DINNER COURSE

o

MAGNOLIA

¥6,800

MERN) &b

bEE MIBOFE ) E L

Mt HELBBEYEOTVRLA—T
IRy 7
2EERA TS

FHEROD S
BHBEEDF x—Ny EZDHY)
T =k

AT & Appetizer
EESEES
T &
AL FKAETE B Peking Duck

ZESHER  Sweet and Sour Pork

Steamed scallops with oils flavor

Seafood and turnip pureed soup with yuzu flavor

HREER Today's Stir-fried Chinese greens
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Fried rice with Sakura shimp and ginger

Dessert
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ﬁﬁ%ﬁ Appetizer

Bt e SR TE
Braised shark's fin and Lily bulb with soy sauce in a pot

AR Steamed Today's Fresh fish
El N ALY Peking Duck
IR ‘f}ﬁr‘% Stir-fried beef and bamboo shoots with cumin flavor

AR Today's Stir-fried Chinese greens

& &FHERMIR  Fried Rice with Botargo and mountain vegetables
st Dessert

SHIGYOKURAN

¥24,800
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MR TEASNL T N THAZ T T W E T, XAl prices include 10% tax

WA I—RX 288 L Y TIEX WA E T, XOur courses require a minimum of two persons ordering the same menu
hy FELSRES 5 TS T X E §. ¥Menus are subject to change without notice
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X Please kindly inform our staff if you have any food allergies or dietary requirements

ﬁll]‘;ggﬁ\. Appetizer
f’%;‘ %—”,%i’a\ﬁ’ﬂ Steamed clam with original soy sauce

Jb TG R Peking Duck

gll%%ﬁliﬁ\] Braised Shark's fin (Half Size)

XO%‘}}‘}{%@*& Stir-fried lobster with X.O sauce

FHELFHER]  stirfried Wagyu fillet with garlic flavor
SRR 3”75_9%}{;)52 Fried rice with beef and italian truffle
é’d’&?z Dessert
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