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Seasonal special menu
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BYR BY Y2 YA BX I TTDA—T (RLmmosrEERLET)

Steamed soup with conger pike, water shield and snow fungus ./~ & 5 ¥ ¥ # & 4% (20 minutes for steaming)

ZERNEFLAAEDA—-T

Winter melon soup with dried scallop .~ % F A 4

FEFIUEN BERIEBHBIEEY/—R

Steamed turban shell and winter melon with seaweed sauce .-~ % £ X M ##

-RFOELRBZNB S

Deep-fried conger eel with Japanese green peppercorns .~ % .L#R1F £ 5

TAMADLBRREOH S  BoRBERUWALETET BRE, 7—)v2)

Stir-fried calamari and water spinach (shrimp paste or garlic) .~ ## XM 5 it (% i, # %)

BRYBFTF ROV S

Stir-fried white fish with vagetables,basil flavor .~ fB#) & Ji & 57 &

"BRONIFR B

Stir-fried white fish with black bean sauce ./~ # 1 #.&

"BADELRERAL

Braised white fish with Japanese pepper flavor ./~ % L # 1% F#5

BREE Na2TYEENLD/—R

Stir-fried lobster with truffle flavored special sauce .-~ % 5& L5 it

FERBEYRERNORRE R4

Braised lobster with chili sauce .~ A ##) X iE#

"BRNRTAY T OMARRKRERDL ~FANE—o—~

Dongpo pork, plum flavor .~ # & 75 M R % A7

FeFrEREOELEY AP

Stir-fried Wagyu with wasabi stem flavor .~ 7% % ) ¥ Fo 5

HERELEE RBAEDORT—%

Toriyama Umami Wagyu .~ 7 #2 4

FeFT74IVA BRB-_V-_JYBREN/—R

Stir-fried Wagyu fillet with aged black garlic and honey sauce .~ %1% 7 4 H 7/

CEREOVD BRABBUIWEETET (F—Yy7. Bl )

Stir-fried water spinach(garlic or fermented tofu or salt) .~ &% (W3 H . b & 5L, B #)

RFLIBFOE)FRE L EHFESF+r—

Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce) .~ % #% 77 M\ # 75 4% #%

CBARYNIBEDFr—y BFBHNEROCHLRXBRX MAT

Crab meat and scallop fried rice with tom yam paste .~ & EZ8 1 5K

BAYNIEOITDF v —r

Chicken and corn fried rice .~ F KB R

CACLEERE ~FFnFilzod~

Chilled dandan noodles with par-boiled Wagyu ./~ % ## F2 4 18 78 48

b— AR 4,400

per person

B—A® 2,420

per person
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— R whole 23,100
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