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We offer 3 kinds of Chet 7&52‘/./73 Table every day.

R 15:30~17:00
YiFk aE—S%>Y (Lobby Lounge)
B4 B— Ak ¥700 (Fi-HY3A) person (all inclusive)

A = a1— MENU

Please enjoy a mouthful as hors d'oewuvres before the meal.

HiEH I—=N\AHED BAEEVEOMEEE WEFETALDYT—
Sunday SASHIMI "Mibai" Fish Marinated Beef Short Rib  SauteedF illet of ”Yanbaru Beef”

B WTEEKEEAD BEFTLGTVRUTY) BAEEVEOMEEE
HIEH 01— Z . 5L Ja, Rolled Sushi (Anpanman) Marinated Beef Short Rib
Monday Roasted Pork Leg,Glazed

with Brown Sugar
qign | A—FHEHEES BETL ) 7 —RAXTIT DTN
Tuesda Boiled Salted Pork Rolled Sushi (Hana) Baebecued "Agou"Spare Rib
y with”Umibudou”
JKIEH RNyN—AT—F BEFTLGTVRURY) WYY ToO®PEE
Wednesday Pepper Steak Rolled Sushi (Anpanman) Grilled Turban Shell

. 77 —KEoo—2A Ti6 5 g o O M Bt E BKFIH—IZEE AR

AWEH (Fo o DEARBBEE) Grilled Live Prawn with Salt ~ Stewed ”Chiraga-Pork”
Thursday Roasted " Agou-Pork” Wrapped with Vegetables
with "GettoLeaf”
oy BNETEOEWEN L rIHOMD GRMESR—IFE
Frida Roasted Lamb Crusted SASHIMI Shako-Shellfish Tandoori Chicken
¥y with HerbBread Crumbed

+TEH 77 —EDLRSAL D5 77 —BOR PO KEEE  A=)VEET )V ORESEIRA
Saturday ” Agou-Pork”ShabuShabu Grilled Jowl of "Agou" Pork Grilled Homard with”Umibudou”

Loty Leange



