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Riverside Café MUNI Lunch Menu
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AMUSE-BOUCHE

APPETIZER

Chef’s Selection of Seasonal Appetizers

SOUP

Seasonal Vegetable Potage

FISH
Today’s Fresh Fish

MAIN
Please choose from the 3 options

Roasted Houki-dori, a Premium Japanese
Chicken,

Served with Watercress Risotto

Sous-vide Sakaeya-selected Pork Shoulder
Marinated in Shio Koji

with Five-Spice Sauce

Sakaeya Aged Wagyu Beef Sirloin Steak | .o,
with Red Wine and Soy-Koji Sauce '

BAKERY SELECTION

Rice Flour Bread & Pain de Campagne

DESSERT

Please choose from the 3 options
Pineapple and Pine Nut Nougat Glacé
Assortment of Ice Cream and Sorbet

Black Soybean Tiramisu

AFTER-MEAL BEVERAGE
Please choose from the 3 options
Coffee
Black Tea

Green Tea
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Menu items may change depending on market availability
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Inclusive of service charge and consumption tax



