H®M=E Tsuki-no—Shizuku

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English
FRYZEMFEARGBEE ~XAERZ~
A la carte
Cooking: Bake/Roast
Ingredients: Beef: others

¥%0)$I7ﬂ|~7|~‘/ ARA
A la carte
Ingredients: Chicken

EEHFEROELHIT

A la carte
Cooking: Steam

Meatballs

Recommend

Ground meat or seafood etc. mixed

with other ingredients and grilled.
Cooking: Bake/Roast
Ingredients: Ground chicken

Meatballs

Ground meat or seafood etc. mixed
with other ingredients and grilled.
Cooking: Bake/Roast
Ingredients: Ground chicken

ERYREMNENY ~AORA~

B Other cutlets
‘l Cooking: Deep—fry

Ingredients: Beef

Ingredients: Potato, Garlic
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H®M=E Tsuki-no—Shizuku

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English
AOANEGIT BRUBE
i Fried octopus
Octopus that is lightly battered and
fried in oil.
Cooking: Deep—fry
Ingredients: Octopus

(B3 THIEAITEH SFE DFRAL LTARA~ADTERIA )L~
T Rice omelet
Cooking: Bake/Roast
Ingredients: Chicken: other, Onion,
Rice, Hen's egg, Yuba (tofu skin)

Inaniwa—style wheat noodles
Cooking: Boil
Ingredients: Udon

HANEEBYDHALLZOFIRENER

Japanese—style fried rice with

crunchy and boiled whitebait
Cooking: Stir—fry
Ingredients: Rice

| Other fried rice / rice dishes
Ingredients: Rice

Ochazuke(rice with tea)
Japanese tea poured over rice.
Sometimes topped with seaweed or
Cooking: Cover/Add
Flavor: Dashi
Ingredients: Rice

HWAEE
Buckwheat noodles served on a
bamboo strainer

Cooking: Boil

Ingredients: Buckwheat
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H®M=E Tsuki-no—Shizuku

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.

*X B RMFELAMMARBKKREMNEMER FIBHLRFRAINECEMHIELR,

*O710] Z7|IKHE A= Mz SE= QXY Aoz, AN E Latet 2= Ote. . S0l = AA8 &1 s A= JUS

English
EEF—RX4y—F
™ Cheesecake
Cooking: Bake/Roast
Ingredients: Hen's egg, Wheat flour,
Fresh cream, Cream cheese, Tofu

FRAKBREHTEDTAIIR
Tiramisu
Cooking: Chill

cream, Cream cheese, Cocoa,

CFEEDNZSTAR ~RIBOHARBEFAT~

Vanilla ice cream

Ingredients: Hen's egg, Milk

IR
¥ -

(BEREIERE " BREIT EREETF

Thick Japanese omelet

A dish of beaten egg mixed with
¥ 'dashi’ stock and grilled while
Cooking: Bake/Roast
Ingredients: Hen's egg

BE-ChEU
A Wasabi octopus
Octopus dressed with grated or
minced wasabi.
Cooking: Dress
Ingredients: Octopus

BKE ~BLEAZDODBAMZ ~

BT #.7 Shark cartilage with pickled plum
s Shark cartilage with a dressing of

¥ pickled plums.

Cooking: Pickle

Pickles
A type of food in which ingredients

Cooking: Pickle

Flavor: Vanilla essence, Sesame oil

Ingredients: Ume (Japanese apricot

Ingredients: Cucumber, Daikon radi:
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Ingredients: Hen's egg, Cookie, Fresh B#f: X8%&, (T, &£ih;mH, ih;hihEE,
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H®M=E Tsuki-no—Shizuku

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English 1% =254 ot=0f

MF—RETEFRA

Pickled whole eggplant R F 7Ix] -
A whole eggplant which is marinated {FER A FRERHMEH R E, 7HX| slLtE EMZ 0|20 ZE
in seasonings. .

Cooking: Pickle 2EAk B# 22| : Ho|C}t

Ingredients: Eggplant B#: ¥ AE : UHK

Smashed cucumber salad HEMI 20| EtE}7|

£ ™ Cucumber crushed with a pestle and FABIEEFHENBEEARAE S8 52 ME510 FE2 20|
# dressed with seasoning. R I RO R, £ X0|E2 2ot 22|

“  Cooking: Dress REAE# 2| : FX|Ct

Ingredients: Cucumber, Ume (Japar B#: &/, & AlZ - 90|, Of4!

Other Yakitori / skewers Hith #EXEEH, EH 1 | HmX|, mX|30]
Cooking: Bake/Roast =EAk & 22| : =Ct
Ingredients: Chicken: other B Y8 Hith Mz . ch:J|E}

Other Japanese—style Salad Hth F0X L d o YEA MYHE
A salad of raw vegetables with a soy 4 8% SERUE SHk D R O £ 7t% 50| =
sauce—based dressing.

AADIFEOFENDIILY—RMEILT

Warm vegetable salad mig B [} 5Sot OFxf M=
Flavor: Basil sauce AR TH#E oF: HF & AA
Ingredients: Carrot, Potato B B2 N ERE AME - cta ZHX}

INIVAY U F—AXD—HF—H554
{ Caesar salad gl kL AlX dEE

Cooking: Mix/Blend 2XA% RE 8] : 4ct

Ingredients: Lettuce, Cheese BH: RE, hEg ME: Ya=x K=
v" Cheese fondue IHER A R AN=ZER

Cooking: Simmer A 2| : Eo|ct

Ingredients: Cheese BH: ihER ME K=
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*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.

*X B RMFELAMMARBKKREMNEMER FIBHLRFRAINECEMHIELR,

*O710] 7|1 M= A= Mz SE= QX A2 2, M E Yatdt 2= obg.a Hol= AEE2 A=

AMUEILAS = o8 =2

TS =M Q.

English ERE ot=0f
(BETIHIRDFEBHEYEE
Assorted sashimi SaR/HE DE3
Recommend HEFFRE =™ O
Cooking: Raw 2EAE £ a2
Squid sashimi fiata R 2730 2
[zﬁ%ﬁﬂm]%% El%J:(ﬂ%HL\ E~E-ELER-BBOFH~
- Scooped tofu HEE HI =8
¥ Recommend HFFRS M o
Freshly made tofu served by scooping JFNIEFZHMEEEAZPIgMHLZ O OIS S22 [ H25t=
Cooking: Harden/Congeal RiEAE gE 2] : Z35|Ct
Ingredients: Tofu BM: EE ME 552
[(#ERTEISE LIES~E-LFLER-BBOITFEh~
Other tofu dishes Hith FEHE a9 £8ag
Recommend HFEZRR FH o=
EELBEDIAYYT ~HFREEILT~
Other croquettes Hith =R a2 nEFH
Cooking: Deep—fry BEAEE -9-E| : -r|7| Ct
Ingredients: Tofu B2/ ME . ER
Conger eel tempura RIEXRTD Sdo 5l
Conger eel coated in a soft wheat FeREERLUEKERAEMHRIE, S0 54 28 28 7|
gd flour batter and deep—fried. 21 a2
Cooking: Deep—fry BEAEE 2| : §7|Ct
Ingredients: Conger eel B 1Ei8 AlE S0

g



