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¥13,500

B—A*i /  PerPerson XBZABRE YA ET Rk Minimum Order of Two
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White fish carpaccio cantonese style
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Crab-scentet crab roe soup
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Today's dim sum
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Stir-fried egg white cream with crab meat and dried scallops
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Cantonese style steamed fish
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Roasted Miyazaki beef with garlic sauce
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Scallop and citrus soup noodle - Fried rice with maitake mushrooms and salmon roe

AHO 7 —h
}: Ea%ﬁﬁ L\

Today s dessert

MY JETIXENEDOBKEZMEHLTHBVET, We use rice grown in Japan.
MM OEATVRBIZEONENE T IZ2 586 M 28V ET, Menu items may change due to market availability.
KRR B4 - —E AR &G 2 EJ, The price includes tax and service charge.
KEMIZEDT VX —DHLBEKITHONLDMEBIZEH LI TS,
Please advise us of any food allergies or dietary requirement prior to your order.
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Chinese Dinner Course
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¥ 3,500

H—AER / PerPerson XBZABEYEY EF % Minimum Order of Two
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White fish carpaccio cantonese style
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Crab-scentet crab roe soup
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Stir-fried shrimp and radish rice cake with shrimp tomalley
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Deep-fried white fish with lemon and osmanthus sauce
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Stir-fried beef and eggplant with black pepper sauce
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Scallop and citrus soup noodles + Steamed rice in lotus leaf
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Today’s dessert
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MYJETIXENFEDO B K LM AL TIBVET, We use rice grown in Japan.
MEM O AR LONENE L2555 5RTSWET, Menu items may change due to market availability.
SRR IR - Y — B AR A G 22 £ T, The price includes tax and service charge.
KEMIZEDT VAT —DHLBERIIDONPLDMHEBICEHLH TSV,
Please advise us of any food allergies or dietary requirement prior to your order.
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