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AVADRAED RRBEY 7y ERL L L)Lk
Raw flatfish cured with kombu Cantonese style salad,
pasted tofu and Chinese pepper flavor

THE o5 aTF0MNMEE ¥ r ETOH LR Y —2

Sautéed globefish's soft roe and special sauce, topped with caviar

X2 LREDELA—T S¥ENLELOFAR

Steamed turban shell soup and mushroom with Kinka ham soup stock

THEVEAT—XMEOM YRS LiGY— BN

Pan-fried shark’s fin and shiitake mushroom with Kinka ham soup stock sauce

BHEE ZU0RIT0HTE FRBHY -2
Par-boiled lobster and vegetables with original soy sauce

TIOEDHH ZLbINLEFELFRELT
Stir-fried abalone and vegetables with Japanese wild herbs flavor

XXZUTAVAHDEBERAD Y B4 — Atk T

Stir-fried turban shell and calamari with Shaoxing wine sauce
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Stir-fried turban shell and calamari with ginger flavored soy sauce taste

NI bLhrAL ZLARLELERLY -2
Steamed grouper with Japanese wild herbs sauce

NIDFEYHT BEOR%K. FEEOF)

Deep-fried grouper topped with pram paste, sweet and sour sauce

REOMYEEE XL ADEGKD ZBRAKRY — R
Deep-fried sea bream and black pepper sauce with honey flavor

Faf vy X 0G¥ECLZGT BRIZORAERFZT
Deep-fried Wagyu beef and taro wrapped with yuba, deep-fried seaweed

fat7 4 VRO GRREERREDO A L=V =2

Stir-fried Wagyu beef fillet with sesame and Chinese miso sauce

SERDITS  FERBA =) v 735 — Rk

Stir-fried Kinka pork and vegetables with garlic butter sauce

253 ¥R, LR¥E KoBhaEys

Stir-fried spring vegetables with salted taste

FTTARNTRANRTIHA BT LBEMNOY —R

Steamed white asparagus with sesame and sake lees sauce

AT EMAZ LR TS0 E T HRI0BDOHS—EAHZHAKROIL £7,
All prices include 10% tax. 10% service charge will be added to your bill.

(BLi/ Tax-included )
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Deep-fried spring rolls with pasted butterbur scape and ground pork

AL A WEALOMNEEIEL (ZME)

Pan-fried seasonal onions cake

oFE e R Ay X/ o, M) aT7R%ROKLRTF
Steamed Wagyu beef dumpling with mushrooms and truffle flavor (2 pieces)
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Steamed shrimp dumpling with cabbage and mustard (2 pieces)
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Steamed scallop and salted kelp dumpling (2 pieces)

%W EER BROBITILYY 7Iivodk) (ZR)

Deep-fried duck meat wonton with cumin flavor (2 pieces)

(&) D 4F:EZEBR Chef's Special )

Bl B MR REBYLILTHOERNLYR EEELT

Braised fried-rice and hair crab with dried mullet roe

X ¥k a ik HRIZICHHRTOHANITIFGLR

Fried-rice and egg white, topped with clam souce

W d 3B ¥ R FIX L WEBEO PR

Fried-rice with sakura shrimp

RWRKRSE BATTLACEY LBEMER BEX IR

Chinese bacon and greens fried rice and taro

X R Ham BEICHhEToFRE FR. ZLHNL

Cram soup noodle and Chinese pickles

with Japanese wild herbs

ATMBEMRAAERZTIITOE T HEI10%DF—EAHZAKROLL T,

(BLix/ Tax-included )
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AR ¥2,200

small bowl



