/EU DHET T *‘H‘E Chef's Seasonal Recommend
(#Lix/ Tax-included )

BMA#HTA gAosBEE)EFBA (54F—) 2T 218 ¥1,650
Chilled surf clams in Fujian-style spicy lao-zhi sauce 2 pieces

MPT (74F—) BEEFOHLLRSLEERCLABRYE ) EF0EROERST L

WAREHF For b7 RRELT D ¥1,650
Chilled celtuce with fragrant peppercorn sauce one whole
X o# e 5L R Mo N ) N KRE R X2AMETORFHLLY £, 16 ¥7,150
. *Reservation required,
<$‘ % ) Crispy roasted whole squab please book at least 2 days in advance. one whole
FTARAEEAE LH»rUVhofl WS 2 2RtV —2X B—A#k  ¥14300
Pan-fried shark's fin with Jinhua ham broth for one person
Pan-fried shark's fin and shiitake mushroom in citrus-scented Jinhua ham broth Jor one person
R EGET THEYLXCGTOMNBEE X v ET708 LGt 118 ¥4,400
Pan-seared tiger puffer milt with caviar in Jinhua ham broth one piece
& R W,
XOB#E FHIEYEFOXOEL B ¥y ¥13200
Stir-fried spiny lobster and glass noodles with X.O sauce one dish
CEABR BRBEEOT L Dy — Y —AKD £y ¥13200
Stir-fried spiny lobster with ginger one dish
cTAEY PRBEENLLvoy NELY =AM ¥4 ¥13200
Stir-fried spiny lobster with shallot-infused sauce one dish
# @ &
8 N bbUDHF s AL TOFRE W 118 ¥2970
Par-boiled abalone with savory fish sauce one whole
Y LU DR — Ak 118 ¥2.970
Sautéed sliced abalone with liver sauce one whole
KHEBEHRE ~yYi302o0F55%s0HLREAL ME ¥3960
Braised grouper and assorted mushrooms in home-style soy sauce, with fresh cilantro one dish
o 4
S R oI R S N S R AR E - 3 W U R 00 R I ¥3,850
5 H- a .
Braised tender Wagyu beef cheek in Shacha sauce *Iziaijj ab;z;t}()m?;;utes to serve. one dish
cREFFH FaT7 4 Lo RIEBAOFEEHRY — R A ¥7,150
Stir-fried Wagyu fillet in Chinese soy sauce with dried orange peel flavor one dish
C BARFFH FadT7 4 Lo BIKRY — 2 A ¥7,150
Stir-fried Wagyu fillet with black pepper sauce one dish
ZHYER ZHEIOIUILAROMD(triubss s - FERIE 5y - akH) D& ¥2,860

Stir-fried 3 kinds mushrooms one dish

(Pink oyster mushroom, Shimofuri oyster mushroom and white maitake mushroom )

RTBREIARALRLTIEWE T, HiRI0%OY —EAFLERALL I,

Prices include tax and are subject to a 10% service charge.



