7 =47 7 Sunflower ¥8,000 (HLix ¥8,800)
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Selected appetizers (4 kinds)

INTED2IFXF—XY/—R

Stir-fried shrimp with mayonnaise sauce

ATAYBEEDFHATTHARAL 7L L R —F

Ground red turnip soup with trout, shark’s fin and seafood

AN S G | & W A4
Peking duck

ANV IR ENEDNDETL Y — AN D

Stir-fried Iberian pork and seasonal-fresh onion with black bean sauce

FWMHEROH > 3 ) B

Today's vegetables

v—F -8 AEFELIFRETF - ukic

Fried rice and szechuan style spicy tofu

74 — b

Today'’s dessert

74 7 7 Osmanthus ¥10,000 ( #A ¥11,000)
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Selected appetizers (4 kinds)

ThRBEOZER G

Fried prawn rolled Tofu skin

THLVEDXXFTFENN T T T A DEBALA—T

Steamed medicinal soup with shark’s fin, kinugasa mushroom and silky fowl

BExAET xExsyy s
Peking duck

Dy 7D BEET SN2 T

Sweet and sour “Sharan” duck with black vinegar sauce

N ) D P ERRARE L

Chinese steamed egg custard with hard clam chrysanthemum in clay pot

RBERALITF v —rv

Fried rice fujian style thick sauce

74— R

Today’s dessert

L—% Peony ¥12,500 (#ix ¥13,750 )
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Selected appetizers (5 kinds)

FExn27)V0A L HEAXELRY -2

Steamed hard clam with special soy sauce

BN SDPVONDEANLR—T

Braised shark’s fin soup in Chinese pot

BEx-T LRy
Peking duck

VY VEZRRD =) v 2D

Stir—fried “Sangenton” pork and water cress with garlic flavor

V7732 AYERNLIDEDIF A AL

Braised tofu , Masu salmon and Shounai chive

o8 F v —r
Fried rice with red king crab
74 — |

Today's dessert

O bLbDa—R L, BABRE VKD E3, XOur courses are made to enjoy for two or more guests.

@7 LAKF—DREML, BHAOREN IS WE LS, THK T &V, XShould you have any food allergies or special requests
@& 10% DY — A A THR L CR Y £, XAl prices 10% service charge will be added

QL ANIRIUC L W NBENEDDLZ ENTENET, ZTREZ BV LE T, XThis menu is subject to change without notice.
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A 4 7 7 Plum blossoms

¥15,000 ( HLix ¥16,500 )

WOk A % & AMWMROBHNLSbE
Selected appetizers (5 kinds)
R Ew e MIoFELY K¥EEF)
Stir—fried scallops with Japanese herb flavor
wo F O R o S Uh0R) B HEY - 230
Pan—fried shark’s fin in special sauce
dt T M B % BEELCIT Yy 7
Peking duck
g 1 A+ ow AeFoGilE: FRAXREY R
Parboiled Japanese beef with original soy sauce
L & F R BN E O ATAIRLHEDEGRUIFOT I 7T
Stir-fried ice fish and egg topped with dried mullet roa
w o # ot H om KRo¥FFL NITIVORA—-TZUE
Hard clam soup stock noodle with leaf bud flavor
A o8B o# 4 @8 THE-boEHSbLE
Assortment of today’s dessert
7 42, +—7 7 Lotusflower ¥ 20,000 (#x ¥22000)
#ow @ Rk A B HRAENROE)SLE
Selected special appetizers (5 kinds)
% B ow A EXLRONTTV S I HEH
Stir-fried hard clam with chive and edible wild plants
o Mok H or RBERRA-TOLNUVNERRL
Braised whole shark’s fin in special sauce
it ® R OB % BMELATHE Yy 2
Peking duck
woow o #| & B#oY sy YF FLEREL
Deep fried cherry anthias with solt and Chinese pepper
o2 B @ r BOFLLOFOAAL
Braised abalone and sea cucumber
fo b R o2 W R RFLAZTVOF -
Fried rice with Japanese beef and green beans
A B o® & @ % TH—-boA)hSbE
Assortment of today’s dessert
Bk <4 #4 Rose ¥ 30,000 (Bt ¥33,000)
wow @ R oa % HE AEHGNROKNSDLE
Selected special appetizers (5 kinds)
wh A FER L FEELEBROF—) 7KL
Steamed red king crab with garlic sauce
14 73 o S UONBEELBEBAROBRER—T
Traditional Chinese medicinal soup
o o® R B % BEXATIARS Y2
Peking duck
g o2 F  wm FLTIEDEAEAL
Braised dried abalone with oyster sauce
WoE L R Ak RFElLody BELLIVNRZ
Stir-fried Japanese beef with Ezo horseradish
PO S R I ZCL7A8 Vb ATE 2
Crispy rice with shark’s fin starchy sauce
kB B 4 #H % BROREANFF-LNOR)LSbY

Assortment of today’s dessert with bird's nest



