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Selected appetizers
LRSI

Selected dim sum ( 3 kinds )
HIHE = IS

Today's Guangzhou local soup
7 BHIRS

Braised chicken and seasonal vegetables
o5 i B) K R

Today's fried rice
B B & R R

Dessert
e
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Selected appetizers
LESTi N

Stir-fried s d and ! vegetables
DESSS-3.2

Beijing duck
BRIP b5 T

Seafood and truffle soup
5 g 8 4

Sweet and sour pork with black vinegar
2EE LR

Today's fried rice
BP B & vk R
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Par-boiled seafood with kelp soy sauce
ERSE=E-3 3

Beijing duck
PR AP Ehi 1E

Shanghai crab soup
] S R A

Braised pork and white kidney beans with chili pepper sauce
BERRRIR G LI A

Crab meat and Japanese parsley fried rice
BT R R

Dessert
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Su—)VEBYAXIIY. BEDA—T Seatso soup it giolle mushrooms it wood ar
KEDEBIARY )7 A M 2T Decy-tied salmon withgarlic favor
EENDBAL BRE-V-JYEE)—2 Simmered bofcheck withaged lack gaic and hone sauce
BAYAV 7Y BEFA) —TEDFr—r Y Ground pork e e with groen beans and vegetables
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bbiivE #8F BDhbX/—2 itiﬁ{;i abalone and turnip with sreen seaeed sace
Z¥ RIv7 Bejing duck
7= 5328 lr) SPONYTFLE AR a ;’é N G) EALZA—F ih;rg I:J;(;iug with dried scallop and Chinese cabbage
REBYXOFTE FLF—=F F/adHFD7)—LY—2 E’;ﬁ}i”é oéia]gg?,pominjmushrooms and sweet potato

%ﬂ _)‘-}—_ Z le % % 0) ‘F& ﬁ g:;}\ y) ;ti;;?;(; DVE/;gyu and Kujo green onion with black pepper
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XEHEBEOTHECRBILLTUL X —LLTXWELEL, FHRDEBEICEF LA I,
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 15 % service charge.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



T AT AN

% 7Kdu Amethyst

VES: ¥ ¥ 22,000

BEHN) MRBRN)ELE
TAMADEBIRERBRA )y I XM X T
Z¥ WS vT
va—)IVEBEraX777, BEOA—T
LEBOEERLAR)

+2, 750 I CEEZARICKBECEET
MR BoxiE —&

WALV T/ BETT) =T RDF v — v

(Brax - —EZEFD

Selected appetizers
kL EYs

Deep-fried calamari with garlic flavor
8 BB B ik

Beijing duck
PP % 6

Seafood soup with girolle mushrooms, white wood ear
AT HRHE

Steamed Shanghai crab (female)
BN

+ 2,750 yen for a male crab
Shanghai crab meat dish

ENCE RS

Ground pork fried rice with green beans and vegetables
o F R
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$87% Diamond

Stir-fried abalone and turnip with green seaweed sauce

ERNEXE

Beijing duck
B XP b 7

Shark fin soup with dried scallop and Chinese cabbage
TRAEXTEHA

Steamed Shanghai crab (female)
b EFNUES

+ 2,750 yen for a male crab

Shanghai crab meat dish
AR

Fried rice with Shanghai crab roe sauce
A ] B AR BR

Dessert
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Selected appetizers
LLEEs

Beijing duck
B AP b

Braised shark fin
Ao dgE HE

Steamed Shanghai crab (male & female)
AR

Shanghai crab meat dish
AR BN R

Toriyama Umami Wagyu
IR Fo A

Wonton noodles
LBERE AR

Bird's nest dessert
LT i
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