Zfona2—A / Course menu
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Amber course

b—A% ¥13,200 @az)
OB AMKLY) ZTAEXTEITET

RAHFLE
BEXINDY AR D) &by

Assorted appetizer

¥ Hha e R
# e ok KERK

Stir-fried fresh fish with green shiso

LB T ER
S0 UONDREBE HE AL

Braised shark s fin in dark soy sauce

X EW T
BEZLTC EZTy v/
Beiljing duck

25 AERR
RBRXLEDT—) v 7 Bk L

Steamed prawns and turnip flavored with garlic

B a8
BARKR S o f

Steamed Dim Sum (two kinds)

B A Fa B KR
T Y BREA Y — AN Fop =Y

Fried rice with wagyu and Chinese olives

Bp B R # &
AB DT H— |

Today s dessert
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Jade course

b—A% ¥18700 @azs)
OB AL ) ZTAEXTEITET

ERATRE
BESIND) AR D) &bt

Assorted appetizer

yR&WRT
BERY T O N—NF 2 =R

Stir-fried fresh scallops in bbg sauce

K a %%’
BRHYT7HEUN)DERRERRAL A —7

Steamed shark's fin and chicken soup

X EN T
BEELT kEx ¥y 7/
Beijing duck

BT A& A
Fatkh—o 4 LY BEO B GhEE L

Steamed wagyu sirloin and dried tofu skin with black bean sauce

¥ B
J’-@@'A f) NN A

Two kinds of Dim sum with Shanghai crab roe

W T R ke 2

BEEIPY XD DHENLA, —T —4E

Stewed Hongkong flat noodles with shrimp roe and mushrooms

BP B R &
AB DT H—h

Today s dessert
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Lapis Lazuli course

b—AK ¥24200 @maz
OB ALY ZEXTATET

B’ RBERE
FRBIFRARE ) &b

Assorted special appetizer

(4R F 8
FE o A F Rk A L

Steamed fresh abalone flavored with ginger

B AKHR
LRE. S 0N ELEENL

Braised whole sharks fin Shanghai style in a earthern pot

X ES T
X2 T Ry 7

Beijing duck

ZEY &8
BEYTANTIHADSH > 3 h b

Stir-fried fresh fish with asparagus

R A KL 4 fi
SLE A -

Braised beef flavored with dried mandarin orange peel

& B R
BOENY F v — Y

Fried rice with assorted seafood

B B R &# &
KB FHF—

Today's dessert

T Xa7
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Precious Stone course
=A% ¥29,700 @az)
¥ OB ARL ) ZTEXATET

BRBE%XZ
RASRAER) Sb2

Assorted special appetizer

W H Y s
WHE Y E X80

Stir-fried fresh abalone with pine mushroom

y sk HE &
SUND T ) — LA A

Braised whole shark s fin in cream sauce

bt X E®F
BxsT Ry 2

Beijing duck

B REXON & &
GarEHHEROXOEYN D

Stir-fried fish with seasonal vegetables in XO sauce

I A A
ZLWDX ) 2 — DT

Lamb meat served with mushroom sauce

RE 4 & &R
FRND X LdA RERAL

Soup noodles with beef flavored with dried mandarin orange peel

B 8 R &# %
ABDTFTH— L

Todays dessert



Sapphire course
b—AKk ¥37.400 @az)
OB AL ) ZEXTATET

B %Y e
LEGOBIFEIANY) ORER) SbY

Assorted appetizer including Drunken Shanghail crab

e BB F R
FERBEYRED R RERSS

Cantonese style deep—fried prawns with pine mushroom

LB R R HEER
ENNITIY S 3¢ L 3 A

Braised whole shark s fin in superior sauce

X ES T
X2 T Ry 7

Beijing duck

>3- A
FITEOA 4 RY —) — RAE AL

Braised fresh abalone in oyster sauce

DAL s A SR
ik il < v R u= DA B WS

Stir-fried wagyu fillet in Sichuan sauce

b A ]
AREXBENDY) 2 212

Soup noodles with bbg pork

B B R &# &
KB FHF—

Todays dessert
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Cintamani course
=A%k  ¥40,700 @az)
¥ OB ARL ) ZTEXATET

BARKH &
RASRAER) Sb2

Assorted special appetizer

X O &KX #H®R
A< —IBEZXOEAL

Steamed homarus lobster with XO sauce

B B E R
BONTFAYBEESL L DNDE AL

Braised supreme shark s fin with crab roe

bt X E®F
BxsT Ry 2

Beijing duck

% 2 K% &

FLEDA AR =Y —RAE RERNZ

Braised dried abalone in oyster sauce with pine mushroom

Z I Fo 4 P\
FaFbE VHDEN) 27V —AD

Stir-fried wagyu fillet in black truffle sauce

8 g YK
BB ZEHAPTF =Y

Hokkien style fried rice

B 8 R &# %
ABDTFTH— L

Today's dessert
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