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Japanese restaurant “SAGANO” Chief chef / Takaaki Hashimoto

CHIFIATRERERT 11:30 ~ 14:30 " 17: 00 ~ 20:30
R AREKIEH X H ORI ERENTELET,

74 [EPEMBE GBI FOWIR) 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

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

75 B REERERR Gl oo ¥2,500

Steamed sweet and sour pork with black vinegar Shanghai style (5 pieces)
§{ - /NFZ / Egg + Wheat
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76, BRDER  --ooorooo-seeeeoooooosseeosooe ¥2,400

Tianjin-style omelet rice with chilli sauce
5« FLKSY + /NE « 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 ~ 21:00
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Perigord Foie Gras-cutlet sandwich
N« FLy - /hEE / Egg - Milk + Wheat
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* Information of this map is as of November 2021. Some or all of the contents may be changed without notice.

RETRBHTII T —EAREHERIN T ENTBOXT, *The prices include service charge and tax.
KBMOTEICIDAZ a—NADNEEL R GANTEVET, *Menu items are subject to change due to market conditions.



