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Seasonal Special Course
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Todays special marinated in Chinese wine
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Beijing roasted duck two pieces per person
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Braised dried abalone in oyster sauce
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Braised whole shark’s fin with rich white broth soup noodle
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Today’s dessert
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Cold ezo abalone with sichuan peppercorn sauce
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Pan-seared spanish mackerel with saalted fish and crushed nutssauce
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Steamed shark’s fin soup with bamboo shoots and onion aroma
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Beijing roasted duck
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Grilled nagoya cochin wings with truffle
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Ginger spring rolls with clams and wild mountain vegetables
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Fried rice with seasonal shellfish and porcini mushrooms with butter aroma
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Today’s dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 10% service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask our staff
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Seasonal Course
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Assorted appetizer(five kinds)
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Crispy battered squid and seasonal vegetables with sakura shrimp spice
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Abalone and seasonal vegetables in a seafoof thickened salt soup
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Beijing roasted duck
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Assorted appetizer(five kinds)
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Stir-fried geoduck clam and seasonal vegetables with black garlic sauce
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Braised shark’s fin with rich soy sauce in clay pot
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Beijing roasted duck
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Stir-fried chicken and seasonal vegetables with lemon garlic butter sauce Sweet and savory stir-fried wagyu beef and seasonal vegetables in lettuce wraps
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Todays lightly stir-fried seasonal greens
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Seafood fried rice with abalone braising broth

RS Ry
AHOFH—h

Today’s dessert
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Lightly stir-fried pea shoots and broad beans
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Seafood fried rice with sakura shrimp aroma
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Today’s dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 10% service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask

our staff
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Assorted appetizer (six kinds) Squid and sea urchin in Chinese wine marinade
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Pan-seared spanish mackerel with lemon garlic butter sauce Crispy battered abalone and snow crab tossed with sakura shrimp spice
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Braised shark’s fin and beef tongue with rich soy sauce in clay pot Braised special whole shark’s fin
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Beijing roasted duck Beijing roasted duck
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Sweet and sour pork with vegetables Stir-fried lobster with scallion. ginger and black garlic
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Todays lightly stir-fried three seasonal spring vegetables Shanhai style braised beef tongue with poreini mushrooms
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Wagyu beef and tomato fried rice with lettuce Clear broth noodle topped with jinhua ham and bamboo fungus
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Today’s dessert Today’s assorted dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 10% service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask our staff
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