’ETJ DET T B *‘l‘fi Chef’s Seasonal Recommend
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Blue crab marinated Marinated in Shaoxing Wine

CEN RS ROE L N Chd
Whelk and broad beans in a chilled spicy dressing

BEBFRARDEOH T 74777877 VEEENE)
Crispy stuffed Shingen chicken wing with foie gras and shark’s fin in Shaoxing wine

FHRIEDWD 75T 77 LZ2RARDF Y
Stir-fried spiny lobster and foie fras with black pepper

S UONDOA X 2By 2 ¥ENLRTOEBEY 2 245

Pan-seared shark's fin and hair crab in a jinhua ham supreme thickened broth

THAEYLIACOFOAMNES Xy ET7D® LHY 5 545T

Pan-seared tiger puffer milt with caviar in a jinhua ham supreme thickened broth

SNEDYIEFELEBORFY — A

Stir-fried abalone in a rich liver sauce scented with spring butterbur sprout

FAOMD s 70080 r L HRY —2

Stir-fried surf clam and seasonal vegetables with wild herb sauce

FARBRA LA—7 ZREBYIEREDFTEELFY

Hong Kong style double-boiled soup with Kuro-Satsuma chicken and himematsutake

BRI HEN T XOE ¥4 2 H%
Stir-fried oyster and leek, ginger with X. O sauce

HWoF N AL FREW N

Steamed oyster with original soy sauce

Fab 7 4 LY FER) LAY —ADFK))
Stir-fried wagyu fillet with fragrant savory Hong Kong style sauce

Aoz 209 O LRI R F LA
Braised Wagyu cheek Shanghai style in a clay pot

07— IVERTAL NT AT H R
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Loire white asparagus in a jinhua ham supreme thickened broth

FARER ) =LY —R

Loire white asparagus in a rich cream sauce

ATAIERAZEARTIIT 0 ET. HE0%DOH —EAHLARGLZL £,
All prices include 10% tax. 10% service charge will be added to your bill.

(#.3x/ Tax-included )
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Whole Market Price

oy~ ¥2,750
One dish
B—AMk ¥2,750
for one person
*4 L0

Half Market Price

b—Atk ¥14,300
for one person
bB—AM ¥4,400
for one person
YN ¥3,300
One dish
N ¥2,750
One dish
b—Atk ¥3,300
for one person
N ¥3,300
One dish
oy~ ¥3,300
One dish
oy~ ¥7,150
One dish
N ¥3,500
One dish
hNaE ¥3,300
One dish
hNaE ¥3,300
One dish



