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Selected appetizers Selected appetizers with "Kinka" pork Selected appetizers with "Kinka" pork
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Stir-fried calamari with green perilla sauce Stir-fried and lightly salted seafood Stir-fried abalone with green perilla sauce
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Berjing duck Berjing duck Berjing duck
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Soup of Shanghai crab soup stock with seafood Shark fin soup with dried scallop Braised shark fin with Shanghai crab sauce*
(*crab meat with "kani miso" paste including soft roe)
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Steamed Shanghai crab (female) Steamed Shanghai crab (female) Steamed Shanghai crab
+1.800ICTEEFRCKRETEEY +1.800MICTEEFRICRETEEY (male & female)
+ 1,800 yen for a male crab + 1,800 yen for a male crab
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Stir-fried Chinese vegetables Stir-fried Iberian pork with fresh herb, Yunnan style Stir-fried Wagyu fillet with fresh herb, Yunnan style
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Ground beef fried-rice with truffle flavor Shanghai crab fried rice with crab roe sauce Shanghai crab noodle soup
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Dessert Dessert Dessert
¥16,000 ¥23,000 ¥36,000
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