Lunch course

% ig Blue Azure From 1 person

Selected appetizers
HEOBR) S b [ AR B2

Selected dim sum ( 3 kinds )
Bl =FE [ FIAN = B o

Today's Guangzhou local soup
IR DR LB A —7 | & BHIRS

Braised chicken and chestnuts with oyster sauce
BEBEONFHO | BTER

Today's fried rice
RBDFr—s 2 [ BFBERDER

Dessert
T =N R RS S

¥5,500

7](5’3 CI’_YSt& ] From 2 persons

Selected appetizers
MEORNELY [ EREH A

Stir-fried prawn with green perilla sauce
RBEZOFERRDS HEY—Z | ERFEIR

Beijing duck
L LRy | BRIP EETE

Pureed turnip Shanghai crab soup
taBBADOEERA—T | KW T

Today's "Yamayuri pork"” dish
CEPVEROEHRIE [/ Z B LB EHEA

Today's fried rice
ARBDFr—/ | BFB E%RER

Dessert
TH =N 5 E BB &

¥8,800



&tk Turquoise From 2 persons

Selected appetizers with "Kinka" pork
SFEFr— 2 NV EDRN)EHYE | R EHE

Par-boild calamari with kelp soy sauce
TAMAD%FE B BARDOH-3)E b [ G )y B &

Beijing duck
LAy LR | PRI BMETS
Steamed soup with bird’s nest
DIEODED LIHEILZA—T | LiGECE %

Stir-fried abalone with green perilla sauce
HOUDFERBP S FEY)—X | F#EERcE
Stir-fried Yamayuri pork and white kidney beans with spicy chili sauce
CEPNVRELBVWAITAEDBEERRE DXL [ BEKRRETLERA
Sakura shrimp fried rice with pickled ginger
BEZDFv— N BHEEEZDF!) | R EZ R R
Dessert
TH =N KRS

¥18,000

ﬁ_ 7RBEE Citrine From 2 persons

Selected appetizers with "Kinka" pork
LEFr— 2 NI EDOR)EHE | HELEH L
Deep-fried seafood with garlic flavor
BEDTBREAS )y A A 2B | B EIE A E
Beijing duck
L4 LRIy | BRIF BMETS
Pureed turnip soup with dried scallop
FLAHRYEOT)RILA—7/ FRAEEE
Steamed Shanghai crab (female)
ERBOREL R FEERME
Shanghai crab meat dish
WNE BoOHHE — 5% KMENE
Fried rice with Shanghai crab roe sauce
WA AV 7rV 3 R ABETA) -7 EDFr— v [ B E Z AL R
Dessert
TH = RS

¥20,000



’.’%tf g— L AI exan dI' j te From 2 persons

Selected appetizers with "Kinka" pork
LEFr—L a2 NV EDBRNSbE I BRLEF 2
Stir-fried calamari with green perilla sauce

TAMADF LB FRY—A | BRM LR
Beijing duck
LAy LR | PRI BMETS
Steamed soup with bird’s nest
DIEODED LIHEILZA—T | LiGECE %
Steamed Shanghai crab (female)
LHEBOREERL KR FEBEKME
Shanghai crab meat dish
NE BOEHIE —on | KF B NE
Crab Fried rice with Shanghai crab roe sauce
LHEEEADOTF o— Y BEE) NE ] R E TR
Dessert
TH =N KRS

¥30,000

.817](;3 Rose Quartz From 2 persons

Selected appetizers with "Kinka" pork
bHEFr—T 2= NI EDBR)EHY [ HEELEH 2
Stir-fried abalone and turnip with green seaweed sauce
U E BFBEBROOBIAL /A R ENEX®R
Beijing duck
L4 LRIy | BRIF BMETS
Steamed soup with bird’s nest
DILDDED LFHELA—T | LiGREUE
Steamed Shanghai crab (male & female)

LHEBOREL KR -AR) | FEKME
Shanghai crab meat dish
INE BoOHRE 5 KMBNE
Shanghai crab soup noodle
Bz ~LEEBE BT~ KFE 55
Bird's nest dessert
BFDBEN)TH =N 5 E

¥50,000



