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[Shark’s fin]
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Seasonal menu
EBDRE R —RRE (e 1 IRPAlh
Chilled hair crab with red vinegar sauce
FEBDIFSL FEASOIEEDWD (#EmE) M ¥7,200
Stir-fried hair crab meat and prawns
B BEDIFSL B PSP NDERA (#5558 LA#T ¥11,000
Braised sharkfin topped with hair crab meat
EBEDIFSL G PN BSDPONDLHEARA  (HERE) LAB ¥16,500
Braised whole shark’fin topped with hair crab meat
EEBEDIFSLE DA AL EMEIE (#E85E) M ¥3,600

Stir-fried scallion oil noodles with hair crab meat and sauce

W BEEEZYF—, TA— I FDHBoILI Y —X (#tEE) 1N ¥4,500

Chilled scallop with korrinqui squash and fruit tomato with sweet and sour sauce

T3 2 (o e Byl R S P T M ¥3,800
Shaoxing wine pickles using local chicken

FYETEZFZRIPI S F 5 EFERDB AL M ¥7,200
Cold glass noodles with scallion sauce, caviar and Karasumi

ASOGED BRI (H—Y2 o2 R 7 IR~ XY —R - FYY—Z) LARG ¥2,400
Jumbo prawn trio (garlic spice,mayonnaise sauce,chili sauce) IN: A
YIRS 5T E RS I (7~ Yo p 2o R Y~ MR EFRE ) LA ¥2,500
Deep-fried soft-shell crab (zarlic spices,sweet chili sauce, sichuan chili etc) 2NRi&D
BELE), HEHDELFEL I/ —X LABI ¥2,000
Layered steamed eel with bamboo shoots and mushrooms,sansho pepper sauce YNGR
BEEBREDLEIS HFE/—IWD N ¥4,500
Deep-fried ell and vegetable with sweet and savory sauce
TN EDE = = A VBT — & ARA 12 ¥17,000~

Braised lobster with black bean and black garlic

WL SPOND TR RIER—7

Rich avocado soup with shark’s fin and seafood

SPONDEIGEE BRAYD LB —X FrETDE

Pan-seared shark 'fin served with superior broth sauce and crab meat ,topped with caviar

LAHT ¥3,500

LR ¥18,000

FIEDBFE AE U/ —X LA ¥2,600
Blanched wagyu beef with shiso and sansho pepper sauce

FIEEBHBRDY F/— oD N ¥6,900
Stir-fried Wagyu beef with vegetables in sweet and savory sauce

B EEEFFERIBE (L% 125 T, MER, E2R0E ) M ¥3,000~
Today’s seasonal vegetable dishes

MDETIER F~MhEE 18 ¥500
Tomato soup dumplings 2E LY
FLAEBEDEHEIX LAHT ¥2,500
Soup noodles with cured pork and vegetables (hveR)

SR VB BHFED T oNFF VDA M ¥3,800

Fried rice with eel and vegetables in a hot and sour sauce

10% service charge will be charged
Should you have any food allergies or special requests please ask our staff



