SEASONAL COURSE
¥6000

APPETIZER
MRBO LI N

Steamed Jinso Chicken with Spicy Sesame Sauce
DIM SUM
EMR—E IRIOEFEES
Eel Spring roll
SOUP
EHBRLEHENLOHER-F
Chilled Sweet Corn Soup with jinhua Ham
MAIN

RKBEOF Y Y - 2B
Stir-Fried Shrimp with Chilli Sauce

i 3 A o R B4 H R

Sweet and Sour Pork
NOODLE/RICE
2D A8 EXOE D E SR
Golden Fried Rice with Red Snow Crab and XO Sauce

DESSERT

vryad—-2-=7
Mango Soup



MODERN CHINESE

¥11000
APPETIZER
IO LN

Sichuan-style “Mouthwatering Chicken” with Kinsou Chicken

RK#FEZED<IZ =AY — A~ —Fr a7~

Sauteed Prawns in Creamy Mayonnaise Sauce with Summer Truffe

DIM SUM

xwisy 7
Peking duck

SOUP

CEBKEEH T AL DR-TF
Golden Thread Shark Fin Soup with Jinhua Ham

MAIN
figohIEXRL FIIME 2 LB Y — X

Chinese-style Steamed Sea bass with Green Sichuan Pepper and Superior Broth

HVHIE BRI
Roasted Kyoto Duck with Aged Black Vinegar Sauce

NOODLE/RICE
SEVLA D FRE TR & R 2K

Mapo Tofu with Omi Beef, served with Hida Rice

DESSERT

HERE~wyI—taatry Dy ix
Miyazaki Mango with Coconut Sorbet



THE CLASSIC
¥16000

APPETIZER
IO X0

Sichuan-style “Mouthwatering Chicken” with Kinsou Chicken

Ko~ a x— XY —A~%<w—hr 27~

Sauteed Prawns in Creamy Mayonnaise Sauce with Summer Truffe

DIM SUM
sy o
Peking duck
SOUP
EHFLGENLOBWUA—T

Chilled Sweet Corn Soup with Jinhua Ham

MAIN
SHBOPERL FIIME2 LBy — A

Chinese-style Steamed Kinmedai with Green Sichuan Pepper and Superior Broth

7hELDOLEEEE
Braised Whole Shark Fin in Clay Pot Style

WL A 8 AR BEE
Grilled Omi Beef Aitchbone with Aged Black Vinegar

NOODLE/RICE
4 42,0

Dan Dan Noodle

DESSERT
HiRE~->yIT—taary Dy
Miyazaki Mango with Coconut Sorbet



