Lunch Course “HO OH”

Bilwva—x “EJE”

¥ 15,500

We accept orders from 4 or more people. | 4 %X V&Y £

Assorted appetizers

BOLOHTE O Y b4

Shark fin soup with crab meat and crab roe

Zhe L EERE, BINAY 2—7

Pecking duck with steamed buns with pork
Az 7 LNEE DY AbtE

Sautéed prawns

KARMEE DFL AL T

Sweet and sour pork with pineapple

NAF oy TN BB

Fried rice with seafood and lettuce

HHEEE L 2 20 IR

Chef’s special dessert
AV F AT HF— b

Jasmine tea

Ty A IR

*Prices are inclusive of service charge and tax.

*A reservation is required at least four days in advance.

*You not available over our peak season. (e.g., Golden Week, Obon, Christmas,
New Year’s Eve, restaurant specific dates, etc.)

*For menu ingredients queries: please ask your server.

*Our rice is sourced from several different producers if you would like further
information please ask your server.
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Celebration Course “HIRYU”

B a—x “WRig”

¥ 20,500

We accept orders from 4 or more people. | 4 %X V&Y £

Assorted appetizers

BOLOHTE O Y b4

Braised superior shark fin with green vegetables

7Hh e LEDEA

B, TEHEIRZ

Braised Japanese lobster with chili sauce

PBIFEDF Y Y — A iAH

Pecking duck with steamed buns with pork

ALy 7 LNEEOREY Abt

Braised Ezo abalone with oyster sauce

REHDVDA [ R & —

Y — AR Db b EIAR

Fried rice with seafood, served with shantung soup

HEAY F v —v, FEX—T

Chef’s special dessert
AV F AT HF— b

Ti guan yin tea
/S RSP

*Prices are inclusive of service charge and tax.

* A reservation is required at least four days in advance.

*You not available over our peak season. (e.g., Golden Week, Obon, Christmas,
New Year’s Eve, restaurant specific dates, etc.)

*For menu ingredients queries: please ask your server.

*QOur rice is sourced from several different producers if you would like further
information please ask your server.

L OB ICIZ - 2R - BlEAEENTEY T,

RO 4 HETE TIZ S FHIL7Z X0,

TN TF Uy 4= BR 7Y AR, EREREEDREER
ZZHAGWEZTERA,

FTLAF— - BHICOowTo ZEMIFFRY KBfuEbE 23w,
MEF L Ck Y TIKRoFEIcOE L TR, A2y 75 THllvab
L 7EI 0,



Chef’s Special
Dinner Course “SHIFUKU” | T4 F—2—X “BfF"
¥ 25,500

Assorted appetizers

B Y &bt

Braised superior shark fin with green vegetables

ThHe LERDEIANL, BWERZ

Braised Japanese lobster with shantung soup

FEEE D LA — 7

Sautéed white fish and seasonal vegetables

HE L FHHLDD > X VI

Poached beef shabu-shabu style with Wasabi soy sauce
BEMFY—m A vol Il RLUZEEHY — 2

Fried rice with seafood and XO sauce

XO & LAY F v — v

Chef’s special dessert
AV FNTHF— b

Dong ding shampin oolong tea

W R SEER
*Prices are inclusive of service charge and tax. ORI I — v 2E - BEeREEFNTEY T,
* A reservation is required at least four days in advance. *THIFO 4 HRTE TR PR Z 30,
*For menu ingredients queries: please ask your server. FFTLAF =« BMICOWTO ZHEMIZFR D IKBflnabe 23w,

*Qur rice is sourced from several different producers if you would like further *ffiF L Tk b LI KOFERICOZ L Cid, 2& vy 7 TBHVED
information please ask your server. B L 7ZE 0,



Chef’s Special
Dinner Course “KENRAN” | T 4 F—a—2 “klH”
¥ 37,000

Assorted appetizers

B Y &bt

Swallow's nest shantung soup with mushroom

VNZADODRAVREED EHA—T

Braised Japanese lobster with sea urchin sauce

HEEE DY =y — 2 &K

Sautéed beef with XO sauce
HEMFEY—u 4 v D X0 B0

Braised Ezo abalone with oyster sauce

BEHDVPDF A RE—Y —ZAb b EIAAL

Fried rice with braised shark fin

TH LEDHAPITF ¥ — v

Steamed soup with carrot

HEEAS AV KL A—T

Chef’s special dessert
AV F AT HF— b

Ti guan yin tea

f73INZRS
*Prices are inclusive of service charge and tax. ORI I — v RE - BEenEEFNTEY 5,
*A reservation is required at least four days in advance. *THIFAO 4 HATE it S P72 30,
*For menu ingredients queries: please ask your server. FFLAF =« BMICOWTO ZHEMIZFR D IKBfnabe 23wy,

*Qur rice is sourced from several different producers if you would like further *ffif L CH b LI KOERICOZ L Tk, 2& vy 7 TBHVED
information please ask your server. LT,



