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Party Menu

Plan / 75>

ExrOa0—2X Bistro Course ¥3,850
BEA—RII-E—=T BS54 )XY - (Three Appetizers, Beef, Salad, Bread, Soup
2= TI—Y) and Fruits)

-, Shunsai Course ¥ 3.300
BRI _ _ . (Chicken, Tempura, Sushi, Sashimi,
(F*> - X5 - F8] - W& - 7Y - w0 - Simmered Dish, Red Miso Soup and Fruits)
ZIIL=Y)
w Sakura Course ¥2,200
MI—X ’

R e 0 mi . (Appetizer, Tempura, Sushi, Fried Items

(A—FTI - XRX5 - F& - BT 7IL—Y) and Fruits)
B3- 2 ¥ 1,650
(NLOA—RTIL - EFOIATvHIH IR - (Lime lei'rse o e it ’
o . o ssorted Ham Platter, Egg Croissant Sandwich,
B - A=) Fried Items and Soup)
m1—2 ‘ Tsubaki Course ¥ 1,320
(NLDF—=ETI - FFOIATYHFVHFLE - (Assorted Ham Platter, Egg Croissant Sandwich
%) and Fried Items)

# Sakura # Ume ¥ Tsubaki
¥ ERBOI—-AOAR - HEBIXEHICEL-T % Please be advised that the menu items and
ZHEICKRDGED’HDET course contens are subject to seasonal hcanges.

Option /#7>a>

VI RRUDOBMBNE Free-Flow Soft Drinks ¥770
BLTE (BEHIOYT4E) Take-out Special Croquettes (4 pcs) ¥ 960
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Drink / s#&#

Draft Beer The Premium Malts (S)
Draft Beer The Premium Malts (M)
Draft Beer The Premium Malts (L)
The Premium Malts Bottle Beer (S)
Asahi Super Dry Bottle Beer (M)
Kirin Ichiban Shibori Bottle Beer (M)

Shochu (Potato/Wheat)
(On the Rocks, with Water, with Hot water)
%Oolong Tea * Green Tea * Soda

Glass Wine (Red/White)
Whisky (S)

Japanese Sake

High Ball

Lemon Sour

Suntory Non-alcoholic Beer

Soft Drinks

2026.03



