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Todays special marinated in Chinese wine
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Beijing roasted duck two pieces per person
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Braised dried abalone in oyster sauce
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Braised whole shark’s fin with rich white broth soup noodle
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Today’s dessert
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Chilled ezo abalone with superior broth sauce
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Stir-fried surf clams and white asparagus with chinese salted fish sauce
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Pan-seared shark’s fin and leek with soy sauce topped with grilled snow crab

A2y
BeE ST Ly vy

Beijing roasted duck
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Grilled nagoya cochin wings with truffle
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Steamed soup dumplings with black garlic
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Fried rice topped with fluffy egg and bonino sauce
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Today’s dessert
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Our courses are made to enjoy for two or more guests
MAZ2—IHEAIRBUTEY, PEBIEETILEEHTEVET,

This menu is subject to change without notice
XETRAMHNZ10% DY —E 2B THROZLET .

A 10% service charge will be added to the pricehange without notice
XBHHOZHBEPLT LI —FZEOELIS, BOFITBHUTIIZEN,

Should you have any food allergies or special requests please ask our staff
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Assorted appetizer(five kinds) Assorted appetizer(five kinds)
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Fried octopus and seasonal vegetables with aonori octopus and seasonal vegetables light stir fried with yuzu
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Steamed iwachi pork meatball soup with dried bamboo shoots Braised shark’s fin with rich soy sauce in clay pot
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Beijing roasted duck Beijing roasted duck
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Poached chicken with sweet and sour sauce Fried shrimp paste wrapped green and white asparagus with spicy potetoes
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Stir-fried taro with arrowhead in scallion oil Steamed pork shumai with porcini mushrooms
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Fried rice topped with shrimp in chili sauce Tamari soy fried rice with clams ginger and pine nuts

BB SRS P B SR
AHOFHF— AHOFH—

Today’s dessert Today’s dessert

KITHHDOA—AIEB NI HITE T,

Our courses are made to enjoy for two or more guests
A= 2—IHEAIRBUZED, PEBIEETILHEHTEVET,

This menu is subject to change without notice
XETRAMRNZ10% DY —E 2B THROZLET .

A 10% service charge will be added to the pricehange without notice
XBHHOZHBERLT LI F—FIEOELS, BOFITBHUTIIZEN,

Should you have any food allergies or special requests please ask our staff
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Assorted appetizer(six kinds)
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Marinated botan shrimp with Chinese wine
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Stir-fried surf clams and seasonal vegetables with mustard greens and olive oil  Stir-fried surf clams and abalone with mustard greens and olive oil
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Pan seared shark’s fin white broth topped with kujo scallions
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Beijing roasted duck
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Braised special whole shark’s fin
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Beijing roasted duck
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Sweet and sour pork with vegetables
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Poached white asparagus with dried scallops in fluffy egg white sauce
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Fried rice with seafood and leeks in thick sauce sauce
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Today’s dessert

Lobster and white asparagus in white broth
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Shanhai style braised beef tongue with porcini mushrooms
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Lobster broth noodle with kujo scallions
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Today’s assorted dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
MITRMRIZ10 % DY —E 2R Z THR O LE T,

A 10% service charge will be added to the pricehange without notice
XBRBOZHERL T LN F—HZEOELS, ROFIZBHUSELIZEN,

Should you have any food allergies or special requests please ask our staff



	2026.3月〜限定コース1
	2026.3月〜月替わりコース２

