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Chef’s seasonal Recommend
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Blue crab marinated in Shaoxing wine
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Spiny Lobster Served with Garlic Truffle Sauce
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Garlic—steamed scallops and round eggplant
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Stir-Fried prawn with green Japanese peppercorns
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Stir-Fried Aori Squid and Chinese Chives over High Heat
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Stir-Fried Soft-Shelled Turtle with Black Pepper
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Steamed Soup with Young Corn with husk and Shinshu Pork
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Shark Fin Soup with Seafood, Junsai, and Fgg White

BENF47 4 LRDOXOE
Stir-Fried Shinshu Wagyu Beef Fillet with XO Sauce
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Sichuan-Style Fried Shinsyu Golden Shamo Chicken
with Seasonal Vegetables
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Stir-Fried Shinshu Wagyu and New Burdock in Sweet Miso, Served
with Lettuce Wraps
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Light Stir-Fry of Yanagi Matsutake Mushrooms and Shandong Greens
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Fried Rice with Duck and Lettuce Spicy Sichuan-Style
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Fried Rice with Fresh Green Peas and Hairy Crab in Thick Sauce

AT HERADMETT, MY —EZHT 0% 2TERNEZL T,
All prices include 10% tax.10% service charge will be added to your bill

¥5,500

¥11,000

¥13,200

¥2,640

¥1,980

¥1,980

¥5,500

¥1,980

¥4,950

¥7,700

¥2,640

¥2,640

¥1,980

¥1,870

¥3,300



