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Seasonal special menu
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Steamed soup with whelks and snow fungus .~ & 5 # ¥ 4% B 5

"BIVEADFIE BRAELH-X)E MW

Par-boiled geoduck clam and vegetables with original soy sauce .-~ E119 % # #

"AVVAYEBRRODY

Stir-fried geoduck clam and vegetables .~ ) ¥ 14 % # ##

N TNDEBIRNL VT e——R

Stir-fried clam with ginger sauce .~ % ¥ A 4

N TN EER DR N BRI INER L

Braised clam and white fish with tomato, Cantonese style .~ 5 X # 77 X #¥
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Stir-fried green beans and icefish with dried shrimp ./ %% K r9 % 2 g % &

fRREE N2T7YEENLDY—R

Stir-fried lobster with truffle flavored special sauce .+ 5§ L5 jE 4
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Braised lobster with chili sauce .”” K& ##) £ fE 4
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Stir-fried Yamayuri pork with spicy sauce /" % L #1114

XCEPVROB B+ F)— R

Stir-fried Yamayuri pork with black bean sauce /" Z #4745

BERELTE FRREDRT—F

Toriyama Umami Wagyu /7 72 4

FaF TN BRRBV/ZIJYEED/—R

Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ % 7148 i 4 B 7

RINWAALFE EDNIF B

Stir-fried green vegetable and firefly squid with black bean sauce . Z # i % X % K 4
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Braized Tofu with sakaura shrimp and wide glass noodle . # % #) % 2 /§
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Abalone and dried scallop fried rice in clay pot ./ #: 5 F A #2 # 1 i%

RRBEDFx—1Y ~HEEZEDE)~

Sakura shrimp fried rice with pickled ginger /" # 4 # "% ¥ #x

N2 )BADE B

Clam noodle soup with supreme soup ./~ X 455 & # 4

B— AR 3,080

per person

3,630

3,630

3,860

4,620

3,025

— B, whole 23,100
R B half 11,650

3,860

3,860

7,700

10,450

3,025

3,025

4,950

2,750

4,125



