Z7vFa—R [/ Lunch course

51

38 Blue Azure 128D ¥5,600

(BLax - —EZHF))

HEORNE b
Selected appetizers/ = €% &
PR - |
Selected dim sum (3 kinds)/ 3388 = B 5
JE I DR L BA—T

Today's Guangzhou local soup / % B ¥ %%

HADEBRMRRA LR L

Braised chicken with spicy chili sauce | BERERIL FHIR

KBDFr—rNv
Today s fried rice / % B ¥ #K
4|

Dessert / ¥ £ & 5%

Fuled
Réa Crystal 25 #L)  ¥8800
(Bt - —EZARF))
HEORN &bt
Selected appetizers / ¥ E Wt &
BDOELEERDOW O

Stir-fried seafood with seasonal vegetables / %] 3} # %k
L R vT
Beijing duck / PR X BMETE

BEra S LIFnA—7

Seafood and white wood ear soup / %% T F &

R SR D F AR A #

Stir-fried shredded pork and greenpepper with plum sauce / ¥ & & WA #

KBDFr—r\V
Today s fried rice / % B ¥ &

FHF—h

Dessert / ¥ £ 8 5 =

RAZ 2= RENRKRRLYICE), FERETETRENTEIVET,
XEBHSICIAE BRI SEINTBY, FIRY —EXRIE% 2 BB NELET,
XBEREBOZTHAECRERILETLL X —LYTEVELEL, FTHROBIZERLA LI,
X Menus are subject to change without notice.
X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15 % service charge.



ST

MB Coral oz L) ¥12,100

(Btan - —EZHRF])

mEPAN) MRR)EHY
Selected appetizers / ¥ £$ &
ABDHBDE_RYEAFZOND
Stir-fried today's seafoods with seasonal vegetables / 8] ¥ X ##
Z¥ IR v7
Beijing duck / PR ¥ BME®

ANYBADOTLEREA—T

Winter melon ,crab meat and dried scallop soup / F B B W& A&

AR RDN R—o—

Dongpo pork, plum flavor/ % & R¥E AN

BARAYNIEOQILDFr—I
Fried rice with chicken and corn/ B X BRI IR
Ff—

Dessert / 1% 2 8 & 5

LALw

E3% Pearl oz RL) ¥18000

(Bt - —EZHRF])

BEESHN) M ERNEHE
Selected appetizers / ¥ £ Pt &
TAMAYLEBLEDBRE DO
Stir-fried calamari and water spinach with shrimp paste sauce / ¥& &8 E x> Bk
Z¥ RS 7
Beijing duck / PR ¥ BETR

HHRraEL, HBINDA—7

Abalone,white wood ear and seaweed soup ./ ' B % ¥ &

RFDORLWEF)HIT

Deep-fried conger eel with Japanese green peppercorns / E LW ¥ ¥E E 8

AR KD R—o—

Dongpo pork, plum flavor/ %% R %A

FaF YN 27 DF v — NV
Wagyu fried rice with truffle flavor /1 & % 1 1R
74—}

Dessert / 1 &8 & 5



T ¥

2 X Emerald 2% #&)  ¥30,000

(Btax - —EZH 7))

BEEAN) M RR)EHE
Selected appetizers / ¥ £$ &

RBDEBDFIE BRBRRDERRLH-ZNE &

Par-boiled today's seafood with kelp soy sauce / 8 X9 &

Z EI v
Beijing duck / PR ¥ BME®

SDUONEHHF L, L NDE LERLRA—T

Steamed shark fin,turban shell and winter melon soup /% M\ ¥ & 2@
BIMEAXXYHNE RO DIV 8
Stir-fried white fish with vagetables,basil flavor/ B¥) % i}y B &

FaFYrZBREDOLHLIVND Y
Stir-fried Wagyu with wasabi flavor / L 3F KB E fa &

BAYMILBDFr— v FYIRCHLLBRA MR

Crab meat and scallop fried rice with tom yam paste / Z¥HE B &

FHF—h

Dessert / ¥ £ & 5%

1<

338  Amber 22 %) ¥50,000

(Brax - —EZRF)

BESWN) MTERN)EHE
Selected appetizers / ¥ £ Pt &

FBYTFIYZN BREEBRLHBEIEE/—R
Steamed turban shell and winter melon with seaweed sauce / % ¥ % I\ % 3%
2% LRI 7
Beijing duck / PR ¥ BETR

SDON, B, R RYRBEOR ERLRA—T

Traditional Chinese medicinal soup / 338103k 3&

BEBEZORBIT BIPDOFELY—X

Deep-fried lobster with salted egg sauce /4 ¥ FE 8 R

HBEREFRBRFOLHE

Toriyama Umami Wagyu /# 38 = %

RTEIhTFTOE)FRE LBHBESFvr— >
Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ E 82 INF) $8% 8K
74—}

Dessert / 1 &8 & 5
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