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Fluorite Malachite Garnet Topaz
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Selected appetizers Selected appetizers Selected appetizers with "Kinka" pork Selected appetizers with "Kinka" pork
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Selected dim sum (3 kinds) Stir-fried and lightly salted seafood Steamed white fish with yuzu citron flavored special sauce Stir-fried abalone with green perilla sauce
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Beijing duck Beijing duck Beijing duck Berjing duck
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Pureed turnip soup with dried scallop Shark's fin soup with abalone Braised shark fin soup Steamed soup with shark fin and scallop
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Braised chicken with spicy chili sauce =" v 7 X354 BT Stir-fried Yamayuri pork with vinegared plum sauce Stir-fried Wagyu beef with truffle sauce
Deep-fried calamari with garlic flavor
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Sakura shrimp fried rice with pickled ginger Wagyu fried rice with truffle flavor Scallop and flying fish roe fried rice with green perilla Fried rice with crab meat and Japanese parsley
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Dessert Dessert Dessert Dessert
¥8,800 ¥13,600 ¥22,000 ¥28,600
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