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Seasonal special menu

A—7

o+

FAMA

A
&

B8R

RA -4 1R

%& /IR

PO A ADEREELRA—T

Steamed shark fin,turban shell and winter melon soup ./ % A K 4 45% & #

B IYEN BFREBRIEIEEV/—X

Steamed turban shell and winter melon with seaweed sauce .~ # & LM 547

TAMADFHTNE BABRKRDIERAH-S)E i

Par-boiled calamari with kelp soy sauce ./~ B 498 it

TAMADEBREERA—") 7 R M ZAHT

Deep-fried calamari with garlic flavor .~ # & 4% 5 it

TAMALERLRRDBRE W

Stir-fried calamari and water spinach with shrimp paste sauce .~ # {2 ¥ ¥ B i

RTFDRLKRENHBIT

Deep-fried conger eel with Japanese green peppercorns /% L #IF £ 58

BMEZAXX LN REDONZMIDILD D

Stir-fried sea bass with vagetables,basil flavor ./~ f&#) & 7o /4 i &

BRAKNKTRADORYEE N7FV—2R

Stir-fried scabbard fish with black bean sauce 7+ & I X 7 &

"BRRKTRDORBT FERNERITIF/—Z

Deep-fried scabbard fish with salted egg sauce .~ # X 77 &

ARBEE NaTLEENLDY—R
Stir-fried lobster with truffle flavored special sauce . #255_L %5 FE#

FERBEEURERORRE B2 L

Braised lobster with chili sauce .~ F&##) % fEH

bB—A®% 14300

per person

4,950

3,630

3,630

3,630

3,300

4,400

4,675

4,675

—R. whole 23,100
¥ B par 11,550

RANTAL T TORABERELRL ~mak f—o—~ 3,300
Dongpo pork, plum flavor ./ # & 75 4 R % A

FaFYBREOLOLIVE D 5,225
Stir-fried Wagyu with wasabi flavor /1l 7% % 8 & fz 4

Fad 74N BBV ZJYBRED/—R 10,450
Stir-fried Wagyu fillet with aged black garlic and honey sauce /& :1.Z 7 4 H 7/

"HERELEE FBMREFDAT—F vEmMLAROLIMERLT 7,700
Toriyama Umami Wagyu 7 # #2 4

RFLIFOL)E RS LBIEFv— Y 4,950
Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce) /%2 #875 M #7449 8%

-BRAYNIL BDFr— v FHRCHLLBER MRT 3,850
Crab meat and scallop fried rice with tom yam paste ./~ X jE-Z 81 R

BAYNIEOIVDFr—\V 2,750
Chicken and corn fried rice /K ¥ #4 ix

CRXPLIBIERE ~FFDFF|IEDE~ 4,400

Chilled dandan noodles with par-boiled Wagyu ./~ 5 ## f 4 78 12 %
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