£ 4%

NV IVT Y
R A =2 — ¥4500
Vegetarian Breakfast Menu

Appetizer Seasonal Kudzu-yose tofu
BOR FHOEFE LG

Dashi soup stock, Yuzu
wIaes T
Boiled green vegetables
TRRZL
Simmered eggplant
T A7 &
Chinese yam pickled in plum vinegar

P HEEE

Small bowl Yuba
AN X A EFH¥E

Wasabi

L&
Simmered Assorted simmered vegetables
A W FROKEISbY
Grilled Deep-fried tofu with teriyaki sauce
BE W BT8R BEx

Spicy konjac, Grilled 2 kinds of vegetables, Ginger root
AL SRR BREFR-ME BUrA

Shokuji Koshihikari rice from Minami-Uonuma
® F BeBEIELSNY
Japanese pickles, Miso soup

FEoW kg

Dessert Assorted fruit
T —F TN—VEE) &by

The menu contents are subject to change.
FRERNESREIRBGENFTEVET,
The Prince Park Tower Tokyo
Japanese Restaurant Shibasakura Chef: Kouji Takeuchi
YTV R N=7 YT —RK
AR Zix FREZE &9 e
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Dessert
FH—F
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NV IVT v
77FA=2— ¥6,000
Vegetarian Lunch Menu

Seasonal Kudzu-yose tofu
By Ee L
Dashi soup stock, Yuzu
wiae T

Boiled green vegetables

FRZL

Simmered eggplant

T A7 TA

Chinese yam pickled in plum vinegar

KFEEEE

Yuba

( 2 EITH¥
Wasabi
L

Assorted simmered vegetables
FROKISbY

Deep-fried tofu with teriyaki sauce

BE PR BE X

Spicy konjac, Grilled 2 kinds of vegetables, Ginger root
Al FE REFRME U1

Vegetable

FRRIL
Seaweed salt, Lemon
¥ LTV

Koshihikari rice from Minami-Uonuma
eBEIIESY
Japanese pickles, Miso soup

FoW kg

Assorted fruit
TN—V ) bbbt

The menu contents are subject to change.
FRERNESREIRBGENFTEVET,
The Prince Park Tower Tokyo
Japanese Restaurant Shibasakura Chef: Kouji Takeuchi
YTV R N=7 YT —RK
AR Zix FREZE &9 e



Appetizer
AR

Small bowl

O %k

Simmered

N

Grilled
B

Pot
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Tempura

W

Shokuiji

/ﬁ'\

Dessert
TFH—F

£ 4%

NV IVT Y
72vF T4 F—A=2— ¥9500
Vegetarian Lunch & Dinner Menu

Seasonal Kudzu-yose tofu
FHOBFLLH
Dashi soup stock, Yuzu
w3 thT
Boiled green vegetables
TRz
Simmered eggplant
WmFA T rA
Chinese yam pickled in plum vinegar

KA HEEEE

Yuba

( A BT H¥
Wasabi

L

Assorted simmered vegetables
HROKRESbY

Deep-fried tofu with teriyaki sauce
XA NE A

Spicy konjac, Grilled 2 kinds of vegetables, Ginger root

Ao FE BIBRME IUra
Boiled tofu, Vegetables
WAl HE—R

Vegetables

HRRNL
Seaweed salt, Lemon
B LTV

Koshihikari rice from Minami-Uonuma
weBEIESY
Japanese pickles, Miso soup

FoW  kegre

Assorted fruit
TN—V &Y bt

The menu contents are subject to change.
FHERNEVERI L e T EVET,
The Prince Park Tower Tokyo
Japanese Restaurant Shibasakura Chef: Kouji Takeuchi
FeTVUAR N=7FT—RK
AARE i ffbRik &% 40



£ 4%

NV IVT Y
77F T4 F—A==2— ¥13,000
Vegetarian Lunch & Dinner Menu

Appetizer Seasonal Kudzu-yose tofu, Dashi soup stock, Yuzu
IS ZWMoBFE L IO thT

Boiled green vegetables, Simmered eggplant
FRZL wmTA 70 5A

Chinese yam pickled in plum vinegar

P ARBE

Yuba, Wasabi

(A ETHmE L%

Soup Clear soup
Z A TELHELT
Shavings of kelp, Wheat gluten, Nori seaweed
Y5584 EE bBEIEL
Japanese hornwort, Yuzu

Zo% T
Salad Vegetable salad, Wsabi soy sauce dressing
= Y72 LEFLy V7
Grilled Deep-fried tofu with teriyaki sauce
BE BE PR BE X

Spicy konjac, Grilled 2 kinds of vegetables, Ginger root
A FE BREFERHE Ui

Simmered Assorted simmered vegetables
A W FROKE S b
Pot Boiled tofu
Chinese cabbage, Mizuna
Shimeji mushroom, Japanese green onion

LHL aX
Tempura 5 kinds of Vegetables, Seaweed salt, Lemon
oM FFRRL BRI\ LEY
Shokuiji Koshihikari rice from Minami-Uonuma, Japanese pickles, Miso soup
® F MEBEIL L) FoW kg
Dessert Assorted fruit
74— TN =B bt

The menu contents are subject to change.
FHERNEVERI L e T EVET,
The Prince Park Tower Tokyo
Japanese Restaurant Shibasakura Chef: Kouji Takeuchi
FeTVUAR N=7FT—RK
AARE i ffbRik &% 40



