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Chef's seasonal Recommend
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Shanghal crab marinated in Shaoxing wine
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Steamed Shanghai crab(male)

LiEBOEEL (X R)

Steamed Shanghai crab(female)
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Braised sharks fin with Shanghai crab roe in clay pot
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Rich braised sharks fin with Shanghai crab roe
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Stir-fried prawns with Shanghai crab roe
FEY LBEI AN
Stir-fried greens vegetable with Shanghail crab roe
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Braised tofu with Shanghai crab roe
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Fried rice with Shanghai crab meet and Nozawana
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Fried rice topped Shanghai crab roe sauce
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Soup noodles with Shanghai crab roe

Yo e TogERIGY
Deep fried saury and Autumn eggplant wrap with Yuba
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Scallops and seasonal mushrooms in cream sauce
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Steamed mushroom soup with Pork spare ribs and Lotus seeds
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Stir-fried Shinshu wagyu beef fillet with wasabi flavored
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Superior broth sauce with Cantonese cabbage and Bailing mushrooms
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Fried rice with Salmon and Asparagus
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Fried rice with squid and flying fish roe
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All prices include 10% tax.10% service charge will be added to your bill

¥5,500

¥8,800

¥7,700

¥19,800

¥12,100

¥4,840

¥4,400

¥3,850

¥3,080

¥3,850

¥3,850

¥2,200

¥2,640

¥1,980

¥7,700

¥2.420

¥1,980

¥1,980



