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TV A O LBEREGE (6W1h)
Shanghai-style deep-fried pomfret in sweet soy sauce

BEBFNEOEDH 7+ 77 787 AL VEBRENE )
Crispy stuffed Shingen chicken wing with foie gras and shark’s fin in Shaoxing wine

S UONDOANEE 2B Y SFENLRTOMREY 5 5452 C

Pan-fried shark’s fin and horsehair crab in Kinka ham sauce

THAEYLACOTFOMNEBEE v ET7DXE LiGY 54542 T

Pan-seared tiger puffer milt with caviar in Kinka ham sauce

FH
PHRIED T 5T 77 L BRARD Y — 20
Stir-fried Spiny lobster with foie gras and black pepper sauce

FH LY EROXOEY
Stir-fred spiny lobster and glass noodles with X.O sauce

PO =) v AL

Steamed spiny lobster with minced garlic

i
BB AERETDN O XOE ¥4 1Kk
Opyster and leeks stir-fry with X.O. sauce and ginger

HBOFN A L RREEFRY — R

Opyster steamed in house-made seasoned soy sauce

HbHTODELRAN, O —Y —Z WD
Stir-fried sea eel with fresh Sichuan peppercorn spicy sauce

<Y
<y aow K EiGT
Deep-fried octopus with Sichuan-style spices

R ALEERDT =) v 7
Octopus and water spinach stir-fry with garlic

b R RN LA DB LBERN L
Tender Wagyu beef cheek braised in Shacha sauce

BT E TIZ300 4R
b 2SI T

bt —o 4 DORREIZAICAHD T MERZT
Stir-fried Wagyu beef sirloin with aged black garlic, garnished with mint

Fak 7 4 LoD FRRS LAY — 2
Wagyu fillet stir-fry in aromatic Hong Kong sauce

B R 0T RLHOMER §F LMBARL

Local-style braised summer vegetables, eggplant and ground pork in clay pot

ATMBERAZKRLTI SO E T, HEI10%DY—EARHL2ARGLL &7,
All prices include 10% tax.10% service charge will be added to your bill.

*It takes about 30minutes to serve.

(#.3N/ Tax-included )

N ¥2,750
one dish
B—Atk ¥2,750
for one person

b—Atk  ¥14,300

for one person
b—AK ¥4,400
for one person

Xy ¥13,200
one dish

£4  ¥13200
one dish

Fy ¥13,200
one dish

ha ¥3,300
one dish

W ¥3,300
one dish

N ¥3,080
one dish

W ¥2,640
one dish

NS ¥3,080
one dish

NS ¥3,850
one dish

NS ¥5,940
one dish

NS ¥7,150
one dish

1% ¥2,5630
one dish



