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Seasonal special menu
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Steamed morel mushroom and white wood ear soup ./~ FIH FF% (05 ~Nn HerMER L £ )

HR LOFEYERDOEORERLA—T

Steamed pork and chicken soup with buckwheat seeds . L % # % 745 (05~ b MER L £ 3)
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Stir-fried ark shell with Kujo green onion ./~ ¥ Z # 4 A
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Stir-fried white fish with yuzu sauce ./ #h 7 L5 B &

A BFEDORNE ~EMEmEE~ fa)n, L%, HE

Stir-fried white fish Cantonese style .~ & # P # Jl #f #¥ %
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Stir-fried spiny lobster with truffle flavored special sauce .~ 35 L5 i 4
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Braised spiny lobster with chili sauce ./~ #f ## % fE 4%
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Stir fried Yamayuri pork with spicy chili sauce ./ B BEFR# & 7€ 2 15 A1

CEPNRDOME N R BEER &

Stir fried Yamayuri pork with black vinegar and plum sauce ./ # & &£ 8 7%
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Toriyama Umami Wagyu ./ 7% Fa 4

PRRE=_V/=ZJVYEEN/—X

Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ & ;1 i 4 B )

EBTROEEEFOY—R
Stir-fried Wagyu with burdock /4 3 1) #o 4
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Abalone and dried scallop fried rice in clay pot ./ #>55 F B &4 M X

-BRAYL)DIREFr— Y WTELA-TERZLT

Crab meat and Japanese parsley fried rice with egg white ./~ # ¥ 815 & G 2 #%

HEBEDF =Y ~HEBEEEOF)~

Sakura shrimp fried rice with pickled ginger ~ F4: 2 *k & 8%
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— R whole 23, 100
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