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Course Menu
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Selected appetizers (4kinds)
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Stir-fried seasonal vegetables with mushrooms X0 sause

RPN BEEOFK

Sweet and sour pork with black vinegar sauce

FIN—T & L7 2D

Fried rice with Shinshu salmon fish and lettuce
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dessert
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BiiA ¥8, 800 FiiA ¥16, 500
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Selected appetizers (4kinds) Selected appetizers (4kinds)
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Deep fried prawn with walnut mayonnaise sauce Stir-fried prawn with mushrooms X0 sause

fEIN B — T o DL L 7 H e L ORETEAIAI

Steamed Shinshu salmon fish, Kirin style Stewed shark’s fin, rich soy sauce

RTAD BEEOFK BEENLT dbm s v

Sweet and sour pork with black vinegar sauce Roasted Beijing duck
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Lightly stirfried seasonal green vegetable Stir-fried Shinshu Wagyu beef and
vegetables with wasabi flavored
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Clay pot fried rice with dried meat and various vegetables Lotus wrapped fried rice, in chinese sausage
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dessert dessert

O LoDA—AE, BIABRKVIKD £,
XOur courses are made to enjoy for two or more guests
O@BEHLD THIRREMIC L DT LAF = b T8 NE LS, BRI ESNEY,

XShould you have any food allergies or special requests

@FRI0%DY —E AR ETHE L TR Y £,
XAl prices 10% service charge will be added
OFEAFVRIIC LWV NENEDL ZENTENET, TTRLSZSNEY,

XThis menu is subject to change without notice.
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Selected appetizers (5kinds)
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Steamed tiger prawn with special soy sauce
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Stewed whole shark’s fin in clay pot
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Roasted Beijing duck
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Stir—fried Shinshu Wagyu beef and
vegetables with wasabi flavored
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Soup noodle with Kinka ham
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dessert



