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Chef's seasonal Recommend
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Blue crab marinated in Shaoxing wine
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Spiny Lobster Served with Garlic Truffle Sauce
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Shanghai-Style Saku Carp in Soy Sauce
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Stir-Fried Scallops and Vegetables with Green Sichuan Pepper
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Steamed Soup with New Onions and Bamboo Fungus
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Shark Fin Soup with Dried Scallops
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Stir-Fried Soft=Shelled Turtle with Black Pepper
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Stir-Fried Shinshu Wagyu Beef Fillet with XO Sauce
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Braised Shinshu Wagyu Beef in Spicy and Sour Soup
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Braised Pork Belly with Preserved Mustard Greens
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Lightly stir-fried yellow leek and two kind of asparagus
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Braised Fava Beans and Vermicelli with Dried Meat
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Fried Rice with Sakura Shrimp
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Fried Rice with Tobiko, Crispy Whitebait, and Shiso Leaves
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All prices include 10% tax.10% service charge will be added to your bill.

¥5,500
¥11,000

¥13,200

¥2,200

¥2,420

¥2,200

¥5,500

¥5,500

¥7,700

¥3,520

¥2,420

¥2,640

¥1,870

¥1,870

¥1,870



