SEASONAL COURSE
¥6000

APPETIZER
Wik D A b ¥

Assorted appetizers

SOUP

ABXEFLBEDOR-T
Winter Vegetable and Dried Shrimp Soup

FISH
RKBEZDF V)Y =280

Stir-fried King Prawn with Chili Sauce

MEAT
il & A 0 i BB K

Mr. Yamazaki’s Sweet and Sour Pork with Black Vinegar

RICE

bV 27 R
Truffle-Infused Fried Rice

DESSERT

TE-EF-Fr—Fr -
Bubur Cha Cha



ahe

MODERN CHINESE
¥12000

AMUSE
¥rETE—7 v EHR
Caviar rice noodles and Chinese ink
APPETIZER
HISERE D &b
Assorted appetizers
DIMSUM
nisy 7
Peking duck
SOUP
7 HELA=T
gold thread Shark fin soup
FISH
SHMOPHEERL NM2y 7Ly —RLWL5
Chinese steamed golden-eyed snapper bimackle sauce and salmon caviar
MEAT
VLA EADIRRBFAA AAERD 77 F % P a7V —2
Cantonese stew of omi beef shank Gratine of lily bulb
DESSERT

HWOREE & BB OY 2 L
Strawberry and Gelee of Apricot sake



THE CLASSIC
¥17000

AMUSE
¥rbETPE—7 v LB

Caviar rice noodles and Chinese ink

APPETIZER
HISEEE D 2D X

Assorted appetizers

DIMSUM
sy 7
Peking duck

FISH
JFOEL 7 AL ik

migratory crab and Golden Thread Shark Fin shanghai crab miso

T —NigE N4y I LY —REnL 5

Lobster bimackle sauce and salmon caviar

MEAT

B EHERD 7 72F % P a7y —2A
Gratine of Wagyu beef and lily bulb

DESSERT

HOREE & RO 2 L
Strawberry and Gelee of Apricot sake



