SEASONAL COURSE
¥6800

APPETIZER
B0 HpNy F 3 IHHlb 3 OB

True Octopus Carpaccio

SOUP

EHFLaaFyvInsomB2-F
Chilled Corn and Coconut Milk Soup

FISH

RipZDF Y V=21
Stir-fried King Prawn with Chili Sauce

MEAT
L LR RS AR IR
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Mr. Yamazaki's Black Vinegar Sweet and Sour Pork

HIRAA 0w -2 HEX O 7Y v b (+1,500)
Roasted Genji Wagyu beef

RICE

N 27 BAR
Truffle-infused Fried Rice

DESSERT
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Mango Pomelo Sago

THEZ2 > X — /%7 = ~%Roii#H~ (+1,000)
The Conder Parfait



MODERN CHINESE
¥12000

AMUSE
TEROWBARBIAL

Chilled Sweet Corn Chawanmushi

APPETIZER
HIZEHE D b

Assorted appetizers

DIMSUM

ntsy 7
Peking duck

SOUP

Ef7HhEL A=
gold thread Shark fin soup

FISH
Rk UL PE filf o> vh 375 L

Chinese-Style Steamed Sea Bass

MEAT

WL EAA HEEOBRL
Braised Omi Beef Shank

NOODLE

RBURE L PEZ L
Hojicha-Infused Chuka Soba

DESSERT
Bife vy I —EF4 73 A7) —4

Miyazaki Mango and Tiramisu Cream



THE CLASSIC
¥17000

AMUSE
EEROWBRBIK L

Chilled Sweet Corn Chawanmushi

APPETIZER
HIZERE D b

Assorted appetizers

DIMSUM
nisy 7
Peking duck

FISH

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

Ao —NilEEDPHEZL L
Chinese-Style Steamed Lobster

MEAT
REMAEDOw -2 HHFEDO7 Y v b

Roasted Genji Wagyu

NOODLE
RURE Sz L
Hojicha-Infused Chuka Soba

DESSERT
HlhftwryId—t5F4 53227 —A

Miyazaki Mango and Tiramisu Cream



