Z7vFa—RX / Lunch course

%)

¥ PBlue Azure 12 8]&) ¥5,600

(BLax - —EXHF])

HEDOR)EHE
Selected appetizers / ¥ £ &
lﬁ\ IQ: :—;-
Selected dim sum (3 kinds) / H3h'E =B &
M DR BARA—T

Today's Guangzhou local soup / & B Bl %%

BAYRERDNDERT/—X

Braised chicken and wide glass noodle with chili sauce / % &% X B

RBDFr—r
Today's fried rice / BF B &k} R
5 —h

Dessert / ¥ £ & &

EAN Y]
7Réb  Crystal 28 #L)  ¥8.800
(BLax - H—EZR7])
MEDOR)EHE
Selected appetizers / ¥ £H &
BOFDOBHE

Stir-fried seafood dish / BF B ¥ # &%

Z% WY v7
Beijing duck / PRI #ME®

ANEFLEEDNDZX—T

Winter melon soup with dried scallop / % MF B &

BRADKH KRR EERK

Stir-fried pork with vinegared plum sauce / %W 2 B340

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 2% B ¥12100

(Btax - —EZRF])

BEN) MER)EHYE
Selected appetizers / ¥ £ 9t &
HBDEDELFHE
Stir-fried seafood dish / BF B }) & 8
2% IWI v
Beijing duck / PR #M&78

BryIO2094, X777 DB EARLA—T

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

FHADERL BRIB=_V=JvER/—2

Simmered beef cheek with aged black garlic and honey sauce / B#H B4 @A

RBDFr— v
Today's fried rice / BF B &%k} K

74—}

Dessert / T £ & 5

LAUw
;;k Pearl 2z /&) ¥ 18000

(B - —EZF7)

BEEHN) ATRBNEHE
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 & IR %

RTFDRLRE )BT

Deep-fried conger eel with Japanese green peppercorns / R L ¥F E &

A BRSO R—o—

Dongpo pork with plum taste / ¥ & RIZN

BAYNIEOISDFr—I N
Fried rice with chicken and corn/ £ R &K} R
FHF—R

Dessert / & £ & 5



T FK
B2E Emerald 2% ®&) ¥30,000

(B - —EZFF)

BEPN) TRBRNVEHY
Selected appetizers / ¥ £9t &
HHOUDHRY—R
Stir-fried abalone with jade sauce / # B¥ R
2% LRI vT
Beijing duck / FAXF #E%

FLEBNESI)IDIMDEALR—T

Braised shark fin soup / FET &R

BRE FWHTELLE/—R EEEAI7%2Z

Stir-fried white fish with yuzu citron flavored special sauce / % # & L% AR

FaEYEOENOELEY) A

Stir-fried Wagyu with wasabi flavor / 3+ K By # ¥ f=

BAYWIBDOFr— v FHROCHDLEZABRA MR

Crab meat and scallop fried rice with tom yam paste / % W& ¥ 8B &

FH—h

Dessert / T £ & 5

Z1a<
338  Amber 22 #L)  ¥50,000

(Brax - —EZFF]D)

BEPN) ERNVEHY
Selected appetizers / & P&

STV IELAN FRIBHIBEIEEY/—X
Steamed turban shell and winter melon with seaweed sauce / & ¥ & I\ % 3%
Z¥ mI v
Beijing duck / PAK BMETR
\S\ ﬁ\ U\ n @ I% ‘i\ A
Braised shark fin / $z %538
BB BEEDTL—RTITITY—R
Deep-fried lobster with Laksa sauce / ¥Rt ¥ 8 #83.

HERERBRRGFOEHE

Toriyama Umami Wagyu / 7 . &

RFvhToOE)FEE LBREIFr—

Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ E 88 #u I\F $8 %) R

BREROEXN)TH -1

Bird's nest dessert / %3\ € # &
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