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5,000m | PARTY MENU SAMPLE
FOOD

Assortment of three kinds of Appetizers

MR AbE

Assortment of two kinds of Sashimis

£ R R Y

Green Salad

T)—=v%55

Assortment of Grilled Chicken with Green Onions and Chicken Meatballs Yakitoris
PR AF< ok BhEbE

Upper Fillet Cutlet and Shrimp Fry Minced Croquettes

revhy xT¥I94 ArFauvir

Aged Pork Teppanyaki or Specialty Wrapped Okinawa Pork Shabu-Shabu
FORIK AR BEE  Ix AW EAMHIKL e AL 5

Sarashina soba noodles
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Bite-size desserts
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D R | N K 7Y —7m—FRYrr: 12045 (5 A4 —4—13904)) 2,500

BEER SHOCHU____ SAKE
Asahi Super Dry Nakanaka (Malt) Tamanohikari
THEA—=IN=FF4 % Ryt FOR IR
kirishima (Potato)
WINE_ o
5 SOUR

Sparkling awine Genan (Buckwheat) . .
A=V T TL v EE Y Plain Chuhai

o FL— VBN
White wine Kinmiya (Molasses) )
174 v B 4 Oolong Tea Chuhai

. —u s N4
Red wine
w4y FRUIT WINE ;‘;\:Gghc’fhuhdi
Ume Plum Wine AR
HIGHBALL i3] Lemon Sour
Black Nikka Highball Yuzu Wine VR —
TG0 7 ZIHNAKR—) W3 il Sumgchi Sour
Ginger Highball Peach Wine RS
IrTx =N A K= BH
SOFT DRINK

Oolong Tea Hot Roasted Tea Ginger Ale
A= S G N ESIIDP S VrIVx—I—N
Hot Oolong Tea Orange Juice Lemon Squash
Fybh v—ari FLorITa—A LEVAAYy T 2
Matcha Tea Grapefruit Juice Sudachi Squash
W TL—F 7N =V V21— FTEHEANY YA

HEFETF LEhET

*Qur ingredients may y ording to season.
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/,000m | PARTY MENU SAMPLE
FOOD

Assortment of three kinds of Appetizers
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Assortment of three kinds of Sashimis

Aged Pork Loin and Pork Salad

PIRE O —AER—=TDH5 5

Assortment of Grilled Chicken with Green Onions and Chicken Meatballs Yakitoris
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Top-quality Fillet Cutlet, Shrimp Fry, and Unzen Ham Fry
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Okinawa Pork Teppanyaki or Specialty Wrapped Okinawa Pork Shabu-Shabu
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Sarqshinc SObG nood|es
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Bite-size desserts
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BEER SHOCHU SAKE
Asahi Super Dry Nakanaka (Malt) Tamanohikari
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kirishima (Potato)

WINE o

FRBR SOUR
Sparkling awine Genan (Buckwheat) . .
A=V T TL v EE Y Plain Chuhai

o FL— VBN
White wine Kinmiya (Molasses) .
B4y R 4 Oolong Tea Chuhai
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Red wine
Fo4y FRUIT WINE Matcha Chuhai

Ume Plum Wine WA
HlGHBALL —_— i3] Lemon Sour
Black Nikka Highball Yuzu Wine VEZFT =
TT9TZI9ANAR— OB R Sumachi Sour
Ginger Highball Peach Wine TREYT—
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SOFT DRINK

Oolong Tea Hot Roasted Tea Ginger Ale
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Hot Oolong Tea

Orange Juice

Lemon Squash

Fybh v—ari FLorITa—A LEVAAYy T 2
Matcha Tea Grapefruit Juice Sudachi Squash
WA TL—TIN—IT 21— FTRLAHv VA
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*Qur ingredients may y ording to season.



