SEASONAL COURSE
¥6,000

Assorteds appetizer

Marinated Scallop Yuba and Fig/ YellowTail Carpaccio
Roasted Pork Honey Taste / Caramelized Peacan nuts

Zha—cai, Benishigure Radish Pickles
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Shrimp and Mushroom Spring Roll
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Grilled Seabream Scales Chenpi and Scallop Source
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Sweet and Sour Pork
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Squid black Fried Rice
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Osmanthus wine Gelee
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MODERN CHINESE
¥11,000

Assorted Appetizer
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Shrimp and Mushroom Spring Roll
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Peking duck and Soup
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Grilled Seabream Scales Chenpi and Scallop Source
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Stew Omi Shank Meat Cantonese Style
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Shark Fin Sauce Fried Rice
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Compote of a Grape Perilla Granita
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THE CLASSIC
¥16,000

Assorted Appetizer
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Pekingduck and Soup
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Softshells and Stir—fried spices
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Grilled Shark Fin
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Grilled Seabream Scales Chenpi and Scallop Sauce
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Stew Omi Shank Meat Cantonese Style
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Noodle with Mikawa Chicken
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Compote of aGrape Perilla Granita
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