Dinner course

A course B course
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Selected appetizers Selected appetizers
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Stir-fried today's seafood and seasonal vgetables Stir-fried today's seafoods with seasonal vegetables
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Beijing duck Beijing duck
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Steamed shark fin, turban shell Steamed soup with bird's nest
and morel mushroom soup SIXHPPDEDLEHELRA—T
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. .. Stir-fried fish
Deep-fried calamari with Japanese pepper flavor . . . .
N e with yuzu citron flavored special sauce, minced okra
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Stir-fried lamb and Kujo green onion

with black pepper
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Braised lamb spare rib, Cantonies style
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Fried rice with dried scallop and abalone Clam noodle soup with supreme soup
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Dessert Dessert
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¥18,000 From 2 persons ¥30,000 From 2 persons

2% Our courses require a minimum of two persons ordering the same menu.

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



Dinner course

C course
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Selected appetizers
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Steamed turban shell and turnip with sea lettuce
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Beijing duck
A/ A

LB CE
Steamed soup with bird's nest
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Seafood stew (lobster, clam, mushroom, tomato)
BREZYEHOBE EBTD T4 Y N— 2B

RBREARR
Stir-fried lamb and Kujo green onion

with black pepper
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Salted entrails of sea cucumber

and sea squirt fried rice
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Bird's nest dessert
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¥50,000 From 2 persons




