7 =247 7 Sunflower ¥8,000 ( H.iA ¥8,640)
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AR RO K &bt
Selected appetizers (4 kinds)
WNEFEYF) =R LBERZ 4L
Stir—fried shrimp with Shanghai style chili sauceflavor
WMTFEL BEANYVHTOTHREL 7L VA—T
Ground turnip soup with sharks fin, seafood and yuzu flavor
BELT R TSy 2
Peking duck

ERYFROITIBGIT EHFY—R

Deep fried loutus root and pork with black vinegar sauce

RO Do 3 ) B

Today’s vegetables

RERNDANTF v —r

Fried rice fujian style thick sauce

74 — b

Today’s dessert

74 7 7 Osmanthus ¥10,000 ( ##ix ¥10,800)
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WHARORY &bt
Selected appetizers (4 kinds)

THREBEOZERIHT

Fried prawn rolled Tofu skin

THEVEDX R TR LE =V =D LHA—T

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

Peking duck
EFHOX /) AL ZTROH =Y v 780

Stire—fried “Sangenton” pork and seasonal mushroom with arugula

EN i X2 SRR

Today's vegetables

BEDODXOEF v —/V

Seafood fried rice with XO sauce

7=

Today's dessert

L— %~ Peony ¥12,500 ( #iA ¥13,500 )
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AAERROB ) &bt
Selected appetizers (5 kinds)
WELBAMYEHRX /2027 ) —24 KBAFOE)

Creamed scallop and seasonal mushroom with Chinese Shaoxing wine flavor

END) I UONDEANLA—T

Braised shark’s fin soup in Chinese pot
BELT RSy

Peking duck
AN TR TR LI ALAL

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

AuEsr BErIBoAAL s

Braised touf and seafood with garland chrysanthemum in clay pot

FOE AN I EdhFr— v BOEDHE
Fried rice with Chinese soy sauce topped with pine nuts
74— R

Today's dessert

Q@ HLoLDa—AE, BLAKLVIKY 3, XOur courses are made to enjoy for two or more guests.

@7 LILX—DEMC, BHAORENZSWE LS, THHET &V, MShould you have any food allergies or special requests
@R10% DY — " AE A THE L CH Y 7, XAl prices 10% service charge will be added

OEAIVRIIZE WNENEDLD Z N TSN ET, T TREBEOWZ UE Y. XThis menu is subject to change without notice.
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A 4 7 7 Plum blossoms ¥15,000 ( #A ¥16,200)

ok B % a ARGRoOB)NSHLE
Selected appetizers (5 kinds)
foF R R M R @& REZYWRZAEORMTEN YD
Stir—fried prawn and scallop with yuzu flavor
o F oM & B S UVhoR)BEE BEY 2B
Stir—fried shark’s fin in special sauce
dbow oM B % BEEATIRS 2
Peking duck
a o Ak o w FFoEFE RRAXESY R
Parboiled Japanese beef with original soy sauce
Gt AR AEY Ve ATy lall—LDEAL TxTITTV—R
Braised big mushroom with foie gras sauce
eE F OB WY R X =ZARORETFF v —N
Fried rice with “Sangenton” pork and Japanese mustard
A o8 o®% > # % TH-LoB)SHLYE
Assortment of today’s dessert
7 4L, #—7 7 Lotusflower ¥ 20,000 ($ix ¥21,600)
oo W ok 28 HRAMENMROBR)SDLY
Selected special appetizers (5 kinds)
HOF A R W om ABARKEBEROT Y v 7AL
Steamed shell on prawn with garlick sauce
o M ok # B REERA-TOLNVONEERNL
Braised whole shark’s fin in special sauce
it ow ok B ow B XATIARS v
Peking duck
L e K FROFIE BRKRYFARDORA-THELT
Parboiled Japanese beef with hot and sour soup
o2 B w ' BoOFrLoFoAAL
Braised abalone and sea cucumber
Foa o ono® % ERFROFLAES AN
Stir—fried seasonal vegetable with dried scallop sauce
W% % T o s TBRXEWM)EAXDbo X howzi
Soup noodle with duck meat and green onion
A8 B b 8 8 THE-LroR)NSbE
Assortment of today’s dessert
BUR <4414 Rose ¥ 30,000 (B ¥32.400)
How @ k2 % TR AMHAROR)SLYE
Selected special appetizers (5 kinds)
A M A Kk wr PHREEOAL BEAXELY -2 (3%)
Steamed Japanese lobster with original soy sauce
A 3 o S UONEBEY LB RO EZ -7
Traditional Chinese medicinal soup
b ow K B % BEEATIARSZ
Peking duck
WOF WO Y fe  FaY LY O ok TFIRRY O
Stir—fried Japanese beef and loutus root with yuzu pepper sauce
w2 F @ FTLT77EDEEAAL
Braised dried abalone with oyster sauce
B ARG . SR HORTEOX X HE Ly — AL
Braised kinugasa mushroom with bird’s nest in special sauce
el EariR BCL7AELobANT BRIFGF r— Y
Fried rice with crab meat, egg white and shark’s fin starchy sauce
A o8 o®% & @ % THE-LroR)EbLYE

Assortment of today’s dessert



