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feb 2012

<% lunch course of the month <

appetizer

assorted sashimi (a selection of seasonal fresh raw fish)
RITHRS =BED
or
nigiri-sushi accompanied with sushi chef’s appetizer of the day

FIORDAIE (MEAZREICETVHED)

or
crispy fried king prawn dressed with seaweed on a bed of leaf salad
FUITSOVDOWDKBIT IS5EIIT

main dish

soft shell crab and vegetable tempura,
accompanied with rice, miso soup and pickles
VIRV IWDSTEEBTROXRIEE R - RIBHE - SO
or

scotch beef steak with a grated radish and citrus dressing,
accompanied with rice, miso soup and pickles
2Dy FE-—DTDDRAT—F EHURVEF Bk - BRI - SO
or
assorted nigiri-sushi and rolled sushi accompanied with clear soup
FIRGE WKWk

dessert

green tea ice cream with brown sugar sauce
KREROPAR REENT

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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