SEASONAL COURSE
¥6000

APPETIZER
WMEEYAbE

Assorted appetizers

SOUP

BB LED 200
Sakura Shrimp and Urui Soup with Creamy Broth

FISH

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

MEAT
TS D iR R AL
SR E 2Ly ok ZmEHEE

Mikawa Akadori Chicken "Yurinchi" with Watercress

HERMFor -2t FHEXOY 5 XL REEY — 2 (+1,500)
Roasted Genji Wagyu beef with spring vegetable salad

RICE

bV 2 7 BBAR
Truffle-infused Fried Rice

DESSERT
TRLE D —HB B30
PEFE R AR
Peach fragrant fruit tea

THEaZ Y X = 87 = ~FMBEE A v b5 I~ (+1,000)
The Conder Parfait

e



MODERN CHINESE
¥12000

AMUSE
0—2FE—7 LR REIRE L & AEH

Roast Beef with Spring Bamboo Shoots

APPETIZER
HisEEE D DX

Assorted appetizers

DIMSUM

sty y 7
Peking duck

SOUP

e 7 AL AT
gold thread Shark fin soup

FISH
P 2% v XY L ROEE

Sakura Sea Bream with Spring Cabbage and Sakura Shrimp

MEAT
LA A O IR R AE A A HEREDO Y Y v b

Cantonese-Style Braised Omi Beef Shank

DESSERT
FaRvifiFralr S4F v —xXy |

Dekopon and Citrus Gelee



e

THE CLASSIC
¥17000

AMUSE
O—AFE—7 LR RIEVRE A &G

Roast Beef with Spring Bamboo Shoots

APPETIZER
HIZERE D DY

Assorted appetizers

DIMSUM
sy 7
Peking duck

FISH
EOBEEEH 7 e L Lk

migratory crab and Golden Thread Shark Fin shanghai crab miso

HEOBEREE X v XY LiEE
Grilled Tilefish with Crispy Scales

MEAT

HERM4‘on—2+ BEHEOY IS
Roasted Genji Wagyu Beef

DESSERT
TaARYEMEY 2L 74 F> v =Xy b

Dekopon and Citrus Gelee



