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*s» Nara-Style Tea Rice Porridge
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,M 2 7 kinds of appetizers
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Bralsed Shark Fin from Kesennuma with Asuka Ancient Rice
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Crispy Ham Sui Gok with House-Made So, Prawns, and Snow Crab
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Kotoka Strawberry and Caviar, Shaoxing Wine Ice Cream Monaka
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Steamed Abalone and Seasonal Fish with Nara-Grown Vegetables in Yu-Xiang Sauce
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Sweet and Sour Yamato Pork with 8-Year Aged Black Vinegar
or Wok-Fried Wagyu Sirloin with House-Made Hishio Soy Ferment
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Miyake Town, Nara Golden Sesame Tantan Noodles
or White Mapo Tofu Featuring Kondd Tofu of Naramachi
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Yamato Tea Bamboo Charcoal Rice Dumplings
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Assorted Desserts of the Day
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Chinese Roestauramt

SHUN-GYO
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B s, Nara-Style Tea Rice Porridge
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7 kinds of appetizers
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Homemade Roasted Yamato Duck, Beijing Duck Style
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Braised Shark Fin from Kesennuma with Asuka Ancient Rice
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Crispy Ham Sui Gok with House-Made So, Prawns, and Snow Crab
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Kotoka Strawberry and Caviar, Shaoxmg Wine Ice Cream Monaka
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Shiroryu Miwa Somen Noodles with Clam Soup

'\7'\7}4 — J )N 7 Ijﬂg:g =< X(/i

Sweet and Sour Yamato Pork with 8-Year Aged Black V1negar
or Wok-Fried Wagyu Sirloin with House-Made Hishio Soy Ferment
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Miyake Town, Nara Golden Sesame Tantan Noodles

or White Mapo Tofu Featuring Kondd Tofu of Naramachi
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Yamato Tea Bamboo Charcoal Rice Dumplings
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Assorted Desserts of the Day
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Kasuga Taisha—-Inspired Auspicious Feast
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House-Roasted Yamato Duck, Beijing Style
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Kesennuma Shark Fin, Braised, with Abalone Steak and Asuka Ancient Rice
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Braised Ise Spiny Lobster with House-Made So and Asparagus
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Steamed Seasonal Fish with Nara-Grown Vegetables in Yu-Xiang Sauce
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Shungyo’s Signature Buddha Jumps Over the Wall

Y= bR — 27 N5 RH L SEAKEEE D FHEK

Sweet and Sour Yamato Pork with 8-Year Aged Black Vinegar
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Dandan Noodles with Golden Sesame from Miyake, Nara

or
White Mapo Tofu with Kondd Tofu from Naramachi
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Yamato Tea and Bamboo Charcoal Rice Dumplings
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Dessert Assortment
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