Celebration Course “HO OH” | Il a—2xz “JBEE”
¥16,000

We accept orders from 4 or more people. | 4 %X V&Y 5

Assorted appetizers with Chinese-style white fish salad
HE o hHERY 7 L7 CLRTEREY Abd

Shark fin soup with crab meat and crab roe
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Steamed dim sums and deep-fried crab claw with minced shrimp
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Sautéed prawns with two different seasonings
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Sautéed Japanese black beef and shredded vegetables with oyster sauce
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Egg white fried rice with dried scallops and flying fish roe
TLEHEAVIIAWER & TiHz

Chinese peach bun and chef’s special dessert
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Ti guan yin tea
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*Prices are inclusive of service charge and tax. ORI R — v 2K - BEenEEFNTEY 5,
*A reservation is required at least four days in advance. *THIFO 4 HRTE TR PR Z 30,
*You not available over our peak season. (e.g., Golden Week, Obon, Christmas, *T—L7 v 7 4 —27 B, 7V A~ X, ERERZEDREEH
New Year’s Eve, restaurant specific dates, etc.) TR ZZZ T E A,
*During long holidays, please order early. *REH OB CFIHOBRIEF I SHEX L 72X 0,
*For menu ingredients queries: please ask your server. FTLAF— - BIConTo ZHBIZR Y K BBuabE T v,

*Qur rice is sourced from several different producers if you would like further *ffiFH L CH ) LI KOFERICOZ E L Cid, 2& vy 7 TBHEVWED
information please ask your server. B L 7ZE 0,



