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gz LUNCH MENU a:
PR ALL ¥2,200
RICE & NOODLE SET

HAINANESE CHICKEN RICE COLD DAN DAN 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,soft-boiled egg
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'GAPAORICE SOFT SHELL CRAB PAD THAI (+¥200)

Ground chicken, cucumber Cenrec, Hainanese Sauce, Green Onion
lime, fried egg, cilantro Garlic, Coriander, Soft Shell Crab

81 O — Cashew Nuts, Eggplant, Hot Oil
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BURGER SET

CHICKEN KARAAGE SMOKY WAGYU BEEF (+¥1,;300)

Chicken Karaage, Wasabi Remoulade Sauce, Perllia Wagyu beef, cheddar cheese
— o green leaf lettuce, red onion,
ijTb-BAO guacamole, chunky salsa, chipotle mayonnaise
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Tax included. 10% service charge applies.
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A table charge of ¥1,000 per person will apply for terrace seating. ' ‘




