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ORIENTAL COURSE
3,800

APPETIZER
BIXOMEOAEbY

Assortment of 9 Kinds

DIMSUM
N E AR LR T MR

Pork Xiao Long Pho * Steamed Shrimp Dumpling * Crab Dumpling

FISH
il DR Z AL

Simmered Cod Fish

MEAT

HOBFLMSB Ny E—R—=2D 7 ))v
Roasted Aichi HAPPY PORK with Seasonal Vegetables

or

WXy bZF—F Fa23F2YY—2 (+500YEN)
Grilled Beef Skirt with Asian Herb Sauce

DESSERT
BHFADFH — b

Choice of Dessert

AFTER DRINK

AL -a—e-—
Tea*Coffee

TR

THE SEASONAL
6,000

STARTER
ARN—T LBEDEFRES

Fresh Herbs and Shrimp Spring Roll

APPETIZER

PRHE S b i B

“Bang Bang Chicken” and Honey Pork Rib

HOT APPETIZER

VE DA A S 3-
Sauteed Foie Gras with Sticky Rice

FISH
fEoAEEHRL LBEOOALITY -2

Cod Fish with Snow Crab Starch Sauce

MEAT

ZRBRLEME N E—R =207V 7597 Ry)—Y—2
Roasted HAPPY Pork with Black Pepper Sauce

NOODLE
me L Ao X —Kv

Japanese Pepper Noodle with Duck and Green Onion

DESSERT

FORFED2Y A

Marinated Red Fruits

AFTER DRINK

AL -a—e-—
Tea - Coffee

THE CONDER
10,000

STARTER
Thotrry

Snow Crab and Caviar
1ST APPETIZER
A2 = NViBEDOY S5 XN T
Lobster Salad

HOT APPETIZER

E VA AE S|
Sauteed Foiegras with Sticky Rice

2ND HOT APPETIZER
AXE fito B

Steamed Abalone Dumpling

FISH

EoHhZEEL 7hev EBbA DT
Cod Fish with Snow Crab Starch Sauce

MEAT

bobForyn By —2 F)a7iRA
Grilled AICHI Beef with Black Vinegar Sauce and Truffle

NOODLE
e EZo I — K

Japanese Pepper Noodle with Duck and Green Onion

DESSERT

vYaasRY—
Chocolate Berry

=

THE MODERN CHINESE
15,000

STARTER
H - O 8 B L
Marinated Cod Roe with Shaoxing Liquor

APPETIZER
Thot*vey

Snow Crab and Caviar
1ST HOT APPETIZER
TAT7T5b %3

Sauteed Foiegras with Sticky Rice

2ND HOT APPETIZER
I 5% B il o Bk e

Steamed Abalone Dumpling

1ST FISH
Ao -V LEFHBTZOXOEL O
Stir Fried Lobster with XO Sauce

2ND FISH
T7he L £H

Simmered Shark Fin

MEAT
bobForynv BEEY—2 M) aT7iRA
Grilled AICHI Beef with Black Vinegar Sauce and Truf f le
NOODLE
W5 & 7 o Ly A A
Japanese Pepper Noodle with Duck and Green Onion
DESSERT

vYaasRY—
Chocolate Berry
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