Lunch course

#33% Blue Azure

From 1 person

Selected appetizers
MEDBR) &Y/ ZEBHE

Selected dim sum (3 kinds)
BN/ BEIAE =8

Today's Guangzhou local soup
RN OB R — 7/ B ORE

Today'’s dish
ABORIE /7 BRERE

Sakura shrimp fried rice with pickled ginger
HHEZEDTFT v —/Y HEEEZDE ) / HREZRDEKR

Dessert
TH— K/ AFEH S

¥5,500

Kew Crystal

From 2 persons

Selected appetizers
MEOBRNEHE / EWHE 2

Par-boild tuday's seafood with kelp soy sauce
RBHEEDHTE BhBEAKROH-I)E M / G k) #fEwk

Beijing duck
L RS 7/ BRIFHMETS

Crab meat and white wood ear soup
XL rERDA—7 / AT HE

Today'’s dish
RKABDOFIE / Z B REHIE

Sakura shrimp fried rice with pickled ginger
HEEDOFv— "y HEEEZOF) / #HIREZ R

Dessert
FH =/ FFE RS S

¥8,800

¥ Menus are subject to change without notice.

X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.

¥ Please kindly inform our staff if you have any food allergies or dietary requirements.



WRTG Alexandrite From 2 persons

Selected appetizers with "Kinka" pork
EFEFr— 2N MIRR)EDE /R EHA
Stir fried ark shell with Kujo green onion
B YNLEKBOWS EBIROEF! / BRMRERE
Beijing duck
LA RS 7/ BRI EETS
Steamed poruchini mushroom and white wood ear soup

R AN F——HYAX I I TOREEILA-T /) EEFHTHKS
Deep-fried seafood with garlic flavor
BOEFEOFBIRENAS =)y I A AXBZIT /| BEEFE
Simmered Wagyu cheek with extra spicy hot sauce
Fok R AADZERAL B FW@NY —Z /@I KEZEFEERA
Fried rice with seafood and Japanese parsley
BEBEYHEDOF v — Y/ BETRDEKR
Dessert
TH—h/ fFERH L m

¥18,000

ﬁ?](aaa Cjtl'jﬂe From 2 nerenne

Selected appetizers with "Kinka" pork
®FEFr—Ta2—N) MRXR)ELYE/ HRreEPE
Stir-fried seafood and vegetables
ZREBEYa RO /B ER R EE
Beijing duck
L4 LRI/ PRI BMETS
Steamed soup with bird’s nest
DIEODED L HEILA—T / LHRE R
Stir-fried fish with Pureed turnip and Sakura shrimp sauce
R RBEBLEOTVRALY/ R/ B EEE A
Stir-fried Wagyu with Shaoxing wine sauce
FaFoOd EREBR/ A/ BEEBMF
Mixed noodles with abalone
bbb DFZ i ~FE BRI XEZE®KS / 2 ABKBR(EAR)

Dessert
TH—h/ RS %

¥30,000



4Rd Rose Quartz

From 2 persons

Selected appetizers with "Kinka" pork

EFr—T 2N MERNELYE /EELEPE

Abalone and Iily bolb
HOUILESR / BEHER
Beijing duck
%y RSy / PRIF BETE
Steamed soup with bird’s nest
SIXDDED L HEILA—T / LGl e &
Today's lobster dish
BHEZDOHHIE / BB R R

Par-boiled Wagyu beef with original soy sauce

EFUNRBOFES RHBEROH-Z)VE W / X F 8o i35

Crab meat and Japanese parsley fried rice with egg white
BAYFDOINAGFv— v T HELA—T2H/2T/ BAFEEAYKR

Dessert
FH—h/ FFE LS

¥50,000



