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Seasonal special menu

HBRA—T -BYAN, BRDOEDE EEZLA— T wosrssmagnrlzy) 1 ERI7 3,300

Pike conger soup .~ #2%& X M5 per person

R3MA CARMADFINE BRBRDERXNIH-XNE 3,300

Par boild calamari with kelp soy souce .~ & 49,8 fit

AMADFRBYS HFBEMHEILT 3,300

Stir-fried calamari with green perilla sauce .”” % ##4 # fif

AL BRENRED D 3,300

Stir-fried calamari and water spinach with shrimp paste .~ # i 8 F ) B it

BRAZY BRAXXYGYBFIODD (hoXE%RP D, TELIEINI FHH) 3,850

Stir-fried sea bass and seasonal vegetables(lightly salted or black bean sauce) /& £ # % (it 8, 2, # 1)

RF RFrhmTFOELKREYGT 2,750

Deep fried conger eel with Japanese green peppercorns .~ % L 1k /¥ & 5%

wealt - FREBUYRERNOKRRAELDL — R whole 15,400

Stir-fried spiny lobster and wide vermicelli with Sichuan chili sauce ./ Fk ##7 X FEH X B par 7,700

EBBZLERDT )7 EL

Steamed spiny lobster and vermicelli with garlic sauce ./ # ¥ F it %

R - % REPNRYEBTF XDV Ny ar 7 —VYEHKRDY —R 3,025

Stir-fried Yamayuri pork with passion fruit sauce /" & & R %1 E W5 A

CEPNRCEFROD S HBREBE/—X 3,025

Stir-fried Yamayuri pork with vinegared plum sauce ./ # 12 B 1% 1

FEo—RrEBHFEODD WETFV—X 4,400

Stir-fried lamb meat with Japannese mustard sauce ./ #: % 7 ¥ A

AFEO—RYEBEHEXON® BTINIILY—X 4,400

Stir-fried lamb meat with fermented bean curd sauce ./ & 7. f##) ¥ A

FEYEREDOELEY WD 4,950

Stir-fried Wagyu with wasabi stem flavor /7% K 8 8 & F1 5

FaF 74N BRRE=_V=_JYEEND/—X 9,680

Stir-fried Wagyu fillet with fermented garlic and honey sauce ./ %1% 7 4 B 7/

B/ R XTYhT,.FEROE)FREFr— v LE28EMHEILT 3,300

Conger eel, eggplant and green perilla with chili shrimp paste ./~ £ # 75 M 49 %

BERYEFEDFr—1\Y ROV RABR MADE 3,300

Shrimp and Scallop fried rice with tom yam paste .~ & j& 2519 R

CBAYNIEOUIIDFr—INV 2475

Chicken and corn fried rice .~ K % A4 8%

" BEEFOLFGODE ~BaEEE~ 2,750

Noodle soup with shrimp wanton ./ £ & _F 5 % (& #48)

PN CBRBYBZXOBITELS 2% 880

Pike conger spring roll ./~ #2% & ¥ & #



