SEASONAL COURSE
¥6000
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Roasted Pork Honey Taste
Straw-grilled Bonitol

Zha-cai, Dried Shrimp
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Eel Spring Roll
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Sauteed Japanese spanish mackerel with Spring Vegetable
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Sweet and Sour Pork
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Sakura Shrimp and Tree Bud Fried Rice
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Awkeotsug Jelly



MODERN CHINESE
¥11000
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Roasted Wagyu Beef with Shaoxing Wine Reduction
Straw-grilled Bonitol

Zha-cai, Dried Shrimp
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Peking duck
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Shark Fin Soup
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Sauteed Japanese spanish mackerel with Spring Vegetable
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Stew Omi Shank Meat Cantonese Style
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Duck and Japanese papper Hong Kong Noodsles
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Dekopon and Setouchi lemon sorbet



THE CLASSIC
¥16000
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Roasted Wagyu Beef with Shaoxing Wine Reduction
Straw-grilled Bonitol

Zha-cai, Dried Shrimp
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Peking duck
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Grilled Shark Fin
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Sauteed Chinese steamed Red bream with Spring Vegetable
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Wagyu Steak
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GeleeDuck and Japanese papper Hong Kong Noodsles
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Dekopon and Setouchi lemon sorbet



