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LUNCH MENU




—>>F+t vk [ Lunch Set

SHEFHRET EE Com luon nudng, sét Kabayaki
&7 = . . . 650,000
UNAGI KABAYAKI TEISHOKU Grilled Eel with Kabayaki Sauce Set
@ Ar—+ EB Bo s6t Teriyaki 500,000
STEAK TEISHOKU Teriyaki Beef Steak Set ’
IR TR C6 fuyét nutng 480,000
GINDARA YUAN YAKI TEISHOKU Grilled Cod Fish Marinated with Yuan Sauce Set !
Kz T8 Tém va rau tdm bot rdn 380,000
TEMPURA TEISHOKU Shrimp and Assorted Vegetables Tempura Set ’
INEA, AL TEER. BRIET. B, TH— MMIE
Bao gém mén khai vi, ddu phu lanh, com tréng, sup Miso, dua gép va mén trdng miéng
Included Appetizer, Chilled Tofu, Rice, Miso Soup, Pickles and Dessert
HiEY EB Mén géi 16ng hop T
OTSUKURI TEISHOKU Assorted Sashimi Set 4
HFaR)eht Sushi t6ng hop
; 480,000
SUSHI MORIAWASE Assorted Sushi Set
EEEIESBE5L Goi t6ng hgp trén com 400,000
KAISEN BARA CHIRASHI Assorted Seafood and Sashimi on Sushi Rice Bowl Set ’

INK - DVEBT - BRI - T — MYE
Bao gém mén khai vi, t6m va& rau tdm bét chién, sip Miso vé mén trdng miéng
Included Appetizer, Tempura, Miso Soup and Dessert




—>F+1wv bk [/ Lunch Set

FFUERER
CHICKEN NANBAN TEISHOKU

Thit g& tdm bét ran &n keém sét dac biét 260000
Deep-Fried Chicken with Vinegar and Tartar Sauce Set !

Com thit lgn chién om triing 280000

BEZFEE ER Thit lgn xdo sét gling 260,000

BUTA SHOGA YAKI TEISHOKU Stir Fried Pork with Ginger Sauce Set g
@ ELAY ER Thit than Ign tdm bét c& my rdn 280 000

HIRE KATSU TEISHOKU Deep Fried Pork Fillet Cutlet with Japanese Brown Sauce Set !
@ EIRRT TR Ca thu nuéng 280,000

SABA SHIO YAKI TEISHOKU Grilled Mackerel Set
@ EIFSTIERE TR Bung cd héi nuéng musi S

SAKE HARASU SHIO YAKI TEISHOKU Grilled Salmon Belly Set !

N, AR, TEHER. BRREGH. B, T — MIE
Bao gém: Mén khai vi, dau phu lanh, com trang, sip Miso, dua gép va mén tréng miéng
Included Appetizer, Chilled Tofu, Rice, Miso Soup, Pickles and Dessert
. .
v / Rice Bowl Set

STEE Com luon nusng . ; 480,000

UNA DON Grilled Eel with Kabayaki Sauce Rice Bow!

R N Com an kém Tempura, triing tran
BENEXT Shrimp and Mixed Vegetables Bits Tempura 380,000

EBI KAKI TEN DON . X

with Sweet Soy Sauce Rice Bow!

BHFH Com gé& ham va tring 260,000

OYAKO DON Stewed Chicken and Egg Rice Bowl !
LAY

HIREKATSU DON

Stewed Deep Fried Pork Fillet Cutlet and Egg Rice Bowl

IR, AN BRPRIT. B, TH— MIE
Bao gém mén khai vi, dau phu lanh, stp Miso, dua gép v mén trang miéng
Included Appetizer, Chilled Tofu, Miso Soup, Pickles and Dessert

[£7< 3 >/] Option / Lua chon
BRI E NS Z X or D EA B or )
NEBECEEXT

SUp Miso cé thé déi thanh my Soba / Udon (néng hay lanh) 50,000
You can change Miso Soup to SOBA or UDON (Hot or Cold)




ZlE->5EA / Noodles

NABEYAKI UDON

Udon Noodles in Clay Pot with Tempura and Egg

@ Pﬂltéﬁ %Li' 5&/1/ My Soba hodc Udon véi thit bo 360,000
NIKU GOBO SOBA / UDON Soba or Udon Noodles with Beef and Burdock !
%u%ﬁ (Z&_‘%) %Li 5(‘:A/ My Soba hodc Udon (néng hodc lanh) véi Tempura
’ Soba or Udon Noodles (Hot or Cold) 335,000
TEMPURA (ZARU) SOBA / UDON with Assorted Tempura
N - My Soba hodc Udon (néng hodc lanh)
b\%iﬁw' (lk%) ZIE-2ER v6i hai san va rau thdi chi tdm bot chién 310.000
KAKIAGE (ZARU) SOBA / UDON Soba or Udon Noodles (Hot or Cold) !
with mixed Vegetables Tempura
E2ZFE My tra xanh lanh 5656
CHA SOBA Chilled Green Tea Soba Noodles !
@ TBZIESEA My Soba hodc Udon lanh 245,000
ZARU SOBA / UDON Chilled Soba or Udon Noodles ’
BEESEA My Udon néi gém véi Tempura va trin
@ RFEESE y 9 P 9 o

Wz &R, 7H— MIE
Bao gém véng dau cudn com, mén trédng miéng
Included Fried Tofu Sushi and Dessert

PHEORTIFUINDTIIVET, /. 5%DY—EXRE10%DFEETBEHL £,
Gid trén tinh bang tién Viét, chua bao gém 5% phi phuc vu va 10% VAT
Prices are quoted in Vietnam Dong and subject to 5% service charge and 10% VAT
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MEBE / Wakaiseki
[ VND1,200,000 ]

A / Appertizer / Mén khai vi

Red Snow Crab, Apple and Marinated Radish Salad  Thit cua, tao, cti cai
with "Tosa" Vinegar Jelly an cuing s6t chua
Deep Fried Taro with Truffe Sauce, "Dengaku" style Khoai so ran an cting s6t dau nanh

PE%s / Steamed Dish / Mén hap

Steamed Egg Custard Triing hap s6t ndm,
with Shiitake Sauce, Yuzu Citrus Flavor huong chanh Yuzu

J\XF / Assorted Hot Appetizer / Mén khai vi néng

Foie Gras Sushi Sushi gan ngbng
Baked Sesame Tofu Dau phu viing nudng
Crispy Deep Fried Tilefish with Scales Cé chién gion

1EE / Sashimi / Géi séng

2 kinds of "Omakase" Sashimi 2 loai goi ca

15E4) / Grilled / Mén nudng

Grilled Salmon Marinated with Japanese Sauce Ca héi nudng an cling sét rau

FTNEH AlTLLS and Chili, Crown Daisy and Cod Roe

£l NoZ5&

EINEHIBTER
&
L pay

AR 7)-LF-X
EEL—

EZYy) / Stewed / Mén nau

Stewed Beef Sweet Soy Flavor BoO ndu cliqua

BZE / Rice / Com

Dashi Boiled Rice with Oyster Com ndu hao
Pickles dua mugi
Miso Soup sup Miso

TH— b / Dessert / Mén trdng miéng

Seasonal Fruits, Cream Cheese Mousse Hoa qua tuoci, banh kem phomai,
Black Honey Jelly thach mat ong

EEMICEYVABRZ—HEBETEIEHNTIVET, HONLHTTERL LI VEE.

Nguyén liéu ctia Nhat cé thé sé thay d6i theo mua
Japanese menu items may be changed depend on seasonal ingredients.

FEOXRRIFIINDTZISWET, F/, 5%D Y —ERBL10%ORE=BHL T,

Gid trén tinh bang tién Viét, chua bao gém 5% phi phuc vu va 10% VAT

Prices are quoted in Vietnam Dong and subject to 5% service charge and 10% VAT
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