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¥14,300 ¥22,000 ¥33,000 ¥44,000
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Din ner CO urse to September 24th, 2026
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Selected 5 kinds of appetizers Selected 5 kinds of appetizers Selected 5 kinds of appetizers Selected 6 kinds of appetizers
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Blanched pike conger with a briny flavor
and Goto fish sauce
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Selected 3 kinds of dim sum Lightly stir-fried grouper with yellow chives Braised dried abalone in oyster sauce

Double-boiled bitter melon and abalone soup, Rich shark's fin i ” "Buddha Jumps Over the Wall" Soup Pan-fried shark's fin and hair crab
Hong Kong style ICTh Sharie s Jum 1k yster sauce soup Shark's fin and abalone, sea cucumber, softshell turtle in Jinhua ham sauce
|-y AL | oY A | -9 AL | VA
Beijing Roasted Duck Beijing Roasted Duck Beijing Roasted Duck Beijing Roasted Duck
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Bigfin reef squid stir-fried with green perilla Stir-fried water spinach and seafood Spicy stir-fried spiny lobster with garlic and chili Stir-fried spiny lobster with ginger sauce
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Pan-fried Wagyu sirloin with
aged black garlic sauce, with mint
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Stir-fried sole with spicy and fragrant sauce Pan-fried Wagyu sirloin with black pepper sauce Stir-fried Wagyu fillet in dried plum sauce

L . Shrimp and dried tomato fried rice Mussel and egg white fried rice with Chilled Hong Kong-style noodles
Wagyu fried rice with garlic flavor with basil flavor savory shellfish broth scented with sudachi citrus
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Dessert Dessert Dessert Dessert
| | [ | [ |
¥14,300 ¥22,000 ¥33,000 ¥44,000
These courses require a minimum of 2 orders. Menu items may change without prior notice depending on availability.

Prices include tax and are subject to a 10% service charge. Please inform our staff if you have any food allergies.





