Delivering new dining delights to vour mbls

KIRIN ICHIBAN
Regular ¥ 600 sman¥480

KIRIN ICHIBAN i) KIRINCITY
Launching our project
to shed light on delightful "new flavors’

from around Japan!
Apr 4 (Tue)

Mar 4(Wed) ~

Sea bream “Mikan Aitai’

The sea bream “"Mikan Aitai” are raised in calm, From Ehime Prefer::ture

sheltered bay waters, where meticulous care is taken to L * 3
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which gives them a delicate hint of citrus aroma. Italian parsley, red onion ] -

*It may not be available at some stores.

Some menu items may sell out quickly, depending on availability of ingredients.
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Gouda cheese

Some menu items may sell out quickly, depending on availability of ingredients.






¢ Pickled Lamb Roast,
& Served with

i | Horseradish

. onion, romaine lettuce,

88 horseradish,

soy-based sauce

¥1,580

Mini Steak of Lamb,
compound butter

& garlic

Teriyaki sauce, garlic oil,

garlic compound butter,
Italian parsley, black pepper,

mixed spices
French fries } ¥8 50

Lamb Skillet Rice

Onion, vegetable oil,
black beer teriyaki sauce,
sesame, scallions, rice,
komatsuna, white dashi,
ginger, sesame oil
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Hime garlic is carefully grown using natural water in
the mountains of Yamagata Prefecture, where there is
a large temperature difference between day and night
in summer and winter.It is rich in nutrients, the shoots
and roots can be eaten whole, and it does not retain
any odor.Enjoy the lily-bulb-like texture and elegant
sweelness.
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Hime Garlic Spicy Fritter"
fritter batter, mixed spices ¥680

\ Kirin"City,s
.~ Seasonal
special menu
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Some menu items may sell out quickly, depending on availability of ingredients.
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