DINNER COURSE
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XO%E A& Stirfried live abalone with Kujo green onions in XO sauce
L e Exquisite Shark Fin Superior Stock Soup

L FALTE K Beijing roasted duck
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New Zealand Origin Suffolk Lamb Garlic Spice Fried
FEER Today's vegetable dish
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Botargo and celery Fried Rice

Dessert

SHIGYOKURAN

¥26,800

MER) &b
BRYtTodh-3)EhmEL
L4 RS v 7
THELDREBECES)

THELDEE

KB DEER

+¥3,500

A=)l rYHR LG — A
FoF 7 4 LAY ZEHEFE
ANV FINEEEREY — R
A7 )VTEL>N)N) 27Y
BDF v —N

T =k

MR TABAENL T N THAZL T I IV E T, XAl prices include 10% tax

ﬁﬁ;ﬁﬁ%\. Appetizer
A RA b
L FALTE K Beijing roasted duck

ZLBEHERY  Braised Shark's fin (Half Size)

+3,500 yen for a Braised Shark's fin (Full Size)

Today's fresh fish - lightly steamed in soy sauce with kelp and yuzu

L KFEHK  Stirfried Omar lobster with exquisite broth sauce
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accompanied by original Furika sake sauce

Stir-fried Wagyu fillet steak with seasonal vegetables

. @A T AR

Fried rice abalone with truffle
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Dessert
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X Please kindly inform our staff if you have any food allergies or dietary requirements.



