Z7vFa—RX / Lunch course

%)

¥ 58  Blue Azure 12 /L) ¥5,500

(Btax - —EZXFF])

MRXDORNEHE
Selected appetizers /= B ¥ 9t &

& =

AN}

Selected dim sum ( 3 kinds ) /330 'E = B &
IR N DR LB A— T

Today's Guangzhou local soup / & B Hl &%

AKBDOFE
Today's dish / % B & F 2

BMBEDFr—1r HEEZDNEY
Sakura shrimp fried rice with pickled ginger /% #& & "k ¥ R
74—}

Dessert /3% £ % & 5

Fule)
7]( BEB Crysta] 22 ¥ L) ¥8.800
(Bl - —EZ8 7))
MEDORNEHE

Selected appetizers /¥ & 3P &

EBEBOHIE BRARRDH-INE b
Par-boild tuday's seafood with kelp soy sauce/ & ¥y 8 #& "k
Z¥ w7
Beijing duck /A #E%

BELITLBRANDI—7

Crab meat and white wood ear soup / % P& B £

R B DFE
Today's dish / % B B # 2

BEBEREDFr—Ny HEEZDNEY

Sakura shrimp fried rice with pickled ginger /#38 & "k R

74 —1

Dessert /¥ £ 3 & 5

HAZ2—IFHENRALLIL), FENCKEETLTRESTIVET,
XEEMSICIIH BN SETNEY), IR —EARIBSEZRBNELET,
XEHBEOTHECRBILLTUL X —LLTIXWELEL, FHRDEFIZBEF LA I,
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.
% Please kindly inform our staff if you have any food allergies or dietary requirements.



AT

MR Coral 22 ®L) ¥12,100

(Bhax - —EZFF)

é%"f'*’—“/;—)\” Al %’ﬁ‘:'}é\#’)‘&
Selected appetizers with "Kinka" pork/f 2 & #H 2
HbOUNLEEFEROH D
Stir-fried and lightly salted abalone and vegetables /%) €)1y 8 R
%Y LRI vI
Beijing duck /PR ¥F #&7%
N27BBEDA—T
Seafood with truffle soup /% B4kt %
AREBDORE

Today's dish / & B B2

FaFDFr— v BFETER

Wagyu fried rice with Japanese musterd flavor /a5 3.3 F 13 R

74 —h

Dessert /%% £ 3 & &

LAUw
13k Pearl 2% #4) ¥ 18,000

(Bhax - —EZEF])

B Fr—s 2 N) WEB) S
Selected appetizers with "Kinka" pork/¥s £ & EH &
HNBUYNEKRBROB S BEHBRDOFY

Stir fried ark shell with Kujyo green onion /2W¥ R B # A
Z%¥ RS v
Beijing duck /A 8ME
BRFNF——FraX7770B ERLRA-T
(BRESULEEDOIHIT)

Steamed poruchini mushroom and white wood ear soup /< & % & B %

BDFEDEFBIRERBIT ")y R ARBIT

Deep-fried seafood with garlic flavor /& BR3E# X

FoF R RAROERXAL BEYVEWIIY—X

Simmered Wagyu cheek with extra spicy hot sauce /@ NI RE f= & A

BEBLEDTFY—I
Fried rice with seafood and Japanese parsley /# 8 # %1 &
FH—k

Dessert /¥ £.3#8 & 5



ERREESS

B X Emerald 2% ®E) ¥ 350,000

(Brax - —EZFF])

S #Fr—Yam A WER)EHE
Selected appetizers with "Kinka" pork/% £ & ## &
—HEEBEHBLATFREODD
Stir-fried seatood and vegetables /%) &} X it
Z¥ w7
Beijing duck /PR ¥ BMES
SDUONDREEFHERXLA—T

Braised shark fin soup /R BT ER

AR HEBEBYEOTHRALY—R
Stir-fried fish with Pureed turnip and Sakura shrimp sauce /¥R E B\ B A
FFOBWD EREE/—X
Stir-fried Wagyu with Shaoxing wine sauce /& B % B4 %
Y NHO VN DIaZFE ~EBXFFELRK~
Mixed noodles with abalone .4 BB HHFE(F B )
74—}

Dessert /¥ £ & 5

2

338 Amber 2z #L)  ¥50,000

(x4 —EZH7])

SEFFr—va2—XN) WEBIEHY
Selected appetizers with "Kinka" pork/% £ & &8 &
HHUYAE SR
Abalone and Iily bolb/ B4 B # A
LW Ry
Beijing duck /PR ¥ BMETR
SDUNDERL FLAKEDOY—2
Braised shark fin with dried scallop sauce /F B\
BB EZDOERE

Today's lobster dish /¥3 K8 B #E%%

EFULURBDOFEERE pARK0L-3)E R
Par-boiled Wagyu beef with original soy sauce /@ ¥ % SE#n % #%

BRAYEDINEFv—7 Y #FE2R—T2H27
Crab meat and Japanese parsley fried rice with egg white /% RF X &AW &R
D BN TH —h

Bird's nest dessert /4% X 3% & # &
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