368 HAKURAKU sk 11,000

248 X VIRV £9 / Minimum order:2

HISRRE D &b H

Assorted appetizers

TLREADHFZORLA—T

Steamed soup with dried scallops and fresh burdock root

B— A [+8,000] 12T [SHhONOEE] TEBFERETWEEEET,

Change to braised shark fin [Caudal fin +8,000]

1 +1,000 12T (¥ vy 707 L—7l0R] BN 2T E T,

Add to Beijing style crispy skin duck. (+1,000)

HE LifE 90 5O K

Spring rolls and shrimp tempura

W LT ZANGITADHH>ID I

Sautéed shrimp and asparagus

MEDOH Y LY Bl —

Wagyu beef cutlet with black vinegar sauce

g

Fried rice

FH— k

Chinese dessert

TR IR, - RBR e ATRAERR LRV E T,

All prices listed are inclusive of consumption tax and service charge.

HEANRBUZ LD LT, A ELEBSETHIHGANISVET,

We may change the menu depending on the availability of the ingredients.

A



[ARAIZTERFYAF 1] =28 12,000

24K K0 %DFE S / Minimum order:2

HiSR D &HhE

Assorted appetizers

BN ADSHLONA—T

Shark fin soup with crab meat

B— A [+8,000] 12T [SHhONOEE] TEBFERETWEEEET,

Change to braised shark fin [Caudal fin +8,000]

TFALKDE TS OB RIRB5 T P&

Please choose five different dishes from below

® I ASHOBRIS S 55 @ i LDOFWR ML~ @ JLXTABINONEE TV L AARBF

Chinese style red snapper sashimi salad Sautéed shrimp spicy Hong-Kong style Deep-fried crab claw with minced shrimp
O-lLiis 0L =7 ® i SHREED At © Uy ADE THEX SAONBAN

Beijing style crispy duck skin Assorted dim sum 3 kinds Sautéed egg and crab meat with

) — > shark fin sauce

® stV —2ii Q= WOIV=LELSE o v smOMB A

Red sea bream with yurin sauce Braised Ezo abalone with cream Sautéed mixed vegetables with crab meat sauce
@ ik DH -0 @ Ll Y 2 —F YYD O 115 O HlE—2

Sauteed scallops Sautéed squid and cashew nuts

White fish in sweet and sour sauce

@R HDERT @fI b HEE—< D O Fu—2DR G BD

. . . : Wb
Deep-fried chicken thighs Sautéed shredded Wag{?{l}?ggjffgd Sauteed beef with black soybeans
Y green peppers
@i DFIVY—RL .
S @ 1115 S0 ®7 (L ORI
Sautéed prawns, chili sauce and Braised tofu in chili meat sauce Fillet sweet and sour pork

mayonnaise sauce

* B AR +2,000 12T FERD6HDPHBIEONNZFZFE S, Choose for the additional 2,000 yen

O [ Hilfp £ D55 & @7 2 —DX0E D O Y il B DHHIVZL
Parboil Japanese tiger prawn Sautéed lobster with XO sauce ﬁ% ?IB%I‘H'

Steamed Ezo abalone and red sea bream with

Ot a— 2D AT —F QU7 AV —DEHFBWRMAL:Z D @u T AY—DF))—AE fish soy sauce
B —Z  Sautéed lobster with Hong Kong style Braised lobster in chili sauce
green onion ginger

ik

Fried rice

FHF—] -
Chinese dessert

FORBHEITINERL, AR BLRBIFRRLRVES,
All prices listed are inclusive of consumption tax and service charge.
HATRBUZEDEL T, WA EBESETIHBADPIEVET,

We may change the menu depending on the availability of the ingredients.

Japanese beef loin steak with
black pepper sauce



JELE\ nou-oHo B 16,000

24K VKV EF /Minimum order:2

] U By & iR AR Y S

Chinese-style sashimi and assorted appetizers

BBNAD SDPONA—T FHEANT

Jade-flavored shark fin soup with crab meat

gL LY 7HDOHH> X

Sautéed prawns and whelks

EpE 2k v — 2 0 B D

Sautéed beef loin with black pepper

TY HEEHDDHH>IVFRL TANTGHARZ

Steamed Ezo abalone and red sea bream with asparagus

Rt AV EbER

Fried rice with sakua shrimp

YEFHAVEEINT

Strawberry milk with tapioca

BEAC0EES

FORBEITNERL, AR ATRBIRR LRV ET,
All prices listed are inclusive of consumption tax and service charge.
HATRBUC E D E LT, WAZEEEETHIHEAVIESVET,

We may change the menu depending on the availability of the ingredients.



2L I 7 LEREL BAR 24,000

PREMIUM HOU-OHO 248 K VKV £4 /Minimum order:2

] ORI B SRR =R D b

Chinese-style sashimi and assorted appetizers

RSP OND L SAEGA A

Braised whole shark fin soup

HigE LY THDH > IV B

Sautéed prawns and whelks

P v — 2 O B 6

Sautéed beef loin with black pepper

T HE BB DD IV TANGHARZ

Steamed Ezo abalone and red sea bream with asparagus

Rt ADIbER

Fried rice with sakua shrimp

YEFHAOEINT

Strawberry milk with tapioca

FORBEITNERL, AR ATRBIRR LRV ET,
All prices listed are inclusive of consumption tax and service charge.
HATRBUC E D E LT, WAZEEEETHIHEAVIESVET,

We may change the menu depending on the availability of the ingredients.



i

S BABE 25,000

Per person

24 X VRV £9 / Minimum order:2

HIREED &b Y

Assorted appetizers

REPOND LITIAA [T0g]

Braised whole shark fin soup

IRy 2D LV —TF R

Beijing style crispy duck skin

IYMORAT—FE MF7 + LRORGRD

Ezo abalone steak style, Sautéed wagyu beef fillet with black beans

0725 —OH¥ W)IE

Sautéed lobster with sweet and spicy, Sichuan style

FLfR & hRiEE A D iR

Fried rice with red sea bream and sakura shrimp

T — Y bt

Chinese dessert 2 kinds
| £ |80 & |4

FABEITIHERL, Y —E R e At MER LRV ET,

All prices listed are inclusive of consumption tax and service charge.

EAIRBUZ XY E LT, A ZLHSETHSBADIIVET,

We may change the menu depending on the availability of the ingredients.



O ) = ks, ﬁa*ﬁ
ZLITLEH et 33,000
PREMIUM FU-KI 24 X VRV £9 / Minimum order:2

HiSREEY &t

Assorted appetizers

LEPONOTE#RAA [(1202]

Braised whole shark fin soup

kY 207 LV—T7ah

Beijing style crispy duck skin

IYMIORT—FE ME7 + VRO RGO

Ezo abalone steak style, Sautéed wagyu beef fillet with black beans

0725 —OH¥Eb M)

Sautéed lobster with sweet and spicy, Sichuan style

LR & kg A D KR

Fried rice with red sea bream and sakura shrimp

TH— N HEED b8

Chinese dessert 2 kinds

FABEITIHERL, Y —E R e At MER LRV ET,

All prices listed are inclusive of consumption tax and service charge.

EAIRBUZ XY E LT, A ZLHSETHSBADIIVET,

We may change the menu depending on the availability of the ingredients.



M=

TOH - LEE Bk 40,000
24 XVIRVET / Minimum order:2

HiIRED D

Assorted appetizers

LYo DIV —TF WA

Beijing style crispy duck skin

REPONDERGAA AT

Braised whole large shark fin

UL INEZ B ADNOANAIFRDOX0E B

Sautéed abalone and prawn with vegetables XO sauce

FrERBE7ALHADRT—F

Sautéed Japanese black beef Wagyu tenderloin steak

07 257 —OWN)IIEVEZ A

Braised lobster with chili sauce

RN EL A Z AV DR

Fried rice with crab meat and lettuce

FH-MROEDE HORKL

Assorted dessert served with birds nest

FORBHEITIN AR, —ERRE BULRBIFRRLIRVES,

All prices listed are inclusive of consumption tax and service charge.

HEAVRBUZIDEL T, WA A TSETIRGEADTEVET,

We may change the menu depending on the availability of the ingredients.
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