Z7vFa—RX / Lunch course

%)

¥ PBlue Azure 12 8L)  ¥5 500

(BLax - —EXHF])

MEDORNEHE
Selected appetizers / ¥ £ &
BN E
Selected dim sum (3 kinds) / H3h'E =B &
M DR BARA—T
Today's Guangzhou local soup / & B Bl%&%
BROKD EINVILY—X
Stir-fried chicken fermented tofu sauce with basil flavor/ B&#) & LR
RBDFr—r
Today's fried rice / BF B &k} R
e

Dessert / ¥ £ & &

EAN Y]
Reta  Crystal 22 8L ¥8.800
(BLax - H—EZR7])
MEDORNEHYE
Selected appetizers / ¥ £H &
HBDFEDLHFE

Stir-fried seafood dish / BF B ¥ # &%

Z% WY v7
Beijing duck / PRI #ME®

AN BBHEDRA—T

Seafood soup with winter melon / % M8 &

FBADARL BRIV JLBEEY—X

Simmered beef cheek with aged black garlic and honey sauce / B# &+ 4 @A

REDFr—r v
Today's fried rice / BF B &%k} R

74—

Dessert / ¥ £ % & 5

KA 2=l EANRALLICL), FECRETHTRBESTIVET,
XYEIEERZ2EALTVET,
XEHEBSIAH BRI SEIN TS, FIRY —EXRIE%EZRBRZLET,
XBRBOTHRCREMIZLLETULE—LYLTXVELEL, FHROEFIIER LAWY,
X Menus are subject to change without notice.
X We use 100% Japanese grown rice.
X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 16 % service charge.
¥ Please kindly inform our staff if you have any food allergies or dietary requirements.



AT

MB Coral 22 /L) ¥12,100

(Bt - —EZFF])

BEYN) MEBNVEHE
Selected appetizers / ¥ £ 9t &
EEYEEE
Seafood with seasonal vegetable / 5] %% 4 %
L% RS v
Beijing duck / PR #M£78

BryIO2094, X777 DB ERLA—T

Steamed soup with pike conger,water shield and snow fungus/ & B ¥ ¥ 8 8% %

CEIPNREEFER BAKXL)ED D

Stir-fried Yamayuri pork and coriander with chilli paste / B XE EHR A

RBDFr— v
Today's fried rice / BF B £ %R} R

FHF—k

Dessert / T £ & 5

LAUw
¥k Pearl 2% #L) ¥ 18,000

(B3 - —EZFF)

BEHN) MER)VEHAY
Selected appetizers / ¥ £ P&

BB R

Seafood with seasonal vegetable / %) ¥ % # %
Z LRI v7
Beijing duck / AKX 8E%

ARNEHHF L, BF 77708 ERLA—T

Steamed soup with winter melon,turban shell and snow fungus/ & B & I\ K F R %

RFDELKRENHT

Deep-fried conger eel with Japanese green peppercorns / E LW E &

CEPVRD S NyasTIN—YYEE)—A
Stir-fried Yamayuri pork with passion fruit sauce / B E R E:THA
BAYMNIEOIIDFvr—I NV
Fried rice with chicken and corn/ R R B} R
74—}

Dessert / & £ & 5



T FK
B X Emerald 22 #LY) ¥ 30,000

(B3 - —EZFF)

BEHN) MRBR)ELE
Selected appetizers / ¥ £9t &

g EAXTYRBNE RO IV
Stir-fried sea bass with vagetables,basil flavor / B¥) &}y &
2% LRI vT
Beijing duck / FAXF #ES

FLEBANNESI)IDIMDEALR—T

Braised shark fin soup / T A 7T &%

RBEDFIPY/—A FI7H TR ALILT

Deep-fried prawn with salted egg crust / & ¥ W& B XE X8

FaEYEOEDNOELEY—Z

Stir-fried Wagyu with wasabi flavor/ 3+ K By 8 ¥ fu -

BAYWI BEDFr— v BFTHROCHLEZABRA M

Crab meat and scallop fried rice with tom yam paste / % W& 4% 8} K

FH—h

Dessert / T £ & 5

Z1a<
338  Amber 22 #LE)  ¥50.000

(Bhax - —EZEF))

BEPN) MER)VEHAY
Selected appetizers / ¥& £ P&

STV IELAN FRIBHIBEIEEY/—X
Steamed turban shell and winter melon with seaweed sauce / & ¥ 4 I\ % 3%
Z¥ mI v
Beijing duck / PAK BETR
\S\ ﬁ\ U\ n @ I% ‘i\ A
Braised shark fin / fz %338
BEBEEDOTL—RTIIV/—R
Deep-fried lobster with Laksa sauce / ¥R ¥ 8 #24

HERERBRPFDOEHE

Toriyama Umami Wagyu / 738 &

RFthTOE)FEE LBREIFr—

Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ B 88 % % $8 %) #R

BREROEXN)TH -1

Bird's nest dessert / %3\ € # &
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