR) / Onigiri 49
Japanese-style Rice Ball (Salmon, Bonito, Plum or Sea Tangle)
BEHICEY / Yakionigiri 39
Grilled Rice Ball with Soy Sauce
£85 / Unajyu 990
Broiled Eel on Steamed Rice
TERt Y MMTER B2, DY) / Gohan Set (Gohan, Misoshiru, Konomono) 149

Steamed Rice Set with Miso Soup and Pickles

HE21E1000)L ET T — IRV BBHFHDONREGVE T,

Prices are in thousand Rupiah and subject to service charge & prevailing government tax.



HRIEET7S>HIV
A La Carte Teppanyaki

ENN
Vegetable Selection

RE® LIS / Niku Moyashiitame
Sautéed Beef and Bean Sprouts

#F LZE)FEE / Omusoba Soba
Omelette Wrapped Noodles

77 RAINZH A / Asuparagasu
Asparagus Sautéed in Butter

&/ )\ 2—_>Z/7)E / Kinoko Batta Ninniku Yaki
Sautéed Mushroom and Garlic with Butter Sauce

B2 / Yasai ltame
Sautéed Vegetables

SERXT—=F / Tofu Steak Kinoko Sauce
Bean Curd Steak with Mushroom Sauce

&/ R 1 )VBEE / Kinoko Hoiru Yaki
Grilled Mushroom in Aluminium Foil

149

109

%L

%L

89

119

69

n tax.



FH— Y

Deluxe Dessert Platter

68

FadL—bTx2VFr—+

Chocolate Fondant
68

INFTFr—=*
Banana Cake
65

TART)—L&i&
lce Cream Scoop
50

<>3dAT)Y
Mango Pudding
69

INeT )
Red Bean Pudding
69

wR7TU>
Green Tea Pudding
69

7HF—F
Dessert

JIL—YERUEhE
Assorted Mixed Fruits
69

ZIb—y€)—
Fruit Jelly
65

ALAETATL
Cold Red Beans with Rice Cake
69

LG
Mochi with Sweet Soy Bean Flour
69

& prevailing government tax:

o N\
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