GARDEN RESTAURANT 2011 WINTER MENU
LUNCH A’ LA CARTE MENU
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NIKI Salad from Kitchen Garden with a Selection of Sauces, Dressings and Salts
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G-R Caesar Salad with Homemade MEISYANTON Pork Sausages and Avocado
Parmesan Shavings, Poached NIKI-JTYOURAN Eggs and Garlic Croutons
A=TVVAFTVARIANDY —F =% 75 ERAUAF vy =Tt VT

DR—7 MUK DHREY ——L LT RAF
TR EIN DI S e T E A=V v I IV — U RIFAT
¥ 2.625

Special MEISYANTON-Pork Raw Ham with Fresh Fruits and Pickles
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¥ 3.150

Garden and NASU-Height Vegetables and HINAI-Chicken Bouillon Soup
Kitchen-Garden Basil Flavored Garlic Croutons
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Cappuccino of Today’s Cream Soup with Herb Flavored Grissini
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¥ 1.365

Daily Catch Fishes from the Market “Chef’s Inspiration”
AHOFMRE LD Offfa“> 2704 v AL —v 3 v
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Pan-fried MEISYANTON-Pork Loin
with Mango Chutney and Port Wine Sauce
Deep-fried Crown Potatoes and Colorful Winter Vegetables
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Pan-fried IMARI-Beef Loin with Colorful Vegetables
Andes Rose Salt, Grains Mustard, WASABI, Black Pepper Corn and Japanese Sauce
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CASUAL DISHES

MEISYANTON-Pork Hamburg Steak on a HAKUBIJIN-Burns
Gorgonzola, Mango Chutney and Port Wine Sauce
Hot Lips Potatoes and Garden Salad with Caesar Dressing
“ RIS R — A==
KD R =7 WU DN N—= T L HEAN=V X
NIV =F7F A 2rd—F ¥V FRER—FTAL VY =R
B’y M) TART b =T U375 o—F—FLryv vy
¥ 2.625

k
Today’s Pasta“ Chef’s Special ”
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“ G-R ETHNIC BEEF PILAFF ”
Sauteed Japanese Beef and Vegetables with Oyster Sauce, topped with a Fried Egg
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“ CALIFORNIA RICE BOWL ”
Marinated Tuna, Prawn, Avocado, Poached Eggs and Salmon Roe
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“ G-R Style FOCACCIA SANDWICHES PLATE ”
Prosciutto, Cheese, Eggs, Fishes, Guacamole and Garden Salad
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NIKI-CLUB Director, Senior Executive Chef
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