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PLEASE FEELING ENJOY AND MEMORABLE
TIHE WITH SHINJuru LIME

Lamb meat proseiutto
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Radish and sea bream carpaceio
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Octopus carpaceio
Stir-fried Asian greens
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Japanese black beef carpaccio
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PLEASE FEELING ENJOY AND MEMORABLE
TIME WITH SHINJUKU LIME

Shrimp toast
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Calzone

AFDF — XD Y7804 ¥858)
FAXHINY +—F

Va——5L5 ARWOFHIZF—ZHHLED

ANY F—=RGHRTA V2720,

Spiey Chili Stir-fried Shrimp
Wi %D ALY —F I & ¥YT780(x1m¥858)

ANA AT KATEACHIR L ARRF ) Ry ¥ —Cilp %
VvE—=LE LA WECERSEEG EET.

Tuna steak
Sauce with burnt butter and oyster
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Seallop and burdoek gratin
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PLEASE FEELING ENJOY AND MEMORABLE
TIME WITH SHINJURU LIME
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Bagna cauda with fresh vegetahlés
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Shrimp and mineced tuna spring rolls
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PLEASE FEELING ENJOY AND MEHORABLE
TIME WITH SHINJuky LIME

Spring rolls with salmon and avoeado
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TIME WITH SHiNJURY LIME

Satay of Chick
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PLEASE FEELING ENJOY AND HEMORABLE
TIME WITH SHinJuky LIME
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ege Black Beef Steak
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Fried rice of Shrimp
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Indonesian fried rice
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Beef, Mushrooms and Chesse risotto
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PLEASE FEELING ENJOY AND HEMORABLE
TIME WITH SHINJuky LIME

Spanigh Iberian pork
d ¢hili and coconut sauece
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Roas
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and shallot sauce
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Seasonal frult f
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Rich fondant ehocolate
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