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Restaurant Menu, February, 2026

7 Date 219 2/10 211 2/12 2/13
% % Da (=) (=) (=) (=) (1)
ER]
wal
o
| a2
a3
BE
%
xS
Break-
fast E
@lal
&
S
w2
#as3
BRETETER FEREER B HI SR
i 5 AR -3
- Brown Rice Rice i b &%
OB+ 2+ AR Sesame Oil Chicken Rice
Deep-fried Pork Chop Kabayaki Sea Bream
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¥ 3-Cup Chicken Stir-fried Shredded Pork and Burdock Sesame Oil Chicken
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¥ Minced Pork with Pickled Cucumber Japanese Preserved Radish Stir-fried Mustard Greens
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Y A Kohlrabi Chicken Soup Sweet Potato Balls and Grass Jelly Bamboo Shoots and Pork Ribs Soup
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- Pork Tenderloin Shark Ding+Pork Slices
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Bolognese Gratin Penne
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T ¥ Bamboo Shoots+Black Fungus+ Chinese Lettuce Salad Fresh Vegetable+ Enoki
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v Pork Bone Soup (contain Bonito) Sweet Potato Balls and Grass Jelly Pickled Chili Sour Soup
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¥ 4+ Deep-fried Food

4 % Shrimp and Shelled Seafood
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