Dinner Course “KOTOBUKI” | T4 F—a2— R “&”
¥17,000

Served period / December 30, 2023 ~ January 3, 2024

Assorted appetizers

B Y &bt

Steamed soup with shark’s fin, Chinese dried food and vegetables
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Braised abalone and dried oyster with oyster sauce
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Steamed lobster with Sakura-shrimp XO sauce, fish sauce and soy sauce
07 AR — DR X0 HK L

fafzEmy — =2

Pan-fried beef with tomato and honey-Japanese plum sauce
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Fried noodles with shredded chicken breast, Chinese yellow chives, vegetables,

and starchy sauce
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Chef’s special dessert
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Chinese tea
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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