[TAIKO course]

¥11,000 (including tax)

Six kinds of appetizer
Today’ s seafood dish

Braised shark—fin soup with

winter melon
Peking Duck
Stir—fried chicken with black truffle
Stir—fried season vegetable
Beef and egg plant fried rice

KURAWAN special dessert

<> Course must be ordered more than two people
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DINNER course

[TENMOKU course]

¥14,300 (including tax)

Six kinds of appetizer
Today’ s seafood dish
Baked shark—fin with emperial sauce
Peking Duck

Stir—fried beef with
walnuts and cashew nuts

Stir—fried season vegetable

Seafood fried rice with fresh lotus root

KURAWAN special dessert

[SUIREN course ] TBOTAN course]

¥22,000 (including tax) ¥33,000 (including tax)

o . Six kinds of appetizer
Six kinds of appetizer

Vermicelli with caviar and karasumi
Vermicelli with caviar and karasumi

Steamed grouper and hairy crab with soy milk sauce
Today’ s seafood dish
Baked a whole large shark fin with emperial sauce
Stewed a whole shark fin
Peking Duck
Peking Duck
Low—temperature cooked Japanese wagyu beef with
Blanched Japanese wagyu beef with beef bone broth sauce
Chef’ s special sauce
Eel fried spring roll
Stir-fried today’ s Chinese vegetable
Stir-fried scallops with red amaranth greens

Spicy eel fried rice
Seafood fried rice with XO sauce

KURAWAN special dessert
KURAWAN special dessert

<> Service charge fee 10% is not included <> Please inform us if you have any allergies or dislike



