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july 2010

<% lunch course of the month <

appetizer

thinly sliced poached scotch beef on leaf salad with sesame dressing
FLp S L SYSHFEIIT SEMELYy YYD
or
nigiri-sushi accompanied with sushi chef’s appetizer of the day
FIORDAIE (MEAZREICETVHED)
or

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

main dish

crispy fried stone bass with thick vinegar sauce,
accompanied with rice, miso soup and pickles
A=Y NZDBEBIT RErDADIT CER - RIBK - SO
or

grilled ibelian pork with citrus soy sauce or japanese pepper sauce,
accompanied with rice, miso soup and pickles
ARYDBEDTIIL BBURVEE FEF WY —XR 8k - GRIBHE - SO
or
assorted nigiri-sushi and rolled sushi accompanied with clear soup
FIRGE WKWk

dessert

home made sesame panna cotta
BxXE® Z|HEMO/NVFIvE

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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