A la carte Menu

T T VP Ama—

HII3E Appetizer
- BFRY—F < U R
Home Made Marinade of Salmon

BEBHED Y —t—

Special Sausage

ALY EEADINLIY F 3

Fresh Fish’s Carpaccio
F—XDKEY i
Assorted Cheese

AHDBTTHA— RFIV

Today’s horsd’oeuvres

Y74 Salad
Y —F R FHOYVTH

Seasonal Salad
e hEEYYFPLTIOHTH N—TJ—2R

Tomato and Mozzarella Cheese Salad with Herb Sauce
A—7" Soup
IRXRA br—X
Minestrone Soup

KEBORZ—TV 2 A—F

Today’s Soup

BEBEDN L AH BRI A—F

Shrimp Bisque Soup

v Pizza
¥\t v 7 AT

Mix Pizza with Rice Flour

¥1,300
¥ 1,400
¥1,400
¥ 1,600
¥2,000

¥1, 000

¥1, 500

¥ 800
¥ 800

¥ 1,000

¥1,400



H > RA>»F Sandwich
IV IARAY U R vF
Mix Sandwich
B-L-TH> R
B:L-T sandwich

INAH  Pasta
s KADY =T RRAH
Chef’s Spaghetti

Xt oRa Rx-X

Spaghetti Bolognese with eggplant

WDFZED M~ F7 U —AbRRH

Seafood Spaghetti with Tomato cream sauce

FEER & HABERKDO NN o F—)

¥1,300

¥1,400

¥ 1,600
¥1,600
¥1,600
¥ 1,600

Spaghetti Aglio Olioe pperpncino with Seasonal Vegetables and shrimp

T7P—=%

Lasagne

JiL—+¥*77 Curry-Pilaff
- BBRLBBROIY IV —FA R
Pork Culet Curry
MRWE L HBIARDMEDZED T L—TF A A
Seafood Curry

FriRfFou L —74

Niigata Beef Curry with Rice

EDZ TV —2DFLTA R

Rice wrapped in a plain omelette with Mushroom cream sauce
E—T X7 —F%ET 7

Beefsteak Pilaff

KELOGEITIT, F—EARLHBEBRSTENTEY £,

¥1,700

¥1,600
¥ 1,600
¥2,200
¥1,700
¥2,000



AAVT 4= Main Dishes

FEY F == ¥2,000
Cheese Hamburger Steak

REN—THBOa7 4 LAHFROB—R | ¥2,300
Chicken confit and warm Vegetable

MEMEDLALL Y HFATHT ¥2,300
Fried ground shrinp

FEDORTU L Tavy RE ¥2,300
Mutton saute

BELBERORA I vy B—F F—XPEX ¥2,300
Grilled pork Scaloppine

mEffDEr—73F 2 — ¥2,500
Niigata Beef Stew

DEBRDORT LV HHEFHKEILIZ ¥ 2,800
Japanese Bluefish sauté with vagetables

BEMFDO7 4 VAT —F ¥4,500

Beef Filet Steak

F0R® Japanese Food

T4 VAT —FEH (B, FOW. R ¥2,800
Beef Filet Steak Don
C HRE (B, EOW. KA ¥3,500

Broiled Eel Don

BFEA==2— Kids Menu
Fo XS L—k ¥1,000
(ZETTA o NN =F « FALY « 25T 4« RT b7 TA)
Kid’s Plate (Hamburger ,Fried Prawn ,Omelet ,Spaghetti ,French fries)

FXAINVRT 4 F— Gig =7 AL FHF—}) ¥ 2,500

Dinner Course for Kids (Hors d'oeuvres ,Soup ,Main dish ,Dessert)

XV« I AA Bread-*Rice
NV e TR

Bread or Rice




F % —p Desset

R=FTF A R
Vanilla Ice Cream

* FHOY v —~y b
Fruit Sherbet

* ITA4 TNV OB EDE
Fruit in season

¢ ey b (I—b— AT
Cake and Coffee or Tea

© FF—FFL—F
Dessert Plate

Coa—b— - O
(FH—r &ty FOBEIT ¥250)

Coffee or Tea

B0y Rr—% 1A ¥700

RKAKRDNNG R r—F%
BHRTFITODITLLEID ?

KALDOSFTITHER NG EN TR £7,

¥ 600
¥ 600
¥ 800
¥ 900
¥ 1,200
¥ 600




