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Dinnel‘ COUI‘SB to November 7th, 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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Selected 3 kinds of dim sum Today's seafood dish Blanched pike conger with a briny flavor Braised dried abalone in oyster sauce

and Goto fish sauce
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"Buddha Jumps Over the Wall" Soup
Shark's fin and abalone, sea cucumber, softshell turtle

Hong Kong style double-boiled soup with aged
black garlic and yamabushi mushrooms

LT T AL FALTG T LT T VA

Rich shark's fin in oyster sauce soup Pan-fried shark's fin with Jinhua ham sauce

Beijing Roasted Duck Beijing Roasted Duck Beijing Roasted Duck Beijing Roasted Duck
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Stir-fried scallops with ginger sauce Stir-fried three kinds of mushrooms and shirona greens Stir-fried spiny lobster with shallot-infused sauce Stir-fried spiny lobster with shallot-infused sauce
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Stir-fried sole with _fermented black bean sauce, Stir-fried Wagyu fillet in Chinese soy sauce
infused with shiso leaf with dried orange peel flavor
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Fried rice with abalone and scallops in egg whites,
topped with abalone liver and rock seaweed

Pan-fried Wagyu with black pepper sauce Pan-fried Wagyu fillet with black pepper sauce

Wagyu fried rice with garlic flavor Fried rice with eggplant and ginkgo nuts Egg white fried rice with scallops and shiso flower spikes
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Dessert Dessert Dessert Dessert
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¥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.





