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Chef’s seasonal Recommend
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THE YL COTFOMNBEE FrETORLERY —2Z
Sautéed globefish's soft roe and special sauce, topped with caviar

BDIFTLDORRRBREY 7 TIwRRoERE BN

Cantonese style raw red seaperch salad with original soy sauce

XXZVYBHIWDOERR #HhALA—7

Steamed turban shell soup and mushroom with Kinka ham soup stock

KE7AC VoM NS EBER)EHALSY —2

Pan-fried whole shark's fin and hair crab with special sauce

TANVADEHbUOKD VU dv—Y ¥,

Stir-fried calamari and abalone with ginger flavored soy sauce taste

bl rh. EHR, LYo L=

Stir-fried conger ell and seasonal vegetables with spicy soy sauce

BPHBEDOL D T xwy PEAALRY =V —ZADRK
Deep-fried lobster and shallot with oyster sauce flavor

NIDLbLEL ZLORLPBLIFRY R

Steamed grouper with Japanese wild herbs sauce

NI DFEYBT BEoBRK, FEEOHEFY —X

Deep-fried grouper topped with pram paste, sweet and sour sauce

B X iaToHFL D
Stir-fried chicken and eggplant with sweet and chili taste

BROMND <w—HAFELFEE D

Stir-fried chicken and vegetables with lemongrass flavored Chinese soy sauce

fat7 4 VROFEE YD ZiCAZ(, IV b
Stir-fried Wagyu beef fillet and vegetables,
black garlic, fried mint with Chinese soy sauce

SEKRDZIZAIZL BRAERDO D
Stir-fried Kinka pork and vegetables with black vinegar sauce

Z268rv K, LR¥E AoB)ERYD

Stir-fried spring vegetables with salted taste

FTAMTANTIHRA L5800k dXBthoy — R

Steamed white asparagus with sesame and sake lees sauce

ATAREMAZKRTIEOE T AB10%DOY —ERH2 AROGLZL L7
All prices include 10% tax.10% service charge will be added to your bill.
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(B.A/ Tax-included )
b—AMk ¥4,400
for one person
W ¥2,750
one dish
bB—AMk ¥3,300
for one person
bB—AMk ¥19,800
for one person
N ¥2,750
one dish
N ¥3,080
one dish
g ¥8,800
one dish
ha ¥3,300
one dish
W ¥3,300
one dish
g ¥2420
one dish
N ¥2,420
one dish
R ¥7,150
one dish
N ¥3,410
one dish
NE ¥2,640
one dish
g ¥3,300
one dish



