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Selected appetizers with "Kinka" pork
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Deep-fried prawn with chili and mayonnaise sauce

PR IF BT
FAE /BN I A
Peking duck
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Shark's fin soup with seafood and Chinese special vegetables
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Stir-fried Iberian pork and vegetables with Chinese barbecue sauce
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Stir-fried Chinese green
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Fried rice with crab meat and Chinese green
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Today's dessert

¥13,700

12/28~1/3
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Selected appetizers with "Kinka" pork
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Steamed scallop with soy sauce and garlic flavor
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Peking duck
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Braised whole shark's fin in special sauce
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Stir-fried wagyu with black pepper

B [ B 3
ENERPL E R,
Stir-fried Chinese green
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Fried rice and seafood with salted egg flavor
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Today's dessert

¥18,700
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All prices include 8% tax.10% service charge will be added to your bill.
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Selected appetizers with "Kinka" pork
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Stir-fried red king crab with dried scallop sauce
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Traditional Chinese medicinal soup
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Peking duck
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Steamed blue spotted grouper with original soy sauce
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Stir-fried Japanese beef with Chinese rice wine sauce
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Fried rice topped lobster tomalley
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Special made dessert
¥23,800
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Menus are subject to change.




