SEASONAL COURSE
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Assorted Appetizer
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SAKURA seabream Spring Roll
BIRULE RO EE

Spanish mackerel Clam Spicy Source
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Sweet and Sour Pork
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Sakura shrimp and Bottarga Fried Rice
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Mango Soup
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MODERN CHINESE
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Assorted Appetizer
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Peking duck and Soup
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Spanish mackerel Clam Spicy Source
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Stew Omi Shank Meat Cantonese Style
WA R 3 A D IS BB A A

Shark Fin Sauce Fried Rice
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Compoteed citrus
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THE CLASSIC
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Assorted Appetizer
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Pekingduck and Soup
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Stir—Fried Scallops SAKURA shrimp Sauce
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Grilled Shark Fin
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Spanish mackerel Clam Spicy Source

Ry MRULPE fF R A & B D Y —

Stew Omi Shank Meat Cantonese Style
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Noodle with Mikawa Chicken
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Compoteed citrus

MHiEoar K-+



