DINNER COURSE
2026/02/02~



SEASONAL COURSE
¥6000

e

APPETIZER
HiREED &b ¥

Assorted appetizers

SOUP
it FOFHERA—T

Sea Bream and Crispy Rice in Clear Soup

FISH

RilpZEDF Y v -2
Stir-fried King Prawn with Chili Sauce

MEAT

TRlL D —fBBO L3

i & A o> i B K

Mr. Yamazaki’s Sweet and Sour Pork with Black Vinegar

HIRAFLEARO 75 F 2 bV 27 Y — Z(+1,500)
Gratine of Wagyu beef and lily bulb

RICE

LodEHSOBER
Fried Rice with Whitebait and Sea Lettuce

DESSERT
LU EES TRt
PEERR

Peach fragrant fruit tea

THE2 Y X =87 2~ Lt F a2 L — b~ (+1,000)
The Conder Parfait



MODERN CHINESE
¥12000

AMUSE
FrET7TE—7 v EfER
Caviar rice noodles and Chinese ink
APPETIZER
HIEHED b
Assorted appetizers
DIMSUM
sy 7
Peking duck
SOUP
EF7 AL A=
gold thread Shark fin soup
FISH
SHBOHIEZRL N4 =2y 71y =205
Chinese steamed golden-eyed snapper bimackle sauce and salmon caviar
MEAT
EILFRADIERAEIAA AGRDO 77 F % PV a7V —2X
Cantonese stew of omi beef shank Gratine of lily bulb
DESSERT

HOEEE L AR D Y 2 L
Strawberry and Gelee of Apricot sake



e

THE CLASSIC
¥17000

AMUSE
Frerve—7 v EESR

Caviar rice noodles and Chinese ink

APPETIZER
HIERE D DY

Assorted appetizers

DIMSUM
sy 7
Peking duck

FISH
DL BH 7 A e L g EEk

migratory crab and Golden Thread Shark Fin shanghai crab miso

2= NilE N4 2y I LY —RAE0nL{5

Lobster bimackle sauce and salmon caviar

MEAT

LA KADIRRBE AR BERD 7 F 5 FY a7V —2A

Cantonese stew of omi beef shank Gratine of lily bulb

DESSERT

BEEEERBMOY 2 L
Strawberry and Gelee of Apricot sake



