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mar 2010

<% lunch course of the month <

appetizer

teriyaki chicken salad with garlic oil dressing
BROBEOYSSY EMEN-—UvIAALILDY—2R
or
nigiri-sushi accompanied with sushi chef’s appetizer of the day
FIORDAIE (UMEAZREICETVHFD)
or

assorted sashimi (a selection of three kinds of seasonal fresh raw fish)
RIS=1ERED

main dish

grilled organic pork with miso, accompanied with
rice, miso soup and pickles
Z—AZvDOIR—DDKRIEEITHE B - IKIBEKE - SOMIY
or

sea bream tempura with citrus flavoured thick vegetable sauce,
accompanied with rice, miso soup and pickles
OB WIFDEDDOBEHAMNT B - IKIEK - SOWIY
or
assorted nigiri-sushi and rolled sushi accompanied with clear soup
FIRGE WKWk

dessert

home made almond jelly made with soy milk
BERE QAOCBCIE

or

afogato (vanilla ice cream in espresso coffee)
PIAT—b UNZSPARO U=/ IRTILyYI——DDH

or

assorted fruit
I —BREE £22.00

*service charge included
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