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Shanghai Crab Course

¥16,800
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G IR S L
El by ALY S Beijing roasted duck

Spicy sweet and sour stir-fried squid
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"Turnip Surinagashi" soup with Jinhua ham

HAKME  Steamed Shanghai crab(female)

+2,300 yen for a male crab(male)
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Homemade salsiccia and semi-dried tomatoes,chestnut Fried Rice
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Dessert

¥25,800
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ﬁﬁ;ﬁﬁf Selected appetizers
LRI stirfried prawns with Shanghai crab meat sauce

LTI R Beijing roasted duck
T AT T3
Meatball soup with Shanghai crab roe

+4,500 yen for a Braised shark's fin soup in Chinese pot with Shanghai crab sauce

+8,800 yen for a Braised Shark's fin

AAKM®  Steamed Shanghai crab(female)
+2,300 yen for a male crab(male)
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New Zealand Origin Suffolk Lamb Garlic Spice Fried

HLEARFEAPER  Fried rice abalone with truffle Ao
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¥38,800
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MR TABAGNL T N THAL T I I E T, XAl prices include 10% tax

KB I—RF 28K L ) TEX WAL E T, XOur courses require a minimum of two persons ordering the same menu.
A= 2 — AR CICE ), FELRCRET 5 THMES T v E 3, ¥Menus are subject to change without notice
MEBHED THECRMICL T UL F =2 T X 0ELEL, THBROKFIIBY LA 2 3 v, XPlease kindly inform our staff if you have any food allergies or dietary requirements.

ﬁﬁ?ﬁ@ Selected appetizers

L Shanghai crab marinade with Shaoxing rice wine
LiEgH T

Braised shark's fin soup in Chinese pot with Shanghai crab sauce
+3,500 yen for a Braised Shark's fin

+8,800 yen for a Braised whole shark's fin with Shanghai crab meat and roe sauce

Pl¥ A Y Beijing roasted duck

HAKBE  Steamed Shanghai crab(male & female)

S R BYF MR stirfried Wagyu fillet steak with seasonal vegetables
accompanied by original Furika sake sauce
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Braised noodle topped with Shanghai crab sauce

#eh  Dessert
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