SEASONAL COURSE
¥6800

.12

APPETIZER

RO H NIy F 3
Fatty Skipjack Tuna Carpaccio

SOUP
B EHELERNO LG -7

Roasted Maitake Mushroom and Ginkgo Nut Consomme

DIM SUM

g o F%E
Eel Spring Roll

FISH

RKiBEDF VY — 2D
Stir-fried King Prawn with Chili Sauce

MEAT

IR SUEE o5 SR AR

i 3 A o B

Mr. Yamazaki's Black Vinegar Sweet and Sour Pork

JRIRFIFE LK o v — 2 b (+1,500)
Roasted Genji Wagyu beef

RICE

bV 27 R
Truffle-infused Fried Rice

DESSERT

TRLE O —fhIBO L3

TE-EF-Fr—Fr -
Bubur Cha Cha

THEZ ¥ X — /%7 = ~FMELHER~ (+1,500)
The Conder Parfait



MODERN CHINESE
¥12000

AMUSE
Y—rEFrETDODE—7 v

Rice Noodles with Salmon and Caviar

APPETIZER
HIZERED b ¥

Assorted appetizers

DIMSUM

wsy o
Peking duck

SOUP

G 7 AL A=T
gold thread Shark fin soup

FISH

Ko —2+ kY —2
Roasted Beltfish with Premium Shangtang Broth

MEAT

A JE A D AL 25 3A 2
Braised Beef Cheeks in Red Wine Sauce

RICE
HbUH LHED PR

Abalone Mushroom and Lemon Fried Rice

DESSERT
XA VRAAY PEY Y RIVOY 2L
Shine Muscat and Jasmine Tea Gelee



e

THE CLASSIC
¥17000

AMUSE
—TrEFrET7TODE—7

Rice Noodles with Salmon and Caviar

APPETIZER
HIZERE D b

Assorted appetizers

DIMSUM
sy 7
Peking duck

FISH

V7 hry 2257 &7 e L L gk
Soft-Shell Crab

SHBOMHERL EHY — 2
Steamed Splendid Alfonsino with Premium Shangtang Broth

MEAT

A & Do m — 2 b
Roasted Genji Wagyu

RICE
HbUH & MED KR

Abalone Mushroom and Lemon Fried Rice

DESSERT
XA VYRAAY FEYYARI VDY 2L
Shine Muscat and Jasmine Tea Gelee



