SEASONAL COURSE
¥6600
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Roasted Wagyu Beef with Shaoxing Wine Reduction
Kanpachi with Ginger-Scallion Soy Sauce
Zha-cai, Dried Shrimp
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Eel Spring roll
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Chilled Sweet Corn Soup with jinhua Ham
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Stir-Fried Shrimp with Chilli Sauce
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Sweet and Sour Pork
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Golden Fried Rice with Red Snow Crab and XO Sauce
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Mango Soup



MODERN CHINESE
¥12100
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Sichuan-style “Mouthwatering Chicken” with Kinsou Chicken
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Sauteed Prawns in Creamy Mayonnaise Sauce with Summer Truffe
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Peking duck
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Golden Thread Shark Fin Soup with Jinhua Ham
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Chinese-style Steamed Sea bass with Green Sichuan Pepper and Superior Broth
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Roasted Kyoto Duck with Aged Black Vinegar Sauce
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Mapo Tofu with Omi Beef, served with Hida Rice
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Miyazaki Mango with Coconut Sorbet
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THE CLASSIC
¥ 17600
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Sichuan-style “Mouthwatering Chicken” with Kinsou Chicken
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Sauteed Prawns in Creamy Mayonnaise Sauce with Summer Truffe
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Peking duck
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Chilled Sweet Corn Soup with Jinhua Ham
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Chinese-style Steamed Kinmedai with Green Sichuan Pepper and Superior Broth
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Braised Whole Shark Fin in Clay Pot Style
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Grilled Omi Beef Aitchbone with Aged Black Vinegar
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Dan Dan Noodle
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Miyazaki Mango with Coconut Sorbet



