7 4 +—2a— R / Dinner course

Rk 22X

Pearl Emerald

R HEREH v R AERBHE

HEX2F-> R ok a HMEXDR) &b
Selected appetizers Selected appetizers
T R LRI E &
REBEDI A BREZRE 7 ) — LD RFDELBRE Y H T
Stir-fried prawn with chili cream sauce of shrimp paste Deep-fried conger-eel with green peppercorn flavor
IRAA R IRXAK®
L XX L XXV v7
Beijing duck Berjing duck
BRLAERA TANST WA
SHDUONLEAR, THRLAADZA—T THEVDORERXL HETFLAEY —X
Shark's fin soup with crab meat and winter melon Braised whole shark's fin with dried scallop sauce
BRI R g N B B 35 A0
AXXULEBREROBRRE =V =7 ERX L AN IRDEBREED O
Braised sea bass with black garlic Stir-fried Iberian pork with black vinegar and salted plum sauce
W E &1 R HEF R
BEXNEIP® BXOFIPWH
Stir-fried vegetables Stir-fried vegetables
F BRI FHEIXARIFQ
FAEX 2L FHEXN AL
Selected dim sum ( 2 kinds ) Selected dim sum ( 2 kinds )
RARBHL R AT A F B IR
ERAYMNTVEOIIDF ¥ —2 NV FobFx—y F)2T7DEY
Chicken and corn fried rice Wagyu fried rice with truftle flavor
e SRR HERME S
74— | 74— h
Dessert Dessert
¥13,000 ¥16,000
(B - o — € 2F5) (B - —E 23]

XEI—RUWBARKL ) TEXWAEETET,
MAZ2—WBHEARRLEYICL ), FELCRRTBTHRENFIISWIT,

XKETERIHNRY —ERB10%. HERSNEE I TWALEETY,

XEHEO TRELRMICIBTUAF—RYITEXVILEL, TORIOHEIBRLATL IV,

¥ Our courses require a minimum of two persons ordering the same menu.

¥ Menus are subject to change without notice.

XAIl prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
X Please kindly inform our staff if you have any food allergies or dietary requirements.
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Sapphire

R34

Amber

FeXBERPE A
CERXBENY) HEOR) &b
Selected appetizers with "Kinka" pork

2 B RehE et
RBORREERE

Today's seafood

IR A RH
LM XXV v7
Berjing duck

BATHEA

TR BERPEE
SERXBENY) MRDOBR) &b

Selected appetizers with "Kinka" pork

E B EehEE
ABDRRGERE

Today's seafood

ILEANR KB
A /B A4

Berjing duck

BRIA 'S

7L, B, URYERBROBLERLRA—-T

Traditional Chinese medicinal soup

BESNHDUONELBADOR)BES LFHANT

Stir-fried shark's fin and crab meat with special sauce

LR R
BRXAXXDELKRY O

Stir-fried sea bass with green peppercorn

By MmN A
FoADHIE b3 B

Parboiled Wagyu with original soy sauce

H B &8 ek
HEXOF )P

Stir-fried vegetables

B L B 18R
.%ﬁg}ﬁ'%:f XY —’N

Seafood fried rice with chili shrimp sauce

HAR#HRZ
BR 7 — R

Dessert

¥21,000
(Bt - — & ZFR)

E/REFARAER
*<2—NTN—FIVELHBEY —X

Braised blue lobster with green perilla sauce

BB 2 P A

FFET7 4 VALAFROERY —X
Stir-fried Wagyu fillet with salted fish sauce

b g BB R iR
BREDF v —NV

Sea urchin fried rice

CEVE
BORN) BB — b
Dessert
¥30,000

(B - ¥ —E Z879)
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