Z7vFa—RX / Lunch course

}Q 38 Blue Azure 1Z2#/LY) ¥5,600

(Bt - —EZF 7))

MRXDORNEHE
Selected appetizers / %"k ¥4k &
PN ; |
Selected dim sum (3 kinds ) /HF38X = 8 &

JEM DB L BA—T

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

FBARALRDFARI = —RAEBRAL

Braised chicken and chestnuts with oyster sauce /% TR

KEBDFr—r v
Today's fried rice /BP B &%k 19 R

FHF—k

Dessert /¥ £ 3 & &

Két Crystal 2% #L)  ¥8.800

(Bhax - H—EZFF])

MEDRN)EHE
Selected appetizers /*Ek ¥4t &
BRELAFERODD
Stir-fried and lightly salted prawn and vegetables /&) ¥} & 1=
Z¥ RSy
Beijing duck /R }F #E%

LDFYERDEN)ELR—T

Steamed soup with buckwheat seeds /h' R % £ -F1%%

RBDOHE
Today's dish / # B ¥+ 32

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

FHF—R

Dessert /¥ £ 3 & 5

XAZ 2 —IZHENRRLLIZE), FEHCEETLTRENIIVET,
XEHASIH BN S EIN TS, AR —EXRIE%ERB\NELET,
XBHREOTHBRCBMHICLETWV X —RETIVELLEL, FHROFIZER LA IV,
X Menus are subject to change without notice.
X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 156 % service charge.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



LALw

B ¥ Pearl 28 RLY)  ¥18000

(Btax -4 —EZF 7))

B Fr—tam ) WER) S
Selected appetizers with "Kinka" pork/Th £ & 9 &
BBOTBBEBRA )y R M ABIT
Deep-fried seafood with garlic flavor /B BRI & =X
Z % LRI vT
Beijing duck /PR ¥F 8%

LB HADEHRYLLA—T

Pureed turnip Shanghai crab soup with seafood / KW % i+ 8 %

HRYGVWVAITAEDARR L BEBRRRY/—A

Stir-fried white fish and white kidney beans with spicy chili sauce /EERRR B A

BMEBEDFv— v HEEEZDORAR
Sakura shrimp fried rice with pickled ginger /¥ ¥ & R} K
4 —h

Dessert /¥ £ & 5

T FK

B2 X Emerald 2% KLY ¥30,000

(Bt - —EZFF])

S #Fr—a—N) HEB)IS b
Selected appetizers with "Kinka" pork/f§ £ & &5t &
TAXMADEEBRYD HEY—X
Stir-fried calamari with green perilla sauce /38 ¥} Bk &
LW RT v
Beijing duck /A )F #ME%

BR SIDUNCR AR WROENNER EELRA—T

Steamed shark fin,turban shell and wolfberry soup /12 3% B ¥ & A

LEHRBOEZEL XR)

Steamed Shanghai crab (female) /% % # X W %

MR BoHHE
Shanghai crab meat dish /KXW % /NE
LEEBRADF— v BI)/ YN
Fried rice with Shanghai crab roe sauce /X% 7+ 1R
FHF—k

Dessert /¥ £ % & 5



%}Q Amber

22 RLY)  ¥50,000

B Fe—sa ) HEB)SHE
Selected appetizers with "Kinka" pork/Th £ & 9 &
bhULE FEIBOHBIEE/—R
Stir-fried abalone and turnip with green seaweed sauce/% ¥\ %& X &
L2 LRI v
Beijing duck /PR ¥F 8%

SHDUONDIRE G5 RERALA—T

Shark fin with rich chicken soup /RGBT ER

LtBBOERL (FR-AR)

Steamed Shanghai crab (male & female) /7% % X &

MWE BoF e

Shanghai crab meat dish /KXW &/NE

TEBEE+ Bzl
Shanghai crab soup noodle / X %& it % 5&
FHF— R

Dessert /% \ & 5

(Brax - —EZF7])
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