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Garnet Topaz Ruby
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Selected appetizers with "Kinka" pork
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Steamed grouper with soy sauce and lotus leaf
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Beijing duck
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Shark tin soup
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Wagyu dishes
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Selected dim sum (2 kinds)
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Abalone fried rice with truffle flavor
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Dessert

¥19,800
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Selected appetizers with "Kinka" pork
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Stir-fried and lightly salted abalone
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Beijing duck
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Steamed shark fin and mushroom soup
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Stir-fried Wagyu fillet
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Selected dim sum (2 kinds)
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Sakura shrimp fried rice with pickled ginger
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Dessert

¥25,300
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Selected appetizers with "Kinka" pork
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Par-borled scallop with kelp soy souce
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Braised shark fin with Shanghai crab sauce
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Beijing duck
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Lobster
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Stir-fried Wagyu fillet
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Noodle soup with Kujo green onion
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Dessert

¥39,600
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