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Haruka
FSHMOEMERBFREBERDRZEZEBREZ ) YT ILEEHI—R

Monthly Recommended Special Course

IO ENHE:

DT DRHE < HRUBOAE EUEREHY—-X
BEHRSXE - RYFTEF/IDVRY—RIIZ
RE-DOY—EVOHBEITOEES
Assorted appetizers: chilled jellyfish,
chilled steamed chicken with spicy black vinegar sauce,
roast pork, scallop and mushrooms mixed with mustard,
smoked salmon roll with sweet vinegared Chinese cabbage

RBEBERYTODIILOADNBMD

Sautéed prawns and scallops with milk and egg white

F/IADTBIRLOLBEY - J1DERAT

Steamed egg custard with mushroom, mitten crab sauce and truffle

fEROBERL Jrvyyay—2R

Steamed fish with scallion, fish sauce

NNESED « LROEEERDO
Stir-fried beef fillet with black pepper

B2—BLED EBFEORAHZEL

Braised noodles with Hakata Ichibandori chicken and Chinese cabbage

SERITUaL

Oolong tea brllée

B—A 12,500

KIO—AHBI2BRKIDEDKT,
Minimum order is for two persons.

KBMICKBDPUIF—FHTENFUES. TEERBRRICHBUTTIZE0,

If you have any food allergies, please do not hesitate to inform your server.

KAZ1—DABIE. BMDATEDBEICKDEFEEICRDIBENCENET,

Menu items may vary slightly depending on the season.
KRTSNTNDMBIE. ETEARATY, KARERICITEER 10%. - 13%HEINET.
All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Takumi
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Monthly Recommended Special Course

AU :
DST0ORH - ZUBKE EUERBFYV-R -
EHESXE - RYTEF/IDVREY— FHZ -
AE-DOY—EVOHEEEITERSES
Assorted appetizers:
chilled jellyfish, chilled steamed chicken with spicy black vinegar sauce,
roast pork, scallop and mushrooms mixed with mustard,
smoked salmon rolled with sweet vinegared Chinese cabbage

1TEIEOFIVY-AR

Spiny lobster tail tossed in chili sauce

ItRTvD

Peking duck (one slice per person)

RORAD LBEHEEISNEDOR—T

Mitten crab roe and king crab soup with bird's nest

EE4D « LROFBEHMDD
Stir-fried domestic beef fillet with black pepper

BOBRBCTITRYCIV

Rice crust with simmered abalone

vyd-JUuy
Mango pudding

B—A 16,000

KIO—AHBI2BRKIDEDKT,
Minimum order is for two persons.

KEMCKDPUILF—FNTINFIULES. CTERBRSRICRBUNMITIZEN,

If you have any food allergies, please do not hesitate to inform your server.

KAZ1—DABIE. BMDATEDBEICKDEFEEICRDIBENCENET,

Menu items may vary slightly depending on the season.
KRTSNTNDMBIE. ETEARATY, KMRERICITEER 10%. - 13%HEINET.
All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Selection Plan
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D355 « RUBDRE EUERRY—R < IKRIFTEF )/ IDVRY— RIZ « BEOHBERBRLK
Assorted seasonal appetizers: jellyfish,
chilled steamed chicken with spicy black vinegar sauce,
scallop and mushroom mixed with mustard, “Drunken” prawns

2=
Soup
EBE6D 1 DERULIEEL), Please choose either from below.
J—Y =7 Cornsoup BR¥E% Hot & sour soup

¥R vD
Peking duck

B
Jm
Hot items
1 JIL—TH% T 3 BEBUVIZEL), Selection of 3 dishes from below per group.

BEDFIY—RR METQE

Prawn in chili sauce Ma-po tofu

BEDVIR— D SHON BT

Batter-fried prawns with mayonnaise Fried chicken

FRCE- YO0 WD SHROE DD

Sautéed beef with bell pepper Sautéed young chicken with chili
HRDF A R = =D SHFDOWD

Sautéed beef with oyster sauce Sautéed Chinese green vegetables
323 THRO—RDFRY —X

Sweet and sour pork Boiled pork loin

BRR | LR - BERT

Shumai, shrimp dumpling

BEDADITREZIE

Fried noodles with thick seafood sauce

FH—
Dessert
EHBHN 1 DRBUKESEL), Please choose either from below.
Nd-TUY #FHOBEHRZX Mango pudding with bird's nest
BICOE FODOEHFRZ Almond pudding with bird’s nest

281 (Two Persons) 18,800
XBR1TAREBN 9400 THEDZET,

KIO—AHBI2BRKIDEDKT,
Minimum order is for two persons.

KBMICKBDPUIF—FHTENFUES. TEERBRRICHBUTTIZE0,

If you have any food allergies, please do not hesitate to inform your server.

KAZ1—DABIE. BMDATEDBEICKDEFEEICRDIBENCENET,

Menu items may vary slightly depending on the season.
KRRSINTNB(MEIE. ETEAETY, KRBBICIETHER 10%. -2 13%N'ZFNZET,
All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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