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Seasonal special menu
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Steamed soup with whelks and snow fungus .~ % 5 # X # A %5 per person
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Par-boiled geoduck clam and vegetables with original soy sauce . B 49 £ # ##
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Stir-fried geoduck clam and vegetables . & &/ % #% ##
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Stir-fried clam with ginger sauce .~ # # X #2
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Braised clam and white fish with tomato, Cantonese style .~ & ¥ # 77 W #
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Stir-fried green beans and icefish with dried shrimp /4K 9 % Z & R &
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Stir-fried lobster with truffle flavored special sauce .~ % 5 _I 5 i ’F— %’ half
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Braised lobster with chili sauce ./ & # % iE %
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Deep fried Yamayuri pork with spicy chili sauce /5B # & 75 2 14 7
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Stir-fried Yamayuri pork with black bean sauce /2 #4745
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Toriyama Umami Wagyu .~ 74 F2 4
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Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ & ;14 i 4 B )
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Steamed seasonal onion in supreme soup with Kinka ham /L 5% # % per person
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Braized Tofu with sakaura shrimp and wide glass noodle ./ #4## % 2 [§
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Abalone and dried scallop fried rice in clay pot ./ #>55 F B &4 M X
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Crab meat and Japanese parsley fried rice with egg white ./~ # ¥ 8 1%5 & G 2 #%
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Sakura shrimp fried rice with pickled ginger ~ B4 2 sk & 8%
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Clam noodle soup with supreme soup ./~ A 4% & 4 %
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