SEASONAL COURSE
¥6000

APPETIZER
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Assorted appetizers

DIM SUM
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Winter Vegetable and Dried Shrimp Soup

MAIN
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Stir-fried King Prawn with Chili Sauce
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Mr. Yamazaki’s Sweet and Sour Pork with Black Vinegar

NOODLE/RICE
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Truffle-Infused Fried Rice

DESSERT
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Bubur Cha Cha
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MODERN CHINESE
¥11000
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APPETIZER
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Caviar rice noodles and Chinese ink

HISEEE D DX

Assorted appetizers

MAIN
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Peking duck
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gold thread Shark fin soup
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Steamed Alfonsino with Kaffir Lime Sauce and Salmon Roe

Steamed Alfonsino with Bai Makrut Sauce and Salmon Roe

DESSERT
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Strawberry and Gelee of Apricot sake
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THE CLASSIC
¥16000

APPETIZER
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Caviar rice noodles and Chinese ink
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Assorted appetizers

MAIN

xmisy 7
Peking duck
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migratory crab and Golden Thread Shark Fin shanghai crab miso
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Lobster bimackle sauce and salmon caviar
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Gratine of Wagyu beef and lily bulb

DESSERT
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Strawberry and Gelee of Apricot sake



