F1F+—a—R / Dinner course
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Selected appetizers with "Kinka" pork Selected appetizers with "Kinka" pork
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BEOBFBRABRA )T R MRABT TAMADERBEDD HREV/—R
Deep-fried seafood with garlic flavor Stir-fried calamari with green perilla sauce
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Beijing duck Beijing duck
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LHBBBADEBLLLA—T BR SHOUONLEER WRROENNE ERLRA—T
Pureed turnip Shanghai crab soup with seafood Steamed shark fin, turban shell and wolfberry soup
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BRYABVWAUITAEDERL BERKRRY—X THEBOEEL (AR)
Stir-fried white fish and white kidney beans with spicy chili sauce Steamed Shanghai crab (female)
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BMBEDTFv— v HEEZORE%R INE BoBRE
Sakura shrimp fried rice with pickled ginger Shanghai crab meat dish
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Dessert Fried rice with Shanghai crab roe sauce
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Dessert
¥18,000 2% ¥ LY ¥30,000 2% 1LY
(Bl - H—EZF7) (B - H—EZF 7))

XBI—RE2Z LN TEXVEETES,

MAZ2—IFHEANRRLLIZL), TEHCRRETLTRESTIZVET,

XEFHSIZEH BRI S EIN B, IR —EXARIE%ETREELET,
XEHBOTHECRERIZILZTULX —LETIWELEL, FHRDOFICBRLAIKESN,

% Our courses require a minimum of two persons ordering the same menu.

¥ Menus are subject to change without notice.

% All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15 % service charge.

X Please kindly inform our staff if you have any food allergies or dietary requirements.
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Amber
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Selected appetizers with "Kinka" pork
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Stir-fried abalone and turnip with green seaweed sauce
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Beijing duck

REBHTER
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Shark fin with rich chicken soup

FERAME
LHBOEREL (FR-AR)

Steamed Shanghai crab (male & female)
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WE BoHRE

Shanghai crab meat dish
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Shanghai crab soup noodle
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Dessert

¥50,000 2% &4
(Brix -+ —E2#H5])
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	2024.0925 ディナーコース②

