ol IX

IDO Course

2}7] A
Welcome Dish

AA 5F
Stypes Of Appetizers

Aol o] ZnkAl A F-

Clear Soup With Root

Z2 3 54 =¥ (AFAv])
Chef’ s Special Sashimi

e 2EXE
Grilled Beef Togue

olvhile} mpxets] L 2olol

Inaniwa Noodles With Mushroom Sauce

W7 £ oh}a mp] o
Fried Green Onions And Eel Roll

ahobA] 2ho] 2

Hayashi Rice

z94 34 gAE

Chef’ s Special Dessert

W 300,000

A7) FAL 10%2 VAT 38 F4iyc).
The above charges include 10% VAT.



] ofu] L2

Miyabi Course

2}7] A
Welcome Dish

AA 3F
3types Of Appetizers

o3 g
Clear Soup With Clam

22z (AHAn])

Special Seasonal Sashimi

Aolep a2 Attels]
Grilled Fish With Mushroom Sauce

n 2= A2 Y

Boiled Robster With Miso Cheese Sauce

t79 I 2HA F7A
Anglerfish Croquette With Soysauce

o 2wl

“

IDO’ s Ramen

YA E

Dessert

W 180,000

A7) FAL 10%2 VAT 38 F4iyc).
The above charges include 10% VAT.



2A IX

Sushi Course

B9 =

Japanese Style Salad

A7) ZA)
Welcome Dish

L22F (AHA]n])

Special Sashimi

o 2. 7]
Grilled Toothfish

2A 6%

6Types Of Sushi

SEVES

Miso Soup

oA B
Assorted Fried Dish

o)lx 2wl
IDO’ s Ramen

gAE

Dessert

¥ 98,000

A7) FYL 10%2) VATF 39 Fogiyc}.
The above charges include 10% VAT.



F8 32 (Lunch)

Seasonal Course

e =

Japanese Style Salad

A7) 27
Welcome Dish

ool B3
Seasoned dish

2o
Blowfish Hot-Pot

YA E

Dessert

W 78,000

A7) FYL 10%2] VAT T3} Fogiyct.
The above charges include 10% VAT.



