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¥11,880 )
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Selected appetizers

R owm FEREXBREOFEEREXEHY

Fried prawn rolled Tofu skin

Eoow BEETCAARS Y
Peking duck
MmOFOE R E E WMTEL BEANNVITOTHIRLZAELR—T
Ground turnip soup with sharks fin, seafood and yuzu flavor
oA ok M ®m LBBOLRL (XR) 118000 THRELEENLLET
Steamed Shanghai crab (female) Adding 1800 yen for a male crab

2o ot o s o BERrFAoIz BT REEV X

Deep fried loutus root and pork with black vinegar sauce

W w m RBEXNSALTF Y

Fried rice fujian style thick sauce
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Today’s dessert
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A% LYY a Pearl ¥14,000 ( B

¥15,120)
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Selected appetizers
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Creamed scallop and seasonal mushroom with Chinese Shaoxing wine flavor

bow e ow BEEAETIARS v
Peking duck

M ER e R 7AbVEDXIISYHFLERE DB A—T

Steamed speclal soup with kinugasa mushroom stuffed shark’s fin and black garlick

Hook ok M ® LBBoOEEL (XR) 11800FTHREICEB LA LET
Steamed Shanghai crab (female) Adding 1800 yen for a male crab

T RO OK A R 3 Cx v vAhT o al—LDEXNL T T T T/ —RA

Braised big mushroom with foie gras sauce

ok om kR w  BRLERDF v —Y

Fried rice with pork and Chinese pickles

71& 5] I]';’?" f‘,\ # 5, 7«; ‘H‘—“ }\
Today's dessert

330 2,72 Amber ¥18,000 ( A ¥19,440)
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Selected appetizers (5 kinds)
foFoa R g KIBE YW AT E )b

Stir—fried prawn and scallop with yuzu flavor

ow e ow BEEXATIARS v
Peking duck

a o o W om EANDLPUVONDERALR—T

Braised shark’s fin soup in Chinese pot

oA ok oM w LBEROEARL (FR)

Steamed Shanghai crab (male)

LR LW = 2 EHOX ) ILEZTROT—) v 7B

Stire—fried “Sangenton” porkand seasonal mushroom with arugula

%% T o 8 BRYXEWm)AX0boXhowpzid

Soup noodle with duck meat and green onion

AoA o A 2 oa TH—LoRhSbE

Assortment of today’s dessert

(&

O bHLbobDa—AE, BIAEKELVIKY £9, XOur courses are made to enjoy for two or more guests

@7 LILX—DBMC, BHAOEEINZSWE LS, THET SV, XShould you have any food allergies or special requests

@5iR10% DY — AR ZTEM L TR Y £3, XAl prices 10% service charge will be added

QL AIVRIUC LY NEDREDLD Z ENTENET, T TRERBEOW LET, XThis menu is subject to change without notice
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24 Jade ¥23,000 ( HiA ¥24,840 )
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Selected appetizers (5 kinds)
o8 oo v LBERoZEEFXT (FF)
Marinated Shanghai crab with Chinese Shaoxing wine(half)
owm o m E w BEAETIAR Y Y
Peking duck
ao T e B AU EEE HEY -2
Stir—fried shark’s fin in special sauce
ook R WM LBGOERL (AR XR)
Steamed Shanghai crab (male&female)
AR A R B R 4N IR TFHRRY D LI AL
Stir—fried minched Iberian pork with yuzu pepper sauce wrapped in lettuce
Lty e LBEGOLANTRA—-TVN RBELEBEGRAT
Soup noodle and Shanghai crab meat with soup of the Shanghai crab soup stock
Aoaow b oa THE-POB)EbYE
Assortment of today’s dessert
’éi‘fa 7 A Y AN Amethyst ¥ 30,000 (Bt ¥32,400)
howod ok s w KR AHMROA) SbY
Selected special appetizers (5 kinds)
& ® Lt B @ AR OBRE R (£4)
Marinated Shanghai crab with Chinese Shaoxing wine(half)
eow o o BEERATIAER STy 7
Peking duck
Wi o RBERA-T OIS VONERAL BIREEZT
Bramed whole shark’s fin in special sauce
oA ok M o LBBOEAL (£ AR AR)
Steamed Shanghai crab (male&female)
wod A ok o owm ABEKBEOS—Y v 7KL
Steamed shell on prawn with garlick sauce
Lo ek f e FFOFERLeSL S BRREFRDA—-THLT
Parboiled Japanese beef with hot and sour soup
# b A H % G H A T2t
Toss noodle with Shanghai crab meat and crab roe starchy sauce
oA A a e THE-bOE)SLE
Assortment of today's dessert
B 4% %> F Diamond ¥ 38,000 (A ¥41,040)
wowod ks v BR AHTROK) &b
Selected special appetizers (5 kinds)
£ ® L+ B # O BEIEFT (—H)
Marmatcd Shanghai crab with Chinese Shaoxing wine(whole)
Low o o owm EEETIARS Y
Peking duck
% B B & = BELZNFOT7HE L OEE BRELT
Bra1scd whole shark’s fin with Shanghai crab meat and crab roe in clay pot
ook R WM o LBBOERL (AR - XR)
Steamed Shanghai crab (male&female)
WoF oA R e 4 A X Ly 3 Y ot TR D
Stir—fried Japanese beef and loutus root with yuzu pepper sauce
o2 B w x BOFrLoFOAAL
Braised abalone and sea cucumber
e RAfEariR BCL7AELobANT BRIFGF r— Y
Fried rice with crab meat, egg white and shark’s fin starchy sauce
T A o ROEN)THF-PoR)SbE

Assortment of today's dessert with bird’s nest

* BYEEEDOLIE L OENIT, BHEERBO OB L TIHAERL £

XeShanghai crab meat is served in the ché's recommended recipe




