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QF EX
Selected 5 kinds of appetizer
LZRE QG

Assorted dim sum(3 kinds)

FIFH R

Steamed turban shell soup and mushroom
with Kinka ham soup stock

T

Beijing roasted duck

REY IR
Stir-fried conger ell and seasonal vegetables with
spicy soy sauce

ZxE AR
Stir-fried pork and vegetables with
black garlic sauce

HARE D IR

Egg white fried-rice with scallop and shiso flower

& B R#s

Dessert

¥14,300
(¥13,000)

Linner Course

Dinner Couse
B

¥ ou AE B
Selected 5 kinds of appetizer
B AR
Stir-fried calamari and abalone
with ginger flavored soy sauce taste

LR T ER
Braised shark fin soup with oyster sauce
(Shark's fin 65g)

IR T

Beijing roasted duck

& B & et

Today's Chef’s recommended fish dish

G A iR
Stir-fried Wagyu beef loin with sweet and
chili sauce, oriental spice flavor

& &HER

Fried rice with conger eel and
shrimp sauce, lemongrass flavor

& B R

Dessert

¥22,000
(¥20,000)

These courses are for 2 orders least.

Selected 5 kinds of appetizer

FEBREK
Deep-fried lobster and shallot with
oyster sauce flavor

REAAPAS

Steamed soup with shark's fin and abalone, sea
cucumber, softshell turtle, Chinese medicine

LA T

Beijing roasted duck

e AR

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

L PR
Stir-fried Wagyu beef and vegetable with
original soy sauce, topped with Chinese crumble

ARLE LR

Stewed fried-rice and sea urchin with scallop

% BB

Dessert

*

¥30,800
(¥28,000)

The price includes tax. All price are subject to 10% service charge and government regulated 10% consumption tax

Please talk to our staffif you have a food allergy. This menu is subject to change without notice.

May 1st - June 1st

HEABE
Selected 6 kinds of appetizer
VAR & FLIR

Stir-fried spiny lobster and with spicy soy sauce
and Chinese pepper flavor

BT AR

Today's special pan-fried shark’s fin dish

HhA T

Braised dried abalone with oyster sauce

LRI T

Beijing roasted duck

Hffat L H
Stir-fried Wagyu beef fillet and vegetables
black garlic, fried mint with Chinese soy sauce

X & 55

Cram soup noodle and Chinese pickles
with Japanese wild herbs

EREMS

Special dessert

¥44,000
(¥40,000)



