DINNER COURSE



SEASONAL COURSE
¥6000

APPETIZER
HiEo b8y F 3 Ll 3 0 F

True Octopus Carpaccio

SOUP
XOEMHNTOWMR—F

Hot Soup with XO Sauce

FISH

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

MEAT

TRlL D —fBBO L3
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Mr. Yamazaki's Black Vinegar Sweet and Sour Pork

FHEKMAom— 2 EEFEX0 7Y v (+1,500)

Roasted Genji Wagyu beef

RICE
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Truffle-infused Fried Rice

DESSERT
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Mango Pomelo Sago

THE2 Y X =87 = ~IIFLIRESI LS ALE~ (+1,000)

The Conder Parfait



MODERN CHINESE
¥12000

AMUSE
TEROMBARBIAL

Chilled Sweet Corn Chawanmushi

APPETIZER
HIZEHE D b

Assorted appetizers

DIMSUM

ntsy 7
Peking duck

SOUP

Ef7AELA=T
gold thread Shark fin soup

FISH
Rk UL 2E filf o R 75 L

Chinese-Style Steamed Sea Bass

MEAT

WL EAA HHEEOBRL
Braised Omi Beef Shank

NOODLE

RBURE S hEZ L
Hojicha-Infused Chuka Soba

DESSERT
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Miyazaki Mango and Tiramisu Cream



THE CLASSIC
¥17000

e

AMUSE
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Chilled Sweet Corn Chawanmushi

APPETIZER
HiZZRE D b

Assorted appetizers

DIMSUM
nisy 7
Peking duck

FISH

V7 2 VT 77 &7 e L & Bk
Soft-Shell Crab

Ao —NilEEDOPHEZL L
Chinese-Style Steamed Lobster

MEAT
REMAEDOw -2 HHFEDO7 Y v b

Roasted Genji Wagyu

NOODLE
HURE Sz 1L
Hojicha-Infused Chuka Soba

DESSERT
Hlhfteryad—t54 93227 —A

Miyazaki Mango and Tiramisu Cream



