BUSINESS LUNCH

—_— 175 PER PERSON ——

HOT APPETIZER & SALADS

VOLCANO SHRIMP
VOLCANO SHRIMP WITH WASABI MAYO

NOZOMI GREEN SALAD
LOLLO LETTUCE MIX, ASPARAGUS, AVOCADO,
YUZU PICKLED NASHI PEAR, NOZOMI TRUFFLE DRESSING

MAKI ROLL & RICE DISHES

CHAN SAN
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE,
CHILI MAYONNAISE

MUSHROOM TAKIKOMI - GOHAN
MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE,
SHISO POWDER

MAIN COURSE (cHoIcE OF)

SPRING CHICKEN
MISO MARINATED CHICKEN THIGH, CARAMELISED ONION,
MUGI MISO SAUCE, SCHICHIMI PEPPER

BEEF BULGOGI
BLACK ANGUS MASHED POTATOES, BULGOGI SAUCE.

SALMON TERIYAKI

SOY MARINATED SALMON, PICKLED DAIKON, GINGER
TERIYAKI SAUCE
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