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“TOKYO SALAD” COURSE
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Appetizer RIS

“TOKYO SALAD” leaves and colourful vegetable garden salad
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Soup A—=7

Cauliflower and red kale soup
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Your choice of Main Dish A4 % 1 iBERLZ3 W

Canterbury rib steak and grilled vegetables }
with mustard leaf Chimichurri sauce
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Steamed red sea bream and Romaine lettuce with sea urchin
Clam juice sauce
HEFOXA .Y AOFELE HIEREL
@AMy — 3,

OR F=E

Oriantal style roasted Miigata KOSHINOTOR| chicken
served with mixed leaf salad
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Deszert 7 -

Grapefruit bavarcis
Campari and endive sherbet
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Seven mix leaves dip sauce
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Coffee, espresso, tea or herb tea
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We welcome inguiries from guests whether any meals contain particular ingredients
and an any information about the origin of our rice,
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