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Seasonal special menu
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CHR O LDFVLBERDE, SIHDUONDELRA—T

Steamed soup with shark fin and buckwheat seeds(pork and chicken meat) .l & & # F /% 4

CNDUONERTANT RINTITADA—T

Sharkstin soup with white asparagus.” & 55 & & 4

"BIVEDFFE BhELH-5)E W

Par-boiled geoduck clam and vegetables with original soy sauce . B /9% ¥ £ 1% #F

IA7BYHRHERODD

Stir-fried razor clam and vegetables . it &2 % & F A

NTTNDBRRAL DUV ——R

Stir-fried clam with ginger sauce .~ % & A 4

NT )R DOLENE LRI NE R L

Braised clam and white fish with tomato, Cantonese style .~ & ¥ # 77 W #

-BIELVERYE=T AV VEDTLERED D

Stir-fried green beans and icefish with dried shrimp ./ #K 9 F 2 & R #

Stir-fried icefish and lily bulb with creamy egg white /¥ ¥ & & & IR&

CRBDOERE FHXNT NIV —Z Z0IF270IVEFL

Stir-fried white fish with special mushroom's garlic butter sauce ./~ 4 i | #¥ 7% 7%

" RBOER BRBTLERAI-TNE WAL

Steamed grouper with soy sauce .”” i & #¥ % #

TAMADEBRERA—") 97 X A RABT

Deep-fried calamari with garlic flavor ./ & 4% ¥ fif

TAMADEERBRYD HRY—X

Stir-fried calamari and green perilla sauce ./ Z {7/ B¥ fit

fRBREE NL2TYEENLD/—R

Stir-fried lobster with truffle flavored special sauce . %5 _L 5 #E 4%

FHRBEURERNORRE AR L

Braised lobster with chili sauce ./ K& ## % #E %

- RPFPVRDBEBERRIRY — R ~BBREEALEE R — A~

Deep fried Yamayuri pork with spicy chili sauce /% B Ff % 1 77

RCEPNVRDEREY — AR

Stir-fried Yamayuri pork with butterbur miso sauce ./ # & 7 4

FaFTAVR BRREBo—TJYBREN/—X

Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ & ;1 4 i7 4 B )

Steamed seasonal onion in supreme soup with Kinka ham ./ 5 FE# £ %

BBRDTFr—N\Y ~HEEZEOEF)~

Sakura shrimp fried rice with pickled ginger ~ F4: 2 *k & 8%

-BRAYR)DIFEFr—1Y WMTHFLRA-TERZT

Crab meat and Japanese parsley fried rice with egg white .~ # ¥ %15 & & ¥ 8%

NT7VHADOPZIE BlaE ks

Clam noodle soup with supreme soup . K #55 & % 4

B—AR 4400

per person

B— AR 4,400
per person
3,300
4,400
3,300

4,400

2,760

CABYBERDOIABLNINID GFENLDT IV HRZT 2,750

4,400

4,125

3,300

3,300

—RB. whole 22, 000
¥FH par 11,000

3,300

3,800

10,450

HERBRDOIIERL €F L08R BT ismosraglzy) B—AR 1,980

per person

2,750

4,950

3,850



