BAE IV —ARIBZI=a—RAEBROILTZS W

Shihantei

w 25, 8

s
S

IBINSE 7 va— 2 (~3HK)
¥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. TG ERX ARHEMRAOTVE

2. BNEFYV O F VT P R—2
+¥1, 300 (1)

. XHfffa L RhiEEORY LY BEDOY —2R
+¥2, 000 (B 51)

Viande
( FROBHEI)—RBBFES W )

1. /ZRETHS LT BDBOHOu— A
2. EEFAHE LT Rl eeWOO—A P E—7
ZHEOWRR E T I (vy e, HEEm, 5I18)
+¥1, 000 (B3 51)
34y —uf DY v
RNVT =) —NTzoR)DFRIAL VY —2R
+ ¥2,000(Fi931)

Dessert

ZMOIN—V EERHDTF— b

Pain
74% WRFo—n

BHRODLEEIZ [HisT:Ta—e—] XX [FLE]

MAANRIIZ L Y ABEEEEST 254 0HEVE T,



Shihantei

I=a—A(~3HK)

¥2,500[8i2 ¥2,750]

Salad
RKHOEY Y I X

Main
( TEEOBREI ) —FBRFLLZS WV )
- RHDNRR X
cfBNEAYVOF VY Vv b
- HBNSFOoRFRHE ) —v v v— +330M (BiiA)
cHNEZFYVOFVERILFY 7 +1, 100 (Biid)

Dessert

AHORE ST F— 1

a—b —XIFHS

MEATRIUC L D WEZEE S 258 DB E T,



Shihantei

N—Ta—RA(4H~)
¥3,000 [ 832 ¥ 3,300]

LEERE 0 SRR Y — A B0% THEI W 72 U E 35

Hij 3%

EHIER REHRXOy I X
~S5ED RV y vy 7h b BHFAT~

AA
( TRROBHEL ) —

KN

BREFLLZIW )

HERBEE fHAoRXvVY HBIDODY—R
EJ A

Fod DHOFENNVISE S

F¥—b
KHOT T4 F b —

a— b — XK

MEATRIUC L D WEZEE S 258 DB E T,



Shihantei

ARV E—Fa—zx(4H~)
¥5,000[B5A¥5,500]

ERURE 2 B HEY — EAR10% ER W2 L3

Hij %

EHIE R ZEFHROY I X
~S5ED RV y vy 7h b BHFAT~

A—T
MHEBRLEFRER—aDIFAAbu—%

ALY
( TROBHEL)—RBREFIESV )
HERBEYE BAo7 vy <Xuvew Y —2

F 72X

EEKOo — 2 (BRI

F¥—b
TH—FVITVEDBREFILESW

a— b — XK

MEATRIUC L D WEZEE S 258 DB E T,



Shihantei

a5, %

Fva—A(48~)
¥7,000 (852 ¥7,700/4]

ERURE 2 B HEY — EAR10% ER W2 L3

Hij %

FEHIEEX BBEHBXOV I X
~S5fD RV Yy ¥y I oo BIFAT~

A—7
W EORE —D a2

foklag
MHEBEE fffAoRv Ly MHEBHEDOZ -V

PYRIH
EEMEY) Tu—20 7Y v HMEHEE I

FF— b
TH—FT7ITVIDBREFTZEIV

a— b — XK

MEATRIUC L D WEZEE S 258 DB E T,



TIHINNDALDEESIT14  00DIFED ZRNEL D 5

~a la carte ~(~3H%K)

~a la carte ~
« KHD/IXZ & ¥ 1,500(FiA ¥ 1,650)

FENEOBRZRK Y —v b v —  ¥1,800(BiA ¥1,980)
- FRINEA ) OFVERILR Y 7 ¥2,500(BiA ¥ 2,750)
- FRINEA Y OFNVY Vy b ¥1,500(Fi5A ¥ 1,650)

s RKHD 74 v F—=7—F ¥500(FiA ¥550)
AN - | ¥ 700(BiiA ¥ 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,



ee |

Shihantei1

\[\L%EJ&{?;_ e
s RN e

A la carte menu(4 8 ~)

Finger Foods ALL ¥495

IVIRAF Y F—er=< U A BT DY A
RKHD =Yz —)v 7JVv¥ab=<h NTFRHvN—==a
HEON I VAN 122009 ¥ 7 &
WD 7Y v |k LA—=VHOUA vEL  REEEDO 7Y NV2E
beErDU—ARAPME—7 H—YwZIZ =X} SEVY b

794 FRTFS (Fv—y e =V 7« 7vFal)

Salad & Soup — Fish

WEHXOT 74X ¥880 FTRINERE 71 v _R—2X ¥2.,200
AHDOA—F ¥660 KHOEOT 7 78y Y 7 ¥1,980
Pasta & Risotto Meat
fEFA D IS A & ¥1,650 HIWVHRF—FR ¥2,200
(FA W r=b 2V —LDLBEFIZEN) (RO v—E)

HEADOY Vv ¥1,650 EE4d ) 7u—2 25—

150g ¥3,850

300g ¥7,700
Ny F2P ¥330

Dessert

Fr—vaas ¥770 FHE— 7TV ¥2,200
Zf D &k ¥880 (ERO~6FEECHELTED £9)
i TOVAVAVAN ¥660

REEANRRIC L VWA ZEE T 2568 TS0ET
LA X S X TBLAEIA% TS



ee R

Shihantei

£ T B

B TR
¥1,500 [8ti2 ¥1,650]

14

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

7= |

XBFRARIIRADED ZEX a3 —RIZG T
Y —ECAREIFREVTLET

XU RY) V—
a— 2R, BFHENEEBSRFOF I
IEEHR2LDF » Y ViEx v e VEIRFAEWTLET

IEEHM vy >2v50% | YH¥»>Er-100%
(F 7y avBEMEED)



ee |

Shihantei1

&
\igh &%

A la carte menu(4 8 ~)

Finger Foods ALL ¥495

IVIRAF Y F—er=< U A BT DY A
RKHD =Yz —)v 7JVv¥ab=<h NTFRHvN—==a
HEON I VAN 122009 ¥ 7 &
WD 7Y v |k L—=VHOUA V&L  REEEDO 7V NV2E
beErDU—ARAPME—7 H—YwZIZ =X} SEVY b

794 FRTFS (Fv—y e =V 7« 7vFal)

Salad & Soup — Fish

WEHXOT 74X ¥880 FTRINERE 71 v _R—2X ¥2.,200
AHDOA—F ¥660 KHOEOT 7 78y Y 7 ¥1,980
Pasta & Risotto Meat
EEFR D ISR & ¥1,650 DIWVAKRF—F ¥2,200
(FA W r=b 2V —LDLBEFIZEN) (RO v—E)

HEADOY Vv ¥1,650 EE4d ) 7u—2 25—

150g ¥3,850

300g ¥7,700
Ny F2P ¥300

Dessert

Fr—vaas ¥770 FHE— 7TV ¥2,200
Zf D &k ¥880 (ERO~6FEECHELTED £9)
i TOVAVAVAN ¥660

REEANRRIT L VA ZEE T 2548 TS0ET
LA X S X TBLAEIA% TS



