Z7vFa—RX / Lunch course

%)

4 %% Blue Azure 1Z8L) ¥ 5,500

(BLax - —EZH 7))

HEDOR)EHE
Selected appetizers / ¥ £ &
lﬁ\ IQ: :—;-
Selected dim sum (3 kinds) / H3h'E =B &

BOFNVDBRIRG ~BBLETT(~

Hot and sour soup with vinegared seaweed / 8% X8 &%

RINWAHLERDNT F 1 &

Stir-fried green vegetable and firefly squid with black bean sauce / B3 & ¥ & Kt

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

Dessert / ¥ £ & &

EAN Y]
7]( BEB Crysta] 2% B LY ¥8.800
(Bt - H—EZF 7))
MEDORNEHAE

Selected appetizers / ¥ £H &
FILLNSTIAXAV TV EDTLEEY D
Stir-fried green beans and icefish with dried shrimp / 8 XK £ 3 Gk A
Z%¥ EI v
Beijing duck / PRI #ME®

BBLFEEROHIBEDA—T

Seafood soup with seaweed / %% ¥ ¥ 8 &

XREPNRDOH E.LR/—R

Stir-fried Yamayuri pork with Japanese pepper flavor / LT LB EHA

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

(B3 - —EZFF)

BEHN) MRBR)ELE
Selected appetizers / ¥ £ 9t &
BB ROND
Stir-fried seafoods with seasonal vegetables / %) 3}y X #
2% IWI v
Beijing duck / PR #M£78

WIXBYEGX777 ., V20 HADR—7

Scallop and snow fungus soup with water shield/ T H ¥ X% T &

FHADERL BRIB=_V=JVER/—2

Beef cheek simmered with aged black garlic and honey sauce / BB T4 @A

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

FHF—k

Dessert / T £ & 5

LAUw
¥k Pearl 2% #L) ¥ 18,000

(Bhax - —EZFF)

BEPN) MIRR)EHYE
Selected appetizers / ¥ £ P&
BEYABFRXODD ~NPATHDRKR~
Stir-fried seafood with seasonal vegetables / %% B ¥y X #t
2z RT v
Beijing duck / AKX 8E%

VTBRBYAX 775 DOE L RILA—T

Steamed soup with whelks and snow fungus/ & B % %38 A%

HbHUDRLMEFIHIT

Deep-fried abalone with Japanese pepper flavor / E L ¥ XE & fe

FHERNDODERL BRBE_V/=_Jv8BE/)—X

Beef cheek simmered with aged black garlic and honey sauce / B E:t4 &N

BEEF—
Seafood fried rice / # &} 1R
FHF—R

Dessert / & £ & 5



T FK
B X Emerald 22 8BE) ¥ 30,000

(B3 - —EZFF)

BEN) MERNEHYE
Selected appetizers / ¥ £9t &
BEYEDLNDODFHITE BAHELH-INE R
Par-boiled seafood and Japanese seaweed with kelp soy sauce / @ X3 E R
Z¥ LRI v
Beijing duck / FAXF #ES

o33N UONDREEGFHBRRLA—

Braised shark fin soup / BaG % T &

BRrrax/s7o77 ERETLLE/—R
Stir-fried white fish and snow fungus with citrus flavored special sauce / B 1% L. 3% # &
FaFDrH KL/ —R
Stir-fried Wagyu with Japanese pepper flavor / & LWt fa
FEBDFv—V
Fried rice with horsehair crab/ £ % AX &
74—k

Dessert / T £ & 5

Z1a<
338  Amber 2&%#L)  ¥50,000

(Bhax - —EZEF))

BEPAN) MER)EbA
Selected appetizers / ¥& £ P&

VIUFTLYEA, TLEE BENS APPG4I T
Stir-fried icefish and egg white with crab meat,dried scallop,Shunde style/ ¥ B WA KA
2z RT v
Beijing duck / PAK BETR

\S\ ﬁ\ U\nd) ;% Q\A
Braised shark fin / fz %338

BEHBEELEHOHEA RIBEDTIVYN—XRA
Seatood stew (lobster, clam, mushroom, tomato)/ BB X EhE=E
BERERRRFOLHIE

Toriyama Umami Wagyu / 738 &

NTZVEADEF SR
Clam noodle soup with supreme soup / X¥5%& 3 5

BREROEXN)TH -1

Bird's nest dessert / %3\ € # &
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