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Selected appetizers (4 kinds)

REZLWMLAEOMTFEFH B

Stir-fried prawn and scallop with yuzu flavor

BELETIE Yy 2

Peking duck

FHLVEDIZIFIVFEVYE =V I LFER—T %1

Steamed special soup with kinugasa mushroom stuffed shark’s fin and black garlick

¥12,500 ( Htix ¥13,750 )
(s

cEwEAN T LOEBREAL  +1500M
Adding 1,500 yen for braised shark’s fin soup in Chinese
pot

- 7k VOREEANSL +4000H
Adding 4,000 yen for braised whole shark’s fin in special

%2

Braised shark’s fin soup in Chinese pot

LBEEOERL (X R) %2 e
Steamed Shanghai crab (female) - L% o éﬁ L (A 2) +1800M
Adding 1800 yen for a male crab
ERLBHDIIZZHIT EEBY—R %3
Deep fried loutus root and pork with black vinegar sauce K \
%3
. . VxR T Yy LAl AAAL EEY — 2R
BRERDAGTF v —r> o
Fried rice fujian style thick sauce Adding 500 yen for Braised big mushroom with foie gras
sauce
74— R
Today's dessert FakD %5 X HE X X EHY — X +1,000A
Adding 1,000 yen for parboiled Japanese beef with
original soy sauce
ffb,uiﬁ 2/~7  Amber ¥18500 (#Htix ¥20,350 )
AHEMROBEH SbY />< 1 \
Selected appetizers (5 kinds) BRI A =D H =) =R
+2,000H
N . 3 Adding 2,000 yen for Stir—fried big shrimp with garlic
= /IE XN/ ')—‘A‘/“‘Z‘/{'}‘Y) \ag-ﬁ‘lgﬂ% %1 sauce
Creamed Pacific oyster with Chinese rice wine flavor
BRI —IA N —D LBEE L ZE
MELTC IR Y 7 +3,000M
Peking duck Adding 3,000 yen for Stir—fried big shrimp with
Shanghai crab meat and crab roe in clay pot j
ENY AP UVONDERALR—TF %2

LHEBOLEEL (X R)

Steamed Shanghai crab (male)

ANY) 2RO TFHABRY D LIAELA

Stir-fried minched Iberian pork with yuzu pepper sauce wrapped in lettuce

FOERAY LIV EDFr—1V BOENE

Fried rice with Chinese soy sauce topped with pine nuts
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Today'’s dessert

(o

- 7k VDEEANSL +3500M
Adding 3,500 yen for braised whole shark’s fin in

specialsauce

- LBEBLZ 0T e Lo RA a500M
Adding 4,500 yen for Braised whole shark’s fin with
Q’langhai crab meat and crab roe in clay pot

/

O_bLoLDa—A L, BTAKEIVIAD £9°, XOur courses are made to enjoy for two or more guests.

@7 LILXF—DRML, BHADOEHEENISWE Lz, ZHE T SV, Should you have any food allergies or special requests
@7iR10% DY — B AR ETAR L TR Y £9°, XAl prices 10% service charge will be added

QL ANVRIUC LV NENEDLD Z N TS VET, T TEEZBFEW - UE T, XThis menu is subject to change without notice.




HE 24 Jade ¥ 28500 (Bhix ¥31,350)

BE 2N R0B YA bE X1

Selected special appetizers (5 kinds) BRI A =D H—) I — A
+2,000H
rtrBoBERE LT (EF) Adding 2,000 yen for Stir-fried big shrimp
Marinated Shanghai crab with Chinese Shaoxing wine(half) with garlic sauce

Deep—fried Spanish mackerel with mayonnaise yuzu flavor sauce / \
BEETIRS Y7 K2 ‘
Peking duck - LB L ZE N7 1/0)1;"(:‘,%_ +2,000H

Adding 2,000 yen for Braised whole shark’s fin with
Shanghai crab meat and crab roe

BBERRA—TDH0VPNEEAL %2
Braised whole shark’s fin in special sauce . ﬁ%‘é‘ v %,2 BE O K& b B LZ—T  +4000M

Adding 4,000 yen for traditional Chinese medicinal soup
LEROEEL (X R A R)
Steamed Shanghai crab (male&female)

fak %3 3 BRI X Bib — 2 63 /XB

Parboiled Japanese beef with original soy sauce ‘ .
CBEDOFLLDFENENSL  +1,000A
. . Adding 1,000 yen for braised abalone and sea cucumber
LER LA T2 S8
Toss noodle with Shanghai crab meat and crab roe starchy sauce

- T L&D EHE AL 19000/

7‘-'-!}" — ;D ﬁ l’) %‘#’) Ets Adding 9,000 yen for b raised dried abalone with oyster
Assortment of today’s dessert QUCC J
%E 74X F Diamond ¥ 38,500 (Ht.ix ¥42,350)

BE ZEAROE) SbY

Selected special appetizers (5 kinds)

LEBROBEBERT (—H)

Marinated Shanghai crab with Chinese Shaoxing wine(whole)

MELETCIEY v 7

Peking duck

X1
LR L2 TDT7 AL VORE MR T KL Y EREOEBEAL AT +2000/

Braised whole shark’s fin with Shanghai crab meat and crab roe in clay pot Adding 2,000 yen for traditional Chinese medicinal soup

LBBOERL (X R - AR)

Steamed Shanghai crab (male&female)

2
Ry R DBRRKSH La@tEs T K2 | L F Lt KA

+8,500H
Adding 8,500 yen for b raised dried abalone with oyster

Stir-fried soft shelled turtle in clay pot

Fatv Uy 2y ofhTFRERY S

Stir-fried Japanese beef and loutus root with yuzu pepper sauce

WBCL7ALLVObA»IT BANFGFv—/ v

Fried rice with crab meat, egg white and shark’s fin starchy sauce

HBORNYTFF—Log)Sbe

Assortment of today’s dessert with bird’s nest



