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Stir fried ark shell with Kujyo green onion Stir-fried seafood and vegetables
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Beijing duck Beijing duck
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Steamed morel mushroom and white wood ear soup Braised shark fin soup
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Deep-fried seafood with garlic flavor Stir-fried fish with Pureed turnip and Sakura shrimp sauce
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Stir-fried Yamayuri pork with vinegared plum sauce Stir-fried Wagyu with burdock
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Wagyu fried rice with truffle flavor Seafood fried rice with green perilla
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Dessert Dessert
¥18,000 2% % &Y ¥30,000 2% ¥ &Y
(Brax - H—EZH 7)) (Brix - —EZ8 7))

XBI—RI2ZBINTEXWEEZTET,

HAZ 2 —IAHEANRALLIZL), PENRETLTRESTEVET,

XEBASIIAH BRSNS EIN ), FIRS—EXRIER AR WELET,
XBREBEOTHECRHICLILZTULX —LLTXWELEL, FTHRDOBITE BTSN,

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

% Menus are subject to change without notice.

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

% Please kindly inform our staff if you have any food allergies or dietary requirements.
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Selected appetizers
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Abalone and Iily bolb
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Beijing duck

AT BEHER
SODUONDERL

Braised shark fin
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Today's lobster dish
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Torivama Umami Wagyu

BAFXEAQADK
BAYR)DIPEAFv— Y #FELR—T2F2T

Crab meat and Japanese parsley fried rice with egg white
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Bird’s nest dessert

¥50,000 2% 7% LY
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