vF A =a2— / Lunch menu

%3% Blue Azure

%5 2493 — X Dim Sum course ¥3,240

ERE R E WEDR Y &be

Selected appetizers
A XL B R FHRXRL AR

Selected dim sum (5 kinds )
A R B A=~ 3K BEYBITER, LRDERAL

Braised tofu with shrimp and Chinese greens
£ 8 2% % K ABOBETTHF r—

Today's fried rice
#E R A R 77—k

Dessert
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7J(aaa Crystal
kxR ¥ v 73 —R  Beijing Duck course ¥6,000
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Selected appetizers
FAXNZ 8 R FHRXRL =18

Selected dim sum ( 3 kinds )
xRN KF K% 2 x5y 7

Beijing duck
¥ R K F & XIS ELARTFDODYLELA—T

Seasoned cod roe soup with mushrooms
W EF YR WERXOF )

Stir-fried seasonal vegetables
£ 8 2% ¥ R FBOBTTHF v —1nV

Today's fried rice
2R WA & VaRAR

Dessert
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2%t VR—F3—R  Shark's Fin Course ¥8.500
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Selected appetizers
FAXNZH & FAXEL =18

Selected dim sum ( 3 kinds )
XX KF KRB LY XX T 97

Berjing duck
L S SHUMNET TEDR—F

Shark’s fin soup with sliced abalone
L I S FVTO—ZADE =V =71

Stir-fried beef with mature black garlic sauce
®EE YRR HBENE )WY

Stir-fried seasonal vegetables

BAYEXDF xr— NV

Fried rice with crab meat and leaf mustard pickles
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Dessert
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> x27X AL ¥ Chefs Special Course ¥10,500

A we s a MEDOR) &bt
Selected appetizers

W ok & K BFRDRBIT k) — R
Deep fried white fish with green onion sauce

EtxTXNKF K% 2 XX T 7
Berjing duck

B AW OB &R E)—2HY 7LV LEBRELR—T
Steamed shark’s fin soup with morel mushroom and "kinka"ham

®oF FH AW ARYVIAR "RV a—58" OHlBL LEYYD
Stir-fried Iberian pork with Japanese mustard flavor

AR RSB ER BYx777, R50ZERE REBHADOY -2 T
Cooked turnip and fungus, ginkgo with thick chicken sauce

H 2 B &Y R BIFEETFT x— v

Seafood fried rice with chili shrimp sauce
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Dessert
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FHEaI— 2 Seasonal special course
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Selected appetizers

SRR DFFTE REEBAILT

Parboiled Ark shell with original soy sauce

2 XXy

Beijing duck

XXHGEXNY)THAEVDEBRALA—T

Shark's fin soup with Kinugasa mushroom

TN —=2E
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Stir-fried blue lobster with X.O sauce

FFUYB)VBEROBRRIEEY — AP

Stir-fried wagyu with salted plum and black vinegar sauce

HT7AIYIPADF ¥ —I/\

Fried rice with dried mullet roe and egg white

Z2HDOFTHF— k

Special dessert

KB 2 —ZAPBAKLY) ZEXWEETET,
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HKETBBIFNRY —EZF10%., HEHE% i B IR TIWELEYXTT,

XEHED THRECRMICLE 7 VIVX—

¥ Our courses require a minimum of two persons ordering the same menu.

¥ Menus are subject to change without notice.

X All prices are in Japanese Yen, shject to an additional 10% service charge and 8% consumption tax.

¥ Please kindly inform our staff if you have any food allergies or dietary requirements.

¥16,000
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