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é %‘ O) \Lﬁi EIIIEI “Risho’s Special Dishes”
FAAADB G BEF-DRP B EEL H(IZ3 0,

k U/j'f\‘ Beef Tartare with Side Vegi 1,380 S

FRAVTHRAT L2 RAP RELRIBTBATH AL L3 w, (B%1,518M)

ﬁg‘ %Z‘\ 3’(“%9 Green Onion Salad 680 o

XX BEDAX R o RYD T I TR E 2 1o B R L, (BiR748M)
élziﬁ}z A Salty Raw Beef Tongue 1’680 22}
WHE % AARD — R — AT By FLE L7 A AR LA D TITEIRIZS W, (B321,84819)

%L\’n = O) b ‘§ (ﬁﬁ% g{ Spccial Beef Loin with Wasabi 2,480 2]

FYBALIEDR DS PRI oK) DT, HBIMTHE L EHHIESL, (B122.728F)
*ﬂ tF‘E V' Wagyu Tenderloin 3,280 M
EAREEDL - T3S ST TLB ALY (Bi323,608F)
BB N T T Special Outside Skire wEr=| 3,280m
W7 5 2L R T 8, RIS o b U7 R 58 (#i23,608F9)

212 ¢ “Uniku” @ + @

5 &: W — A Special Beef Loin & Raw Sea Urchin —# 1,800 2]
Sob ol fEn— A BV = BESEE - RER WA TEHL LYW, (B121,980f9)
5 &:/jﬁ‘( Aka & Raw Sea Urchin 2’OOOFI3‘
2 RKTEELES LY TR RO 2y 7 TORIC Ev=%TR2 LT, (Bi2.2,20019)
5 &: ‘B rO L Aka & Raw Sea Urchin Bowl 2,000 22}
I TR O THEES, EEOLOL, (Bti2.2,20019)

% :li] “Sushi”

ﬁ 9 % E ZE% D Seared Sushi (2 Pieces) 1,080 g

FELVREORIZ. v=OHHLLbIZ, (3i21,188F9)




,% $§ I'SE}/—:E “Bashamichi Edition”

AE DA AR AT B BRPKRILIZEY A b7 355 % —1I0,

() éﬁ%b Assorted Special Meat “Risho”

A xy ¥83 7 dE A vEy - BEME I E-
BEMGn— - BERDORY 8,000m

(#348,800F9)

E “Utage”

EROBWRH P, FH 0 — 2B,

—ﬂ:%— “Miyabi Course”

RIMDBEY B bR PEUR)2— LT oRVDHIT 2T Va—RATT
CHRBEDEINCERDBUILOCRKANLDIELVIZRIE

XLFBYELR - FXBY KRG aysr

W3 L3 EBYE LY

B BI3TER Y & b (R p vy Mg u — 2 - ARHOEEM4) 6.000m
Ry AR IE - DT =7 — e

® —E— “Takumi Course”

BHLSTBIDARY y VA= — P THBEE(ERLE2—XCT
TR S AP B E LAY

X AFBY B BRI XEE - AHORIIL

B2y SEn— b U AV LEEA TR A b

BRI EES R OF DR 5 BB

By SRR RRT ) 9,000
(B£9.900M)
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——*ﬁ—— “Kiwami Course”

BBOEFIMEZ74veEUINVa—RTT
TA—=NVRERRIEFOY—VIBERLT I

X AFBYVE D BRI S XEE IR -2

ErveV/BY- EFfvc—x-BENFervrr—%

KSEMEATRIE) B b BRI RS ) 12,000m
(Bi213,200/9)

+2000 W(ﬁ;&z,zoop})fl—ﬁ}'ﬁ&mgﬁl PRI LAVIZIZGET,

BRBORAMPHROID. T—TVOBBEACZ—RADTEX#PBECLTHYET,

To ensure the harmony of your dining experience,

we kindly request that all guests at the table order the same course."

® = [#5]03$ 3%,/ Our recommendation menu




ﬂiU %’ “Sashimi”

i /ﬁlj L Sliced Raw Beef Tripe

FRERDHFEDS 13/,

X T/‘?/fﬂiu L Raw Beef Omasum
MEDOD T EAZTISHUE L7z, HREFERIE T ITEBKRCES W,

;"E’Pé %%5 6 jﬁ‘l D% b’ Seared Beef Tartare With Oriental Herb
2y r OEKRLSLFERDFYH I oI CITIE A 2T,

i‘ﬁ%l > 7‘ Beef Tartare with Raw Egg
K% e K THERITLBES LT R B RD 29 7 LT,

]‘ \:I/j% Beef Tartare with Side Vegi
HEZ Vv THRAEG L BHPREERRTBATHH L LIS w,

/-:E E:T’ ;Tg “Salad”

% %j\ 3’(“% 9 Green Onion Salad

XX REDAX R o RV DT I TR E 210 BT R L,

’y—‘/% s 2 K()I'C(in stem ]CttUL‘,C
BEP D ETR,

éﬁ.’y‘iﬂ‘ El Risho’s salad “White”
iR R PARYLLD VYV I T,

éﬁ.ﬂ‘?}f ‘Zﬁ:ﬁlﬂ: Risho’s salad “Seaweed”

WEWE 2 SATR A, T2 TR LY 26Tl 3 3 Uk 7 4,

‘{E % “Korean Pickles”

XLFHITHAAXLF

Klmthl / (:Lll)({d Rudish Kimchi / (:ucumbvr Kimchi
ANRZDRE L, BB OO O HHELDBIZELVFES,

3’( A ‘3,“)_% Dé\bvﬁ‘ Assorted Kimchi

ZRDYIFEDEEY E b,

ﬁ—A}V%bé\b% Assorted Namul ¥EFBITHEL BT,
B 72 b, 5HEOMZIDOTH,

% %@fn‘: Toasted Seaweed
T3 EETHRA YL IZFITL W BESITE,

980

(BLA1,078F)

980

(B21,078M)

1,280m

(Bl:A1,408F)

1,280m

(B2 1,408F)

1,380m

(B2 1,518F)

680

(Bl:A748F)

580

(BA638F)

720/

(BLr792M)

720m

(BL:A792F)

%6508

(BAT715F)

900y

(Bt3299019)

900

(BEA990F)

300m

(B:A330F9)




o s

@ ﬁ% %iﬁ‘ﬂijl/-ﬁ 3/ Special Salty Beef Offal 980 g

ALY 6D 4D, HE— I DA vEY, (321,078H)

_/—jaig‘ﬂ‘/ Salty Raw Beef Tongue 1,680 H

WE % BT EIHy FLIL 72 AW A XY EAEDLRTTHHER(ZS W, (Bi:21,848)
%%}( 3/ Special Beef Tongue BRERE 2,680 22|
BELEOR2VIRD L DRLPINL VL2 LIELY 2, (Bii22,948M)
ékﬁﬂ ‘/7:]“ Salty Raw Beef Lower Jaw 1,480 ]
2V DREIELBENS B A 7 THHNBEIRLS, (Bt 1,62819)

jﬁ‘ i / Sa[ty Rumen 1,480 2z}

TECHYL LELI 2Tyl o THBELLEDHTIE W, (BiA1,628M)
ﬁ& /]{ : o Sdlty [i()(‘,f‘(jélrtilﬂgc 980 Fa
Mo 73N L FTR DS e —ov EAH R, (Bi21,078M)
%%iﬁﬂ)l/]ﬁ‘ Special Salty Boneless Beef Short Rib 2’380 2]
HWOXLHS JRDE &, Lbiz LA T, (Bi322,618)

%i@iﬁu — A Special Salty Beef Loin 2,480 o

WM CTRARRDEIRL 3% THEBECTZ 3 W, (®:42,728H)

%ﬂ tl: eV Wagyu Tenderloin 3,280 M

EAREEDL > TH S BT T RLHYIEIW! (Bi523,608F)
%i%%iﬁ)\ 7 i Speciul Sulty Outside Skirt 3,280 ]
LDV RMERE, Y2 —— LW ODOHIL25) E 3, (%:323,608H)

MR R a—F RS 1,780/

Grilled “Nagoya Cochin” Chicken with Salt (BA1,958M)
MEOEMHR TEHEIFHFORKRDEAPEISH L[4 Ea—Fv | DHBES,

J:/% E}% “Grilled Vegetables”

TN 3 .

o RFDOMIRIGHES M5 900
Japanese Yam Grilled with Ume-Miso (BLi299019)
WK THEC T RS 2 BRBEOMERIG LB EE TOA TIE L E»sHTEIw,

BESIHRLSDOIDEY A b 9009

Assorted Grilled Vegetables and Mushrooms (BE29901)
BMRLEDIT TV AL,

® = [Z5]0% 339,/ Our recommendation menu
KA D I H) B 2 13 LS B L7280,/ We will replace grill net with a new one for free.




7: ;%/L “Yakiniku Souce”

%n -’—T—:j]}I/E‘ Boneless Wagyu Short Rib 1,680 2]
HOHTEAT bRV, BB ILDE XV BEEATVET, (Bi21,848F9)
*DL‘FU—X Wagyu Loin 1’68OFI3
LTHFHRGPVCEEBNFDu— 2R, CXIVRIATNVIEE, (Bi21,848M)
%i%%;b}]/ = Spccial Boneless Beef Short Rib 2’380 ez
BERDETE, (BiA2.,6181)
%L}n — A Special Beef Loin 2’480 M
HMEDIROH AEHD ERSHDISHEATI22DDH BV, (Bii22.728M)
%HL'FI: V' Wagyu Tenderloin 3’280 H
FEABEEDLoTBE IS TFCBREFYCIIS 0! (B34.3.608 )
® 4F3E T I Special Outside Skirt werR=] 3,280m
BIEL B AEERISESL, Wy P LT RLG8 5, (B32.3,608F3)
MRAERBa—F e nBES 1,780r3
Grilled “Nagoya Cochin” Chicken with Tare (B321,958M)

MEORMPURTHEIFHFORARD EAZFISHLI A EBa—F | Dl EES,

n 2 «“Miso”
/:li =

o MiRAHE—FBRIEEES 1,780m

Grilled “Nagoya Cochin” Chicken with Miso (B321,958M)
JEORH R THIFFORARD ARSI s ML [ Ea—F v | OBRIEEES,

."%7 7 Beef Abomasum 980 1]
BADYERLBIROH S LBIG 2 05% A0 %I, (Bi21,078F)
J: i / Special Beef Tripe 1’180 22}
MEDE—F, TEIZWIRARAZ AN I W I B A0 TR T, (Bi321,298F9)
_J: ;ﬂ(}]/% ‘/HE’TTJ‘ % Spccial Beef Offal includes Fat 980 o
HRDHERLSHEY Iz 5, T IER, (Bi321,078F)

= ~Y %
— 412 _— j/ Sausage

o FRARM iy ——T 4k 880m
Homemade Beef Tongue Sausage (BRr9681)
M EDOF 2 LERIRAOAREY — 2 —,

e DI HLD B 213 BE % {35 B LA 78w,/ We will replace grill net with a new one for free.




éE b% UQ‘ “Nama-Wasabi”

##iéiﬁ }1/ E‘ @ bé Usi% % Sp(‘ciéll B()HL‘ICSS B(‘,L‘{Sh()l"t Rib V\,'itl) W;ual)i 2’680 Fa

BERVIESHIRO R Wb IV LAy F, (B:22,948M)

[ ) %EU = 74 O) b‘é Ui‘j;‘% % Special Beef Loin with Wasabi 2,480 2]

FHIALREDRLIV R o KV DX T BT TH AL L3NS, (#:22,728M)

%5&%}\7 i O) bé (FJ;% % Special Outside Skirt with Wasabi 3,5 80 jas|

FREEANTIZEDRLIVTET, S EHD, (Bi323,938M)

X 5‘ S .‘3%' “Steak”

jﬁﬂ VA i‘ — #— Salty Beef Tongue Steak 1,780 2]
FLpiE 2P AT — X THHIC, (BiA1,958M)
[ ] ])7‘\;{‘:15‘—3? Rib Eye Steak 2,980}33
EEZY)7Tu— 2010 2 BRI, (B32.3,27819)
*[] L—F‘ \BZ 574 j"‘ = # Wagyu Tenderloin Steak 4’380 B
—E» DR Lo E L w T D LERAL, (BiA4,818H)

7?3‘ /}\jﬁi% “Special Lean Wagyu Meat” BRERE

[ ] *[] é’: /Y Wagyu Knuckle Main Muscle 2,380 M
TRERDT v 2= HLERG, Lo )0 2K BRGNS 75 DI, (Bi322,618F)

Y *n L'F/f 9—:]“: Wagyu Rump Cap 2,380'33

TED LB U T TR DEBAL BEEIZEL CFRBEY DA - 7243 P (%i:X2,618M)

o fIFt+EHV 2 WagyuTiTip 2,380m

TERWO LI veiEh, T THRIIBD N7 v 225 R 75 DEB L, (#322,618M)
*ﬁ ‘@i 1/)\ ~—  “Flesh Liver” OXF BT B L LIS,
[ %%V}i‘— Spcci;ll Beef Liver 1,480F‘3
22 b o 2L ED ARV s —, (Bi:A1,628M)

BHRRIE VoS —  Grilled Beef Liver 880/

RHBOXLIBELKROV. EAIVREDRENIEE, (Bi:A968M)

H}E[@’V}i‘— Miso-Glazed Beef Liver 880F3

FEEL VS —2EITLSBREBES T, (Bi5A968M)

® = [#5]0333%,/Our recommendation menu
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5 k= < “Uniku” @ + @

[ ] 5 &:]j — A Special Beef Loin & Raw Sea Urchin —# 1,800F|3
BolkolBu— iz Ay = BESHE - RELBATHH L L2HTE30, (Bii21,98019)
5 &:,jf[‘( Beef Tartare & Raw Sea Urchin 2,000 s}
FHEZRKTEILES LR RO 2y 7 L TORIC Ev=%T2 L1, (Bi32.2,20073)
() 5 &: E FO L Beef Tartare & Raw Sea Urchin Bowl 2,000 ]
I THUZ O THIES, EROLLL, (Bi22.2001)

ifp ﬁ‘[ “Sushi”

- [ ] ﬁb%a ZE%D Seared Sushi (2 Pieces) 1’O8OF|3
o FELORF ORI Yy =D HIERELDIZ, (Bt21,18819)
-
s 1,080
; i (B33 1,188M)
4 ﬁ}i “Rice”
# | ~
=
o
\ o ¥ 2\ Bibimbap 980 22|
BHEDE AT o RYHHIH, (Bii21,0789)
j—‘ —]]/? > N E{ Korean Rice Soup with Beef Tail “White” 1,200 2]
F— 5] 330 L TOa7 D 2R, (i331.520/)
i‘ —}Vﬂ D% PAS /j‘}f{ Korean Rice Soup with Beef Tail “Red” 1,300 e
2084y — TR F O L WA L
() 5‘ ‘——}I/y y)g ‘]ﬁ::%: Korean Rice Soup with Beef Tail “Seaweed” 1 300 e}
JEBR B > L EEEBES MR L $SAAX D RRE L2 5, (B2 1,430M)

L % :‘ﬁ}i Rice with Perilla 500 &

BEHGIEZOL O, LELET VT DT THL (BLiA5501)

THR Rice K440m F330m 2H220m

FIRLSBESLORE B RED IR, (BiA484MH)  (BR363MH)  (BA242M)

E i/% “Ishiyaki”

[ ] Ei}% % = T/)§ Stone Scorch Bibimbap 1 ’250 H
N5No.1, 7Y 7Y DHERL S THERECTI 3 W, (Bis21,37510)
;EJ;% g{jf‘—— y D% y ?/fx Stone Scorch Garlic Rice I,ZSOFIE[

HIFERTIZ oY DH =Yy 2T 4, (B13A1,37514)




‘]“F “Soup”

E?‘X — 70 Egg Drop Soup 680 i}
SADYEFIZT=HDAER LI L0 BRb L, (BA748M)
j—‘ — TS 70 E Beef Tail Soup “White” 1’080 H
C o6 EAA AN TDO T — v 2= T F& B L IR, (B3A1,188M)
[ ] ‘7“ = W 7 70 jﬁ:{ Beef Tail Soup “Red” 1,19OF|3
AREEDAA—T, (Bt21,309F)

i@ “Noddles”

[ ] ?ﬁ‘ﬁi /:f\ 3? % &i‘ Risho’s Style Noodles with 5]1reddcd]apanese leek 1)180]]3
FT VR 2R OENWA—T Lo KYDHEA XD S 12RAD D 5K, (821,298
é%:ﬁﬁi ?—%iﬁi Risho’s Stylc Cold Noodles 1,080 Fq
K% 520 T T SR A TEA—F IR AT 21 EH A0 %Iz, ($321,188M)
% ?‘ “Dessert” OFEYDIZDFUZ R HTEE T,

[ ] ﬁg] %3"-3'-%% 70 y 3/ Special Shoya’s Pudding 600 /g
S Ba—FUBRPHHAL. —o—oTEILES LU REEETT, (#32660H)

%‘/f/ﬁ 9 %‘{:E}g Almond Jelly 550 =}

BHBEEREDT F—+TT, (B2 605M)
‘]E@ “/“17 hamny ]‘ SC;[ (}Clut() 550 H
oV HE S IECBLOHERDOY =7 — T, (B2 605M)
%%B y’% 9 %%%709 5 205 0 ° s Special Shoya’s Pudding ~ 2fE A Y/ 1,400 B
BEEBICRFELINAEEa—F VIR ERHL. (#:21512F)

—o— O T E IS LU BRREETT,

® = [#5]033 39,/ Our recommendation menu










E“—‘)V “Beer”
éﬁE‘_}V (= AZX—ZXFY—1L) Draft Beer

FLE — v Bottle Beer ¢4 MIMMELTEOT.

700Pﬂ (Bi3A770M)

7001 Grz70m

/T/T)V:I—}I/E\—}l/ (+—n7Y—) Non-Alcoholic Beer 500]21} (B3255019)

y 7%7/{?/ “Glass of Wine”

R Red Wine H White Wine

BIREY “Teani”
HYy—v1/ 74  Shochuand Black Oolong Tea
FRIRNA  Shochu and Green Tea

% A3/ INA  Shochu and Jasmine Tea

ﬁ%%l%g}\ /f Shochu and Unsweetened Tea

Nl ;/ng\ /f Shochu and Corn Tea

‘y— 7 =" SSoui-C0cktail?
él':: vVt ‘/‘H‘V ~— Fresh Lemon Sour

*ﬁ:’: L-y—? — Pickled Plum Sour
], - ]‘ -ﬁ—y — Tomato Sour

VT
% ;é@ “Fruit Liquor ”
*ﬁ?‘(ﬁ Plum Liquor
:73":‘: j* 6 EI (R B :‘ White Strawberry Liquor

9/,\7/{ :/‘?Xj] D% ]\ Shine Muscat Liquor

% 700/ ~ @ia77om

%, 580m @massm

% 680 @azasm

%, 680 M :a748m)

V4 AF — “Whiskey”
3 “Kakubin®

[—[—“hﬁ NV “Yamazaki” NV
FHM NV “Hakushe’ NV
e Hibiki"

vy 7/ KEY S GEY Y —XEY

6003 esom)
1,350 sua.485m)
1,350r ca1.485m)
1,350/ sar.485m)

‘?y =7 y “Makgeo”i”

ﬁa‘?\y = ]) % Makgeolli

2,000 Girz.200m)




R

EI 2[{‘]@ “Sake”
%‘%ﬂé ;(ﬁﬁﬁkﬂé}@ ”E}F] “Kokuryu” Junmai Ginjo

ﬁ%% {ﬁﬁﬁlﬁm ”)!Fﬁ'] “Nabeshima” Junmaishu

? J:/i% ﬁ‘j‘ “Sweet Potato Japanese Shochu”

75“‘%@ “daiyame” 75z / 580,33 (BLA638M)
_.f(‘u% “Ikkomon” 0 620,33 (BL3A682M)

et S e »/ 6708 @arsrm

KB THE TSR,

14/1,0008 @a1.100m)

141,000/ @sa1.100m

Rrwv,/ 3,000F‘3 (B343.300/)
»/ 3,300F‘3 (B343.630/)

7/ 3,600/ @s960m)

% J:jlé E\j‘ “Barley Japanese Shochu”
TEBEFE swoMug” 752/ 58018 @nessm

EF[/? “Naka Naka” » )/ 620,35[ (BLA682M)

:':I__I: IEI;L\‘ “Kif('h(\lnu“

70 A i 7’L\ A}-ll[::‘ E\j‘ “Barley Japanese Shochu”

EEEE “Maou”
ﬁﬁ‘ﬁ “Moriizo”

‘/7]\ “‘]}?/; “Soft Drink”

7/ 3,000m m3.300m)
773,300/ @630

#rv, 3,800 @asisom

772, 1,000 @a1.100m)

752, 1,500 @ai650m)

% 400m Gussom

¥
fiK
A
Py

%Jb“ %E% I’)lll(l( ()Ul()ll}“ ’lﬂ()il
;ﬁjj‘{;/'_g Green Tea

9./“,\71 i ‘/% Jasmine Tea
ﬂf*%;’f{[;/w} Unsweetened Tea

PTRNY

SIEEN % Corn Tea

ﬂl\‘ ]‘ oV x V4 ]‘ “Bottle Set”

;é!%:““ %E% Black Oolong Tea
;"ﬁ?{;/'_g Green Tea

36% Hot Water

ﬁ:F‘ L Pickled Plums

777777777 % 20079 (ia220m)

22— 7 Cola
IV % —I—)V Ginger Ale
HUY T Ta—A Onngelic
F2h2—R Tomato Juice

3 Z‘\ﬁjv\?j——ﬂ— Mineral Water

%5501 Gizeosm

ij‘?)l/??t ——ﬁ—— Mineral Water

E

K% Carbonated Water

j] > ]\ VE Y/ Cutted Lemon

——



/ii\ “Red Wine”

RN e A
I’m Pinot noir [75v %]
AT TH L AR TV ILADHR

F A (R AR T = g = S
I'm Cabernet Sauvignon [72)%]
RERLERD ATV ZDRE WL 222 DD DR

F2
Dos / Rafael Cambra [z~=4v]
BOBRHTELMP( ITADT RIS =FERRLZ2SFHAMLTET,

DN S VR =Ty T
Shiraz Samuel's collection / Yalumba [F—=2t7Y7]
SR TH B uy TV 7V —DWLT LY I— X REHETHIENWTT,

VWe—T2 avy7VaF v/ A
L'ile Rouge Confluence / Domaine de L'ile Rouge [77x]
[Ava—JLHmDRBETCHEII 2T TEBINGL LRI LR,

I U= sl e o 34
Bourgogne Cotes d'or Rouge / Nicolas Gauffroy [75x])

B/ DEOMD A= -t kBB TELL R BURIE»ITIELLY,

ONEETS SR AV
Barolo Monforte / Domenico Clerico [429)7]
BEL A Aw—aTT OHBNIRL»CHFOIRLOBMEIZD L v,

A e b A A
Chateau Lagrange [75v %]

ZVHVRDDBETNET 4, BIMPZVEOHMDE THIRAERY DS T

Rén

Rindo / Kenzo Estates [72)%]

SO BRI LR BRD DT VET 4,
RERTIATO (DRI LRIEOEALD BT B,

A2 ez

Opus One [7 29 %]
BEROIY) 7+ =T TAY BB LEIERE,
RIAVDFOETOBI 2LNIDIEELEY.

4,500

(BA4,950M)

4,500m

(B24,950MH)

5,500

(Bi26,050M)

6,900

($27,590H)

8,600

(BiA9,460F)

9,800H

(#3210,780/3)

15,800m

(Bt217,380M)

19,000

(#3220,900/)

26.800m

(3:2.29.480F9)

140,000r

(BiA154,000/)




EI “White Wine”

%7
Chablis / Jean Marc Brocard [75+ %]
VEVLHRDOHRIZY 7V DB, HADDY  E»LHTT,

H3oW
Asatsuyu / Kenzo Estates [72) %]
ZANKy Y2 TRy a7 n—yDIIR[BI2ELsT2—— L H,

VAT S TN B DA o THA S SR
Pinot Noir Rose Haus Klosterberg / Markus Milotor [Fi>]
BDOBo2IATNEBE LK, €/ DB DEE o 1R BIRDO Y,

T‘/JV ?/)g ?/ “Champagne”

A Tl S P
Cecin't Est Pas Une Blonde Rose / Andrea Calek [75x]
BOZX 2BHHURL 22— 2)v s BB PHLIT,

7 o/ s

Laurent Perrier [75 %]
NIVRENRIBIDDH B v/ —=a,

AW TREL.BFOLTRERIDIIBRRAATT,

2.5 et A )

Blanc de Blanc / Henriot [75+ %)

A NVEFIEGCIEL NI BB xRN —=a,
BMEDGDY) 2V DEVIRLIZIZO EXwE) A& b,

7.300m

(Bi328,030/)

18.800m

(Bi3220,68019)

6,900

(BiA7,890M)

8.800m

(BiR9,680M)

12,800m

(Bi3214,08019)

14,000m

($i:215,400F9)







