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- Rich and Juicy -

& a4 AL 1480
B B EAILE 2280
# FO—2 2480
2z 1980

B B4 EREADEETEDE (G0gx2K0) 2580 [4] @)
ek vy 2280
st (FR 2880
a4 TE 2280
PIELL IChEEEFSL 1780

FRMIE TR THRAARME TS



1Bk D BER

- Salt seasoned -

B Le4d FEEHIVERT—F

B4 KINTANSEE AL E

KINTAN FJ270—X

BrYa17EIAEAICESAE EO—ATY
A MEEDNF/\T=

PRIME/\Z =

J1—Y—CTRJa1—=—!
& KINTAN 38/\5 2

IEad AX/3

WWes FEYHY

Wwesd >~

head 701

100gD 74 LAT—F , Z5DEEHRLIHIEEL,

Wed v =207

v =T UT VB LEDRT—F

FRMIE TR THAARME TS

1380
1680
2980
3280
2980
1880
2380
2580
2380
5000
6500

480

780



RIVEVBA
- Hormonyaki -

KINTANIZZ HDOMEZEC THEDRSVEES RIVEVEEWNMIIFTOET,
KINTANTEREBGRIVEY -4 T2 HBRELHLITEL,

HRIVEY O, BEEFO=Y 208 LD SHRUCLEL

& RILEVIERY ALY \ 1480

ZHENSBY BB ERIVEY EBRELHED

RIVEVSERY &bt 1980

XA 880

OB TT HFDIFEFDEATY

TYF 880 4|
EHENMEEOEDKRBETY
ATF v 880

FONBTTIEAZODRTLEAZTY v TDRELN EVELA !

tz/ 980

BIDFETT, VAV LEBRESELHLEN

£75 880

EADBRTT WHIFEICT 1T > LB EN RIVEVBIRARDERTY

By 880

INYFEDODE T IREDENLY—T v F v F LERBOELHET

1Y LN— 880
LA S HHIDNBYET 1= J AR
g 780
B EIE L SR A TETHBOT FICGo7U T

2 AHIVE 780

BEDEHEBANERZHELHVIEFET

FRMIE TR THAAME TS



yaye:d el AA
- Stone Grilled Bibimbap -

akEee N
A JA7TTEN)ATDORFEELE VN
RNy 2ZF-VINE-BRT)

MEF—RDAEFEEE VN

MR NS EBEEDRREF XYY b

TR

- Rice -

T3 A (BHERE D)
BWEHYZ—IVA)—
BEHVZI—IVA)—(0EOv R
a7 Iv>7wiN
ALZVTvIN
7w

A LAFBOAFRDEA LR (UEATFIX)

il

- Noodles -

KEESE (OEOYT 1 X)
LcLah

IN—T
T <EEVNEIEEE

(UNFEHRFEARFFEBEDSBISULLEL) IN—T

AFERIVEYS—XY

FRMAAEIE TR TRRARMEIE TS

400

1280
780
980

980

980
980

480
coo P4 &)
o

1280




- Soup -
BHLI>RY DR~ 880 | %

& s Avsr I v A—T 980
TIITRETA—T 880
ALBYA—=T 880

AA—Y
- Sweets -

& BECZZFAITS— 580

. . KB LS CAZ1—NBDRIZES
FHOTIV—YTTT7—h 550 OTTULE—HABILELTRSEC
DRETE TN EEVEL,

KSDINZ S F—Xhr —% 780

TSYRALIIEAIZADT ST 680

FRMAAEIE TR THRRARMEIE TS



