Z7vFa—RX / Lunch course

%)

¥ PBlue Azure 1% RL) ¥5,600

(Btax - —EZXF 7))

MEDORNEHYE
Selected appetizers/¥& £ Pt &

& =

AN}

Selected dim sum (3 kinds) / HBX =B %

JIEM DL BARA—T

Today's Guangzhou local soup / & B Bl %%

BELER, AROAXAFERERL

Braised shrimp,tofu and seasonal vegetables with ginger sauce / Bi—8) X &8

RBDFr—r
Today's fried rice /BF B &%k} R
74 —h

Dessert /3% £ 8 B &

ERA Y]

Rea Crystal 2% %) ¥8.800

(B2 - —EZRTF])

MEDOR)EHE
Selected appetizers/¥& £t &
BOELRER
Seafood with seasonal vegetables / %) ¥ #7%k
Z%¥ EI v
Beijing duck / PRI #ME®

FLARYGHL, BRDRA—T

Dried scallops and abalone, Chinese cabbage soup/ TRt a ¥ &

BRRYAVVITAEDEBRMKRRER L

Braised white fish with spicy chili sauce / BB @ 1t & AR

REDFr—r v
Today's fried rice /BF B £ %k} R

FF—h
Dessert /X% £ 5

KA 2=l EANRALLICL), FECRETHTRBESTIVET,
XEHEBSIAH BRI SEINTEY), FIRY —EXRIE%ZRBRZLET,
XBRBOTHARCREMIZLLTUVE—LLTXVELEL, FHROFIIER LAWY,
X Menus are subject to change without notice.
X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 16 % service charge.
¥ Please kindly inform our staff if you have any food allergies or dietary requirements.



34T

MPA Coral 22 #LY)  ¥12100

(BLax - —EZFF])

BEHN) IRB)EHE

Selected appetizers/¥ £ Bt &

BDOEDXOE

Stir-fried seafood with XO sauce / X0 % %

Z¥ RI v
Beijing duck /PR ¥ BMES

T)—2Fra3oifok EEALRA-7

Steamed morel mushroom and white wood ear soup / BRI B T B %%

FmFYXEZOND

Stir-fried Wagyu with burdock / % % ¥ #a %

RKEDFr—r v
Today's fried rice /BF B £ %k X9 K

FH—h

Dessert /1% % 8 & &

AL
BAIR Pearl 28 RL)  ¥18,000

(Brax - —EZHF])

BEHN) MRB)EHE

Selected appetizers/¥§ £ bt &

BEOEERDYD HFBY—X

Stir-fried seatood with green perilla sauce/E #& )} 4 &%

2z RT v
Beijing duck /R ¥ BMES

LNE BEZDENELEELA—T

Steamed soup with buckwheat seeds (pork and chicken meat) /\1i#% % & F1%%

BREORFIT JIPV/—X

Deep-fried white fish with salted egg crust/% % AR

FRRANDEARL FRENY—X

Beef cheek simmered with extra spicy hot sauce /@ )N 4@ A

BEYR)DF r—r N
Seafood and Japanese parsley fried rice / # %5 B K
FHF—h

Dessert /%% %8 & o



£ X Sapphire 2% RE)  ¥22000

(Btan - —EZR7])

BEN) MER)VEHYE

Selected appetizers/¥s £ bt &

BEEDOTBIRMBT )T XA ZHIT
Deep-fried seafood with garlic flavor /# BYE# XK

Z¥ LRI v
Beijing duck /%R ¥ B &S

FRLEY, GXLITFDOR—-7

Japanese parsley, chicken and white wood ear soup /# X% #H T F £

EBBOEERL (AR)

Steamed Shanghai crab (female) /7% & FEXW %
+2 750 RIC TR LA AR R TSEY
+ 2,750 yen for a male crab
MR BoFHE —%

Shanghai crab meat dish /X B/ %
RAAVTVERRTA) T RDFx—
Ground pork fried rice with green beans, and vegetables /FBH ™ & 8 WA K 1R
T4

Dessert /1% £ 8 & &

FUEL

B X Emerald 28 HEY  ¥33000

(B - —EZFF])

BEEHN) MTERNEHY
Selected appetizers/X& £t &

PHUPLE FHRIBOHEIHEY/—R
Stir-fried abalone and turnip with green seaweed sauce /% X3\ & X
2% RI v
Beijing duck /%R ¥ #E8

o3 SN ONETLREENDARALA—-T

Braised shark fin soup /F Bt ER

LHEBOEEL (XR) KBDHGEEE
Steamed Shanghai crab (female) /7% % XM & Today's seafood dishes/BP B & 8%
+2 750 HIC T 2ARICR B CEET 214
+ 2,750 yen for a male crab
MR BoFHE —& HREREARBAFOENE
Shanghai crab meat dish /KXW &/ Toriyama Umami Wagyu/# #.fa &8t + 8 #

LBBHADTFr— 1V BE)/ YR

Fried rice with Shanghai crab roe sauce /X %& i+ 1 &

79—k

Dessert /%% %8 & o
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