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ﬁ%‘}%ﬁf% Grill Platters
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Grilled Seafood
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LILEERR sashimi
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Japanese Salad — continued
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%‘U@‘Hﬂ:’ﬁ Stir-Fry & Deep-Fried
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Stir-Fry & Deep-Fried — continued
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ﬁ!i‘ﬁ Fresh Fish
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jﬁﬁ Rice
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#é%ﬁ@ﬂ% Spring Stir-Fry
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