2025 SPRING
PARTY PLAN

CLASSIC COURSE
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APPETIZER #HWEDH¥ 74 - K %x—)
Salad de Vert
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Potato Soup
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Herb-Roasted Spanish Mackerel with Braised Spring Cabbage
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Grilled domestic pork shoulder with ginger and burnt butter
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FREE FLOW DRINK Beer / Glass Wine (Red - White) / Whisky ar\ld\ Soda / Lemon Sour / Gin Tonic /cassis orange
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Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

O 2048 EX D TPHE2KD 7,
O WmRIEY v 7V B REONFIIRTHIC L > TEDLL I EDBTSVET,
O 477 VIR ARNEREGEENET (BRI - BR2I[ - 7V —F Vv 7 - <A 71K - 2BBGM - &k - +—E 2R .
O 2B o SR Z RO 56 300#Ic+700MH/ A (BA) IS TEREZEBED WAL ET,
< BRHE-BEYWA S av >
WA= 2 U v 77 4 V3B 1,000/A (BA) / 79 —FU v 7icBEl,. AAMEM %200M/A (BlA)
A4 VRE RIS L= 7y 7 1,600/ (BlA)
< YA S a v >
it~ 2 14380 5,500 (Bd) / 7ayzry— - 229 — AR 33,000 (BiA)
A= a2—F 2201 (BGA) / JEtl 220 (BUA)  (R— =74 74 THCE b H 236 M £ <)

FORTUNE GARDEN

KyoTrTo JAPAN
ESTABLISHED1927




2025 SPRING
PARTY PLAN |
RIGINAL €OURSE
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COLD APPETIZER A H D20
Two Varieties of Today's Appetizers
SOUP F=FX VT II VAT
Baked French Onion Soup

HOT APPETIZER PAFE EEDED Y 'y b
Shrimp and Rapeseed Risotto

FISH MAIN HHo .y 7202 hERFY—A

Crispy Tilefish with Scales, bamboo shoots, Kujo green onion sauce

MEAT MAIN SELVADZY L KRTIAL VY —A
Grilled Beef Tenderloin with Red Wine Sauce
DESSERT BREDT 4 7 3 A
Spring Strawberry Tiramisu
R L B DS
Bread
a—t— or L4
Coffee or Tea
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Beer / Glass Wine (Red - White) / Whisky and Soda / Lemon Sour / Gin Tonic /cassis orange
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Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

FREE FLOW DRINK
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COLD APPETIZER AHDH2HE
Two Varieties of Today's Appetizers
SOUP A=AV T TV A=T
Baked French Onion Soup

HOT APPETIZER  Rafi& & Z DD Y V'y T
Shrimp and Rapeseed Risotto

FISH MAIN HHOEEZ S 0ol hERFY—A

Crispy Tilefish with Scales, bamboo shoots, Kujo green onion sauce

MEAT MAIN fEEYy—u Ay P27 LvEV
Kobe Beef Sirloin with Truffle Salt and Lemon
DESSERT BEEDT 47 I A
Spring Strawberry Tiramisu
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Bread
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Coffee or Tea
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Beer / Glass Wine (Red - White) / Whisky and Soda / Lemon Sour / Gin Tonic /cassis orange
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Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

FREE FLOW DRINK
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