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¥14,300 ¥22,000 ¥33,000 ¥44,000
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Dinner

Dinner Course

Dinner Course
B

June 8th to July 7th

P S Xk

Selected 5 kinds of appetizers

7 ¥ : 3PN

Assorted dim sum (3 kinds )

EamB g

Hong Kong style double-boiled soup
with aged black garlic

|-y AR

Beijing Roasted Duck

HEYHE
Bigfin reef squid stir-fried with green perilla
£ B

"Mochi" pork stir-fried with savory ginger sauce

A EFaR

Egg white fried rice with Asari clams

X
Selected 5 kinds of appetizers
Bt 4% & &
Today's seafood dish
SLBETC &N

Rich shark's fin in oyster sauce soup

LRI T

Beijing Roasted Duck

BRYFE
Water spinach stir-fried with
octopus and garlic

B 35 WA
Wagyu beef sirloin stir-fried with
aged black garlic, served with mint

PRYRKR

Scallop and egg white fried rice with shiso flowers

oL higa
Selected 5 kinds of appetizers
T 7T 9 8 &,
Abalone stir-fried in liver sauce
R BALA

"Buddha Jumps Over the Wall" Soup
S hark's fin and abalone, sea cucumber, softshell turtle

LTS T

Beijing Roasted Duck

KSR 3 R

Today's spiny lobster dish

&t WAt

Wagyu sirloin stir-fried
in aromatic Hong Kong sauce

S OB X4 3

Horsehair crab and mullet roe fried rice

HFHRNEE
Selected 6 kinds of appetizers
35 AT 35 HLIR

Spiny lobster stir-fried with
foie gras and black pepper sauce

FHREtEeam

Pan-fried shark's fin and hair crab in Kinka ham sauce

LRI T

Beijing Roasted Duck

FwA T

Dried abalone braised in oyster sauce

it LA

Wagyu fillet stir-fried in aromatic Hong Kong sauce

PR T

Sakura shrimp and Suji-Aonori tossed noodles

in rich clam broth sauce in rich thickened sauce in spiny lobster broth
% B Rt e % B R % H Rt e % B R
Dessert Dessert Dessert Dessert
¥14,300 ¥22,000 ¥33,000 ¥44,000

These courses require a minimum of 2 orders.

Prices include tax and are subject to a 10% service charge.

Please inform our staff if you have any food allergies.

Menu items may change without prior notice depending on availability.





