Z7vFa—R [/ Lunch course

P
¥ 38 Blue Azure 12 8L) ¥ 5,500

(BLix - —EZKZD)

HERORNEH
Selected appetizers/ = B % H &
p AN ;-
Selected dim sum (3 kinds) / %.38 '€ =. 3 su
EMDBERAX—T
Today's Guangzhou Ilocal soup / Z B ) #& %

FREASHEDOD D

Stir-fried green vegetables and soy milk skin/ YW & %

RKBDFr—\V
Today's fried rice / & B ¥ &

T —h
Dessert / ¥ £ & o
AN )
Réa Crystal 28 #L)  ¥8.800
(Bhix -+ —E R A
MEDORNEHE

Selected appetizers / ¥ £ @Bt &

BOEYHEER
Seafood with seasonal vegetables / 5] 3 # %k
L BRI v
Berjing duck / A ¥ #E%

FLEREYZRNDA—T

Dried scallop and winter melon soup/ TEB 4 & £

HFALEBFRDON FH D

Stir-fried chicken and seasonal vegetables with black bean sauce / B+ R AFE R

RKBDFr—r v/
Today s fried rice / % B ¥ &

74—}

Dessert / ¥ £ & &

MAZ2—[FHENRRALLIZL), FERETLETRESTXVET,
XEBEHSIIEERSSEINTHY, IR —EXRIEBZERAELET,
XBEHBOTRECRMHICLETULF—LYLTIVELEL, FHRDFICEF LIS,

X Menus are subject to change without notice.

X All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15 % service charge.
% Please kindly inform our staff if you have any food allergies or dietary requirements.



3T

M Coral 2% %L ¥12100

(Brax - —EZHF])

BEEPXN) MTRR)EHE
Selected appetizers / ¥ £t &
RFDELREIHBIT
Deep-fried conger eel with Japanese green peppercorns / R LR XE E &
% LRI 7
Beijing duck / ®A¥F BME®

BAraszGlf, bb3BEDA—7

Crab meat,white wood ear and seaweed soup/ BERNT B % £ &

RGRLTpTFTOREFY—R

Stir-fried prawn and eggplant with yuxiang sauce / 8% ¥ IR R

BRYNIETOILDFr—r Y
Fried rice with chicken and corn/ X &R} IR
74—}

Dessert / ¥ £ 8 & s

LALw

E¥% Pearl oL L) ¥18,000

(Brax - —EZHA)

BEPYN) MTER)EHE
Selected appetizers / ¥ £ Pt &
TAMALZLSRDRE DD
Stir-fried calamari and water spinach with shrimp paste sauce / ¥R BB X} #0
Z¥ RS vT
Beijing duck / PRI BHE%
HHUPYWILBDA—7 HFEHLILT
Abalone and scallop soup/ % BEM¥ T&
BN BEAZXXY BN XD MDD S
Stir-fried white fish with vagetables,basil flavor /B%) % fu ¥ i &

AR KRDI R—o—

Dongpo pork with plum taste / ¥ % REA

Fa b DF v — NV HFTREK
Wagyu fried rice with Japanese mustard /33 T Fa &} R
FHE L

Dessert / ¥ £ & &



T Fx

B X Emerald 2% #L) ¥ 30,000

(BLix - —EZFF])

BEEHN) MER)EHE
Selected appetizers / ¥ £t &
RKBEEDOTBIRMBYT )T A M ZABT
Deep-fried today's seatood with garlic flavor / # B3 # &
LY BRI v7
Beijing duck / ®A¥F BME®
SO LA’ EERELA—T
Steamed shark fin, turban shell and winter melon soup / % I\ R3E & B &
RTTBORYBEE b7 F/—R
Stir-fried scabbard fish with black bean sauce / Bt & MK
FFrEQEDOLLINY S
Stir-fried Wagyu with wasabi flavor / 1 3% K B 3 fa &
BAYWIBEDFr— v FYROPDLEZER MR
Crab meat and scallop fried rice with tom yam paste / % &8 1R
PPk

Dessert / ¥ £ & o

21K

338 Amber 22 RL)  ¥50.000

(Brax - —EZH7)

BEPYN) MTER)EHE
Selected appetizers / ¥ £ Pt &

G LA B SBIBIREE Y/ —X
Steamed turban shell and winter melon with seaweed sauce / & ¥ % I\ % %
Z¥ RS vT
Beijing duck / PRI BHE%

SNON, B, HEYREBOR LRI
Traditional Chinese medicinal soup / 336153k
FPREE BBRA—)y7 85—/ —2
Stir-fried lobster with special garlic butter sauce / 4 ¥R IR

HEREFRBREOSHE

Toriyama Umami Wagyu /7 3. %= &

RTLHuTOE)FRE LMBEIF v—
Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ E 8% #u INEY $8 25 R
T

Dessert / ¥ £ & &



