7vFa2—RA / Lunch course

%)

¥  Blue Azure 128/ ¥ 5,500

(Brix - —EZHK

MXDOR)EHY
Selected appetizers / ¥ £5 &
BN = AE
Selected dim sum (3 kinds)/ %388 = B &
BOBNVDEIRG ~BELELT(~

Hot and sour soup with vinegared seaweed / % X 8K %

RENALFERZDNIF R

Stir-fried green vegetable and firefly squid with black bean sauce / 8.3 £ ¥ % Kt

RKEBDFx— v
Today's fried rice / BF B £ R K

74—k
Dessert / ¥ £ 5 5
EAN Y]
/Rea Crystal 2% HLY)  ¥8.800
(BLir - —E 24
MEDR)NEHE

Selected appetizers / ¥ £B &

FlIELWS 77T AV TV ED T LERD O
Stir-fried green beans and icefish with dried shrimp / B K@ E AR A
% RS
Beijing duck / PR ¥F &%

BB SBLEIBEDA—T
Seafood soup with seaweed / 8 ¥ 5t &
CEPNRDI D KLY —R
Stir-fried Yamayuri pork with Japanese pepper flavor / £ LW T LEEHA
RKEBDFr—r N
Today's fried rice / BF B £ R K
FF—p

Dessert / ¥ £ % 5 5

A= 2—IRBEARRLYICL), TENCRETLETRENTIVET,
XYEILEEXRTRALNET,
XEBHSIIH BRSNS INTE), IR —EXRIE%2THBNELET,
XERBOTHEECRBILLTVLF—RLTXVELEL, FTHORDEFITEHELAIAEINY,
% Menus are subject to change without notice.
X We use 100% Japanese grown rice.
X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15 % service charge.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



3KT

MR Coral 22 #%E) ¥ 12100

(BLar - —EZFF])

BEEN) MRB)EHE
Selected appetizers / ¥ £ &
BB EAFREROND
Stir-fried seafoods with seasonal vegetables / %) ¥ 3X
% RS
Beijing duck / PR ¥F 8ME®
WX BXEaX777, Va2V ADA—7

Scallop and snow fungus soup with water shield/ SEE X% T &

FHEADERLL BRB -V —_JrBE/—R

Beef cheek simmered with aged black garlic and honey sauce/ B BT @A

RBDFr—r v
Today's fried rice / BF B £k R
7 —p

Dessert / ¥ ZH & 5

LALw

E ¥ Pearl 2% #LY ¥ 18,000

(BLix - —EZRF])

BEEN) I RR) &b
Selected appetizers / ¥ £ &
HEYEEEOWD ~PAT)DREKR~
Stir-fried seafood with seasonal vegetables / Ex& B}y X g
% RS
Beijing duck / PR ¥F #ME®

YTRAYAQXIITDOREELA—T
Steamed soup with whelks and snow fungus/ & B % X3 B 5

HHUDRLRENHIT

Deep-fried abalone with Japanese pepper flavor / F L ¥ XF § &

FRANDERL BRE=VZJERE)—R
Beef cheek simmered with aged black garlic and honey sauce/ B# Eit¥ @A
HEET e— N\
Seafood fried rice / ¥ 819 R
TR

Dessert / ¥ £ % 5 5



T FK

B X Emerald 2% #L)  ¥30,000

(Brax - —EZHF])

BEPXN) MIRR)EHE
Selected appetizers / ¥ £ &
BEBEYELNDODFHINE RAELH-3)E
Par-boiled seafood and Japanese seaweed with kelp soy sauce / @ ¥ % ¥ X &
L4 RT 7
Beijing duck / PR ¥F 8ME®
o33N UINDRE G HERLR—T
Braised shark fin soup / % 8 % U &
Brrax/7or BEREL LG/ —R
Stir-fried white fish and snow fungus with citrus flavored special sauce / Bett L BB A
Fa DR EL#Y —R
Stir-fried Wagyu with Japanese pepper flavor / £ LW+ Fa &
FEBDFv—V
Fried rice with horsehair crab / %% A} R
74—k

Dessert / ¥ £ % 5 5

2K

33 Amber 2% RY)  ¥50,000

(Btan - H—EZFZ])

BEEN) MRB)EHE
Selected appetizers / ¥ £ &

VIR, TLERE BERERXNSAHNIFGHEILT
Stir-fried icefish and egg white with crab meat,dried scallop, Shunde style/ ¥ B8 N A KA
Z4y RTvT
Beijing duck / PR ¥F #ME®
\.S Al ﬁ\ U\ M/ d) % z\ OL‘

Braised shark fin / {1 )%
BHRBRELTFHOBE RIBEDTIVYN—RE

Seatood stew (lobster, clam, mushroom, tomato)/ BERXNEREE

PG R E R A G DR

Toriyama Umami Wagyu / 7%= &

N2 T)VHFDOE B

Clam noodle soup with supreme soup / X¥%& %5

RO RN T

Bird's nest dessert / ¥ X% & & 5



