BAE IV —ARIBZI=a—RAEBROILTZS W

Shihantei

BN Vva—RA
¥5,000 [#i:A ¥5,500]

BRY — 2 E0%EF W LE T

Hors-d'oeuvre
RHEFAO< V7T —Va Tx77Vy EDHHXZOEER

Potage
AHOHERIURA =T

Poisson
( FROBHEMI ) —RBBREESV )
1.HSEEX AXHHEROTVE

2. BNEFYV O F VT P R—2
+¥1, 300 (1)

3. AHE A L RBHBEORTY BEDOY—R
+¥2, 000 (B 51)

Viande
( FROBHEI)—RBBFES W )

1. /ZRETHS LT BDBOHOu— A
2. EEABECHE ETHN DT — A P E—T
ZHEOWRR E T —HIT(vy e, HEEm, 5I18)
+¥1, 000 (B3 51)
3.4y —uf o7y
RNVT =) —NTzoR)DFRIAL VY —2R
+ ¥2,000(Fi931)

Dessert
BEMOIN—VERHDTF— b

Pain
74% WRFo—n

BHRODLEEIZ [HisT:Ta—e—] XX [FLE]

MAANRIIZ L Y ABEEEEST 254 0HEVE T,



Shihantei

o5, 4%

S
22157

I=a—A
¥3,000 [$i2 ¥3,300]

Salad

ENEEOV AR S 2

Main
( FROBEHL ) —RBREES N )

- KRHASF DNRR XL
cHNZ0HERATY) —v v —
cHBNEZ Y FAVERILEFY 7

FRNEZYITIF NI v

Dessert

KHORE ST HF—

a—b —XIFFE

MEATRIUC L D WEZEE S 258 DB E T,



Shihantei
B RE
¥ 2,500 [Bi:A¥2,750]

14

=2A=7
I=FIK NYN=T FEHT €774 FFaIAuBy bARTH)

7= |

XBFRARIIRADED ZEX a3 —RIZG T
Y —ECAREIFREVTLET

4
“

XU RY) V—
TNA—=R I =a—R - BIHENEE2BRTD LI
IEEHR2LDF » Y ViEx v e VEIRFAEWTLET

1=2ZEHuF+>r-50% | YH*F+>Er-100%
(F v avBEMEED)



TIHINNDALDEESIT14  00DIFED ZRNEL D 5

~a la carte ~
« KHEANDISR X ¥1,500(F4A ¥ 1,650)

FENEOBRFRK Y —v v —  ¥1,500(80A ¥1,650)
- FRIEA ) OFVERILRY 7 ¥1,500(8A ¥ 1,650)
- FRINEA Y OFNVY Vy b ¥1,500(Fi5A ¥ 1,650)

s RKHD 74 v F—=7—F ¥500(FiA ¥550)
cHENLERE YV IXMLIT ¥T700(FA¥770)

WEVEYDOH Yy T—YF—XBEEE ¥ 800(HiiA ¥ 880)

~Café~
PTUFEOX v PVF v — ETIVRY—Y—Z  ¥600(FiA ¥660)

cEfio7INv—YDarvE—F ¥600(FiiA ¥660)
- AHOTFF— MEAE3IE  ¥1,200(FiA ¥1,320)

cARHL—RLEBIELAZ NV ¥1,200(FtA ¥ 1,320)

REANRRITEONEZEET 25 G 8HEBWE T,



