R ERTIH Chef’s recommendations
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7 major allergens
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Japanese restaurant “SAGANO” Chief chef / Takaaki Hashimoto

TR ATRERERT 11:30 ~ 14:30 " 17: 00 ~ 20:00
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81.  [EPEMBE (B P FOWIH) oo ¥8,000
UNAJU
[Grilled eel on top of the rice with clear soup and pickled vegetable] /N4 / Wheat
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Chinese restaurant “HISUIEN” Chief chef / Takao Mikayama

CHIFARTHERFRT 11:30 ~ 14:30 " 17:00~20:00

82. LU ENEREIRGHE) - ¥2,500

Steamed sweet and sour pork with black vinegar Shanghai style (5 pieces)
g - /NFZ / Egg + Wheat
FHFRSRF O T E B TR N T N2 RO TR X TRE LT 7%, Wil Z2 g T TEIS
TR R LT EREmET YT AER D5 Uo b el B B R— IS E L, iR
IR EDFEFRGEA) DTN AL XSO BD XS DREMEROEFDIESAY I FILD
BREZENSBICBRELASTEEN,

83 BRDMR  ----er-oo--eeeeooooosseeosoooee ¥2,400

Tianjin-style omelet rice with chilli sauce
5« FLKSY + /N « 2T - T / Bgg - Milk » Wheat + Shrimp + Crab
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Café “Amber Court” Exective chef / Satoshi Nakano

CHIFIATRERERT 11:00 ~ 14:30 /" 17: 00 ~ 20:00

84. RXYDA—)VFETAT7TS5DNIY R - ¥3,800

Perigord Foie Gras-cutlet sandwich
N« FLY - /hEE / Egg - Milk + Wheat
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* Information of this map is as of March 2021. Some or all of the contents may be changed without notice.



