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5. LUNCH MENU ai:

Pl ALL ¥2,000

RICE & NOODLE SET

HAINANESE CHICKEN RICE DANDAN NOODLES

Domestic Chicken, Tomato, Coriander Green Onion, Cashew Nuts
Cucumber, Oyster Sauce, Ginger, Hot Oil Hot Oil, Sichuan Pepper, White Sesami
Garlic, Fried Onion, Onsen Egg Meat Miso, Bok Choy
BEF SR S
EES b /\OF— EwdD, A1 A5—V—R e, hva—FwY. & S—H

& S AUy IS4 RETEY. BRI 0O |LLBH, ERERR. PSE. FoUAER

Poca

KHAO SOI NOODLES SOFT SHELL CRAB PAD THAI (+¥200)

Chicken, Lime, Coriander, Red Onion Cenrec, Hainanese Sauce, Green Onion
Bell Pepper, Fried Onion Garlic, Coriander, Soft Shell Crab
Spring Onion, Crispy Noodles Cashew Nuts, Eggplant, Hot QOil
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BURGER SET

CHICKEN KARAAGE SOFT SHELL CRAB (+¥200)

Chicken Karaage, Wasabi Remoulade Sauce, Perllla Deep Fried Soft Shell Crab, Salsa Sauce, Green Curl
— “ Japanese Pickled Radish and Carrot Coriander
H>75BAO

Ay <
) e YT b2 TJUBAO (+¥200)

FAFVI N TIVOTT. YIHY—R
IU—H—)b. KMREDIVA. I\OF%

BHA - Y—ERENO%RLRTERZLET
Tax included. 10% service charge applies.
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A table charge of ¥1,000 per person will apply for terrace seating. . ‘




