[Club A course]

¥14,300 (including tax)

Six kinds of appetizers
Stir-fried Shanghai crab and prawn

Chinese medicinal harbs
and abalone soup

Peking duck
Steamed a whole Shanghai crab (female)
Today’ s seasonal Chinese vegetable

Chinese soy sauce based fried rice
with pine nuts

KURAWAN special dessert

<> Adding Chinese rice wine pickled Shanghai crab (A whole) ¥5,500 (Half size) ¥2,750
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['Club B course]

¥17,600 (including tax)

Six kinds of appetizers

Shrimp rolled by Youtiao with
mayonnaise sauce

Shark fin and Veiled ledy mushroom soup
Peking Duck
Steamed a whole Shanghai crab (female)

Mushed chestnut rolled by pork
with black vinegar sweet and sour sauce

Today’ s seasonal Chinese vegetable
Salmon and Japanese Shiso fried rice

KURAWAN special dessert

<> Changing Shanghai crab female to male ¥1,320

<> All courses are from two people <> Additional 10% service fees are not included <> Please inform service stuff, if you have any dislikes or allergies.

[Club C course] [Club D course]

¥30,800 (including tax) ¥38,500 (including tax)

Six kinds of appetizers Six kinds of appetizers

Helf Chinese wine pickled Shanghai crab A whole Chinese wine pickled Shanghai crab

Fried ablone with garlic and Stir—fried prawn

with Shanghai crab sauce Baked a whole baked shark fin

with imperial sauce
Baked shark—fin with imperial sauce
Peking Duck
Peking duck

Steamed two Shanghai crabs

Steamed a whole Shanghai crab (female) (male and female)

Shanghai crab Wangtong with soup Today’ s seasonal Chinese vegetable

Crab meat and truff with egg white fried rice Truff fried rice with Shanghai crab sauce

KURAWAN special dessert ]
KURAWAN special dessert



