fro» 72— R / Course menu

=N

}InaT— A

Amber course

b—A% ¥12.100 @az
OB AMKLY) ZTAEXTEITET
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Assorted appetizer
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Fresh fish topped with Shanghai crab roe sauce

LB T ER
S UN D BB AN L

Braised shark s fin in dark soy sauce
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Beiljing duck
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Stir-fried prawns with japanese basil
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Steamed Dim Sum (two kinds)
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Fried rice with minced pork flavored with XO sauce
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Todays dessert
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Jade course

b—A ¥17.600 @az)
OB AME ) ZTAEXETET

ERATRE
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Assorted appetizer
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ILBHEEESR Y T ERHF LMD

Stir-fried live scallops with seasonal vegetables

JEaEwE e
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Steamed shark s flounder fin soup

I REN T
BEEZLT kEx ¥y 7/
Beijing duck
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Stir-fried wagyu in Sichuan sauce

¥ B
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Two kinds of Dim sum with Shanghai crab roe
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Stewed Hongkong flat noodles in abalone sauce
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Today s dessert
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Lapis Lazuli course

b—AK ¥23.100 @maz
OB AMRL ) ZEXTEITE T
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Assorted special appetizer
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Steamed fish in black beans sauce with dried mandarin peel

B AKHR
LRE. S 0N ELEENL

Braised whole sharks fin Shanghai style in a earthern pot

It X JE% T
= I A G | - N A4
Beijing duck
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Braised abalone with taro in oyster sauce

£ 8 & f 4
Fatb Y T ANTHAD D > 3 )b o

Stir-fried wagyu with asparagus

X B3R A 8 R
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Fried rice with shrimp and chinese ham
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Todays dessert
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Precious Stone course
b—A%k ¥28,600 @az)
¥ OB ARL ) ZTEXATET

BRBE %X Z
RASRAER) Sb2

Assorted special appetizer
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Par-boiled live abalone drizzled with special sauce
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B30 BRFEAL

Braised supreme shark s fin in crab roe sauce

it % JE W% T
Bex2 T Ty

Beijing duck

B REXON & &
CERASEBLEHHROXOEY ©

Stir-fried fish with seasonal vegetables in XO sauce

Z R E Y R4
P LHOMDHE N 2 7 Hk

Stir-fried wagyu fillet in black truffle sauce

Mr X % F & %8
BEEFTYS T EXITYHEANY) R—T 21T

Soup noodles with scallops and kinugasa mushroom

B 8 R &# %
ABDTFTH— L

Todays dessert



Sapphire course
b—A#% ¥36,300 @az)
OB AL ) ZEXTATET

B e
LEGOBIFEIANY) ORER) SbY

Assorted appetizer including Drunken Shanghail crab

BROR Xk + 8 R
BT EA T =R O REBERG T

Deep—fried Homarus lobster flavored with dried mandarin peel

EhERR
ENNIS LR Y FA Y SUA

Braised supreme shark s fin in Shanghai crab roe sauce

It X JE% T
X2 C ¥
Beijing duck

BB TFTARATH®
FEREFTXHEOEIND IV —ZAKL

Steamed live abalone with with mushroom shrimp miso sauce

Mt B Fe
Fad-t Lo @) B4 o

Stir-fried wagyu fillet in Sichuan sauce

X B L %E

AFRBEABEND 2P Z 1L
Soup noodles with bbqg pork

B B R &# &
KB FHF—

Today's dessert
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Cintamani course
b—A% ¥39,600 @az)
¥ OB ARL ) ZTEXATET

BAR K&
RASRAER) Sb2

Assorted special appetizer

#EFHR T ERER
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Stir-fried Homarus lobster in garlic-butter sauce

S omEBRER
S UNDOAMYEES Ly — R

Seared shark s fin with superior sauce

It X E®. T
e Iy A G | - N A4
Beijing duck

W ERER
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Braised dried abalone in oyster sauce

ZERENEY P4
FaFb LHONDXFXIFTTEAYNEIN) 27—

Stir-fried wagyu fillet in black truffle sauce

B hHHE
YRGB ENYFZ Z21E

Shanghal crab roe dressed noodles

B 8 R &# %
ABDTFTH— L

Today's dessert
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