AR

v v Y a  Pearl

338

2/,v7  Amber

HLix ¥16.500

WHARNOE ) &bt

Selected appetizers (4 kinds)

IEDRFBIT EELYV—X

Deep—fried prawn and seasonal vegetables with black bean sauce

| a4

Peking duck

LBEHYREFOLYLEZLRA—F

Shanghai crab soup with glass noodles

LEGDOEXRL (X R)
Steamed Shanghai crab (female)

- LBEBOLEKL (FR)RE +2,000H
Adding 2,000 yen for a male crab

ROBDEHIHFR

Stir-fried seasonal vegetables

MDEND
FEAZHEdDF »r—r >

Fried rice with Chinese soy sauce topped with pine nuts

ABDFTHF—b

Today s dessert

PLix ¥23.100

WHAROERH) &b

Selected appetizers (4 kinds)

IEYLBERLZDED

Stir-fried prawn with Shanghai crab meat and crab roe

Ry 7

Peking duck

3 > 4 ~ <
BN LPUNDEBARAL
Braised sharks fin soup in Chinesepot

AP VNDEEALER
+4,400H
Adding 4,400 yen for braised whole shark’s

LBEEOERXL (F R)

Steamed Shanghai crab (male)

L ZBED R

Sweet and sour pork with black vinegar sauce

TBEBRNEHROF x— Y

Fried rice with Shanghai crab meat and Chinese pickles

KA D FHF— h

Today s dessert

@_LLNIT—RIE, BIAKRLYARD) £,
XOur courses are made to enjoy for two or more guests
OLHIED THBLCAMICLAT UL Y ITXwiLEL, PHBROFKICER LA E3 0,

XeShould you have any food allergies or special requests



R

t X4 Jade

2

¥4 X% > F Diamond

Hix ¥38.500

AEWENOE) S bt

Selected special appetizers (5 kinds)

rtEBOKBEEET (%)

Marinated Shanghai crab with Chinese Shaoxing wine(half)

- LBROBRERT (IK) KR
+3,300H

Adding 3300 yen for whole
| - A

Peking duck

S UNDEHEANL

Braised whole sharks fin in special sauce

cLHEBLZNIOTHE VLR BIRESLT
+6,600H

Adding 6,600 yen for Braised whole shark’s fin with
Shanghaicrab meat and crab roe in clay pot

LEBOERL (£ R - A R)

Steamed Shanghai crab (male&female)

2 ZEFOBK

Sweet and sour pork with black vinegar sauce

rtERLZZHADTD
ReF v —/ 7

FEgg fried rice with Shanghai crab meat and crab roe

ABDFTHF—b

Today s dessert

@7iZ10% N —EARLERL TE) £7,
XCAIl prices 10% service charge will be added

LA ¥49,500

AEWROBE ) SbE

Selected special appetizers (5 kinds)

LEROBAEBFIT (14)

Marinated Shanghai crab with Chinese Shaoxing wine

XSy 7

Peking duck

YHEBZZ TN VNDEEAL

AR L T

Braised whole shark's fin with
Shanghai crab meat and crab roe in clay pot

LBEGOERL (X - A R)

Steamed Shanghai crab (male&female)

Fak¥Y U Y2y orFRARYE D

Stir-fried Japanese beef and loutus root with yuzu pepper sauce

RELEGRAD
rtEB L ZARA—T7ZI1F

Soup noodle with Shanghail crab meat soup stock

ROEANYTFHF OB Y) &bt

Assortment of today s dessert with bird s nest

OEANKILIZE Y HEVELL I TXwWEid, TTAR2BEVWWALIET,

2XThis menu Is subject to change without notice.



