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* 2 Flavor Vegan Ice Cream
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@ Oriental vegetarian OK
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Half & Half Curry
with Nagano “Hakudobareisho” Potatoes

@ ¥1,500

The beloved Half & Half Curry, a fan favorite since our founding,

is making a special comeback as part of T's Restaurant’s

15th anniversary celebration! Enjoy the rich flavors of our
"Japanese-style curry,” bursting with the essence of vegetables,

and our "Keema curry,” made with soy meat. Both are served alongside
Nagano Prefecture’s Komoro-grown “Hakudobareisho™ potatoes

for a delightful combination!

Thls Month's Recommendations
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‘Butternut Squash Soup

A smooth and creamy dish that highlights the natural sweetness
of butternut squash, enhanced with a hint of cinnamon and
rum for a warm, comforting flavor. ¥650

OD

Shine Muscat Parfait

Introducing a seasonal parfait featuring the queen of grapes,
Shine Muscat, at its peak ripeness. This luxurious parfait is packed
with homemade muscat sorbet, lime jelly, and soy whipped cream,
with plenty of Shine Muscat grapes that can be enjoyed whole,
skin and all. ¥1,280

Dipping Noodle with Vegan Tonkotsu Soup

The vegan Tonkotsu soup is made only with vegetables.

Enjoy dipping the eggless noodle into delicious soup. o—
Extra Noodle ¥1,430

Cold Yuzu Shoyu Noodle™
Shoyu based soup with refreshing fragrance of Yuzu.
Citrus jelly will stimulate your appetite and okra,summer vegetable

will heal your tried body from the summer heat. ¥1,380
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