74—

74 F—a2—2R

B
[ [

WRAGR o higa thoo hig & ¥ e
MROE) &bt AMRAE) &bY AMRE) &b Fif fIRR) &bt
FARE R HERIEFA AR E B HOAT IR HLIR

o oem s IF L D0 e L 23 PRI DI >
$E]777F/f)7§/%,§\1\» 7?@%@%‘5?—‘/—‘2

2 K A
FHEBRALA—T
ZRBBYIEREDOFEELEFY

AL TR T
LW ARy o
ey LA
Iy EN X0 »
XO¥ ¥4 £ K%k

Fh A
) DR BE X
Wi+ ESLwhAESHFRR

Z R E AR

ELER
EANY) LD VONDEARNLRA—T
| A
L Aew sy o
I8t fe AR
Fab—v g oMb
FRER) T LY —ADEKD

rmarx

0T —VERTA NTANTHAD

LH Y B4k C

ARBETFET—) v 780

by YN S

EHEEBOBREAL R —T

A U
ATy

it & d @,

HEDYIEL
BLORTY — Rk

G Xy Fa iR
Faf—of o Digilk
RRBEH - X Eh

T+ T 77 EBRRDED

FHREE &R
SHhUONDOF D B X
2By eENLEAOMREY 5 24457 C

Wb A T &
FlLE#DA L R —Y —ZRE AL

1A iy
& w7y

Mgt fa 2%
FafF7 4 LOXYD
HFAERBR) T ALY —ADE

HIRY KR 2R EBHR X 3% 3%
gy = = s e . SRR 2% 5 AT 13 Ch Rt FRse
BEHFT=Z Ry b= bR WREKL Ty ToRa iR D 2 BN BB HE Y0 F LR

A HR#D A B R#® AHR#D A B R#D
ABDFHF— | ABDOFH— | ABDFH— | ABDFHF— |
[ 1 | |
¥14,300 ¥22,000 ¥30,800 ¥44,000
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Dinner Course March ~ April 7th

Dinner Couse
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Selected 5 kinds of appetizers Selected 5 kinds of appetizers Selected 5 kinds of appetizers Selected 6 kinds of appetizers
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Assorted dim sum ( 3 kinds ) Stir-fried surf clam and seasonal vegetables with Stir-fried spiny lobster with garlic and chili sauce Stir-fried spiny lobster and foie gras

mountain herb sauce with black pepper
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Hong Kong style double-boiled soup with . , . . "Buddha Jumps Over the Wall" Soup Pan-fried shark fin and hair crab
Kuro-Satsuma chicken and himematsutake Rich shark’s fin soup braised with oyster sauce shark’s fin and abalone, sea cucumber, softshell turtle with special sauce, Japanese citron flavor
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Beijing roasted duck Beijing roasted duck Beijing roasted duck Braised dried abalone with oyster sauce
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Stir-fried oysters and Kujo scallions with Stir-fried wagyu sirloin with Stir-fried abalone in a rich liver sauce

X.0. sauce and ginger Sfragrant savory Hong Kong style sauce scented with spring butterbur sprout Beijing roasted duck
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Pan-seared chicken neck meat with Loire white asparagus Stir-fried wagyu fillet with

Par-boiled Wagyu sirloin with original soy sauce

zesty shimanto bushukan and sweet-spicy mala in a supreme thickened broth fragrant savory Hong Kong style sauce
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Fried rice with Fried-rice with scallop and shiso flower, egg white Braised fried rice with hair crab and mullet roe Cram soup noodle and Chinese pickles

soy-marinated Sangen pork and tomato
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Dessert Dessert Dessert Dessert

with Japanese wild herbs

¥14,300 ¥22,000 ¥30,800 ¥44,000

These courses are for 2 orders least.
Prices include tax and are subject to a 10% service charge.

Please talk to our staff if you have a food allergy. This menu is subject to change without notice.
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