Dinner course

A course
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Selected appetizers
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Stir-fried calamari with green perilla sauce
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Berjing duck
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Hot and sour soup with abalone
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Stir-fried beef with Sichuan pepper sauce
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Selected dim sum (2 kinds)
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Ground pork fried rice with green beans,

olives and vegetables (ganlancai)
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B course
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Selected appetizers
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Stir-fried and lightly salted seafood
—HERBOH - SV

WX A RH
Beijing duck
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Braised abalone and sea cucumber

with oyster sauce
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Stir-fried Iberian pork with fresh herb,

Yunnan style
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Braised grouper with

chanterelle mushroom and cream sauce
BENIY Du—I)LEDIDZV ) — LY —RE
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Spicy fried rice with conger eel

and eggplant (*with shrimp paste )
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Dessert Dessert
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¥1 3,000 From 2 persons ¥1 8,000 From 2 persons

¢ Our courses require a minimum of two persons ordering the same menu.

X Menus are subject to change without notice.

2% All prices are in Japanese Yen, subject to an additional 10% service charge and consumption tax.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



C course
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Selected appetizers with "Kinka" pork
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Stir-fried abalone with black bean sauce
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Berjing duck
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Kinugasa mushroom and bird's nest soup
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Steamed grouper with soy sauce

and dried tangerine peel
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Stir-fried Wagyu fillet with

chanterelle mushroom and cream sauce
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Seafood fried rice with refreshing spices
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Dessert
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¥25,000

From 2 persons

D course
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Selected appetizers with "Kinka" pork
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Stir-fried spiny lobster with green perilla sauce
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Berjing duck
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Kinugasa mushroom and bird's nest soup
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Braised grouper with

chanterelle mushroom and cream sauce
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Stir-fried Wagyu fillet with fig sauce

soaked in Shaoxing wine
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Fried rice with abalone and dried scallop

with truffle flavor
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Dessert
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¥36,000

From 2 persons



