EHDFE T I  Seasonal menu
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Marinated blue crab with Chinese wine

B W EIDBUEK — R LART ¥2,500
Cold ezo abalone with sichuan peppercorn sauce

A HET = DR ¥3,500
Marinade Squid and sea urchin in Chinese wine

FYETEHFRIPI 2 Z 5 LB OB ML ¥7,200

Cold glass noodles with scallion sauce, caviar and Karasumi

SHHEZRDFEL Y EBEFFE (5050 BE -2~ 5L) 1A ¥2,000~

Steamed geoduck clams and glass noodles with (light saltblack beans-garlic etc)

IR DIDOEBERBE (= =0 B2 XOBLRE) ¥3,800~
Stir-fried geoduck clams with (black garliceaonoriexo etc)

VI FDRINGESEBEHPE (BT 1))~ A—Yy N 5—7) LA ¥2,500
Pan-seared spanish mackerel with (black beans-sichuan sauce-garlic butter etc) 2{A LD
AR SOHEE LR D LKA REER A ZRIL ¥4,600
Crispy prawn and seasonal vegetables with sakura shrimp spice

BHEEDEF v —NPEE DR LY B BT 12 ¥17,000

Steamed lobster topped sakura shrimp finished with aromatic soy sauce

HAYD SPONELKEHEDREHBEHAS LA ¥9,800

Braised shark’s fin and kinugasa maushrooms with rich white broth sauce in clay pot

BAY) SPONEPNF—=EDREEMEAA LA# ¥9,800

Braised shark’s fin and porcini mushrooms with rich soy sauce in clay pot

#E BSDPONDRIZEHFBEAA

Braised whole shark’s fin with rich white broth

LB ¥16,000

P27 A VE b Ba—F > FHIEDIESY LAEr ¥1,500

Grilled nagoya cochin wings with truffle 255y
LW AN F—= DTS PEAA LABT ¥5,500
Shanhai style braised beef tongue with poreini mushrooms 2fE Xy
FIEEEHHFRDE=" =210 ¥6,900
Stir-fried wagyu beef and seasonal vegetables with black garlic

BB RRIBE (Gl HF, A5 3 MEL RTAPTANSYRLE ) ¥3,000~
Seasonal vegetable dishes

B=2 =IO AVhEER 1H ¥600
Steamed soup dumplings with black garlic 20D
NE—BEBSHDREINF—=Z DK ¥3,800
Fried rice with seasonal shellfish and porcini mushrooms with butter aroma

2 FRIPI R LR RA VEABEIE ¥4,500

Braised noodles with sakura shrimp and spring vegetables topped with bottarga

A 10% service charge will be charged
Should you have any food allergies or special requests please ask our staff



