7vFa2—A / Lunch course

%)

I8 Blue Azure 12 8L ¥ 5,500

(BLix - —EZFZ])

HEDOR)EHE
Selected appetizers / ¥ £ bt &
PN -
Selected dim sum (3 kinds)/ 33h'E = 8 &

JRM DR L BR—T

Today's Guangzhou local soup / % B Bl %%

BMEBEURERDELXLEH

Braised Tofu with sakaura shrimp and wide glass noodle / %38 ¥y X Z. 1§

RKBDFx—r NV
Today's fried rice /B B &R} K

TH—k
Dessert / ¥ £ 8 & 5
EAN ]
/Rea Crystal 2Z#L)  ¥8.800
(B3 - —EZHF))
MEDORNEHL

Selected appetizers / ¥ £ bt &
FIELWTIAAV TV EDTF LEEY D
Stir-fried green beans and icefish with dried shrimp / B AR E 2 KA
LY RT v
Berjing duck / PR }F B 1E%

BB T ERBDA—=T
Seafood soup with tomato and onion/ & it B ## Rk
CEPNRDOE R =
Today's Yamayuri pork dish/ BFB LB &R A

RKEBDFr—r N/
Today's fried rice / BF B £k} K

74—}
Dessert / ¥ £ & 5

MAZ 2—IFHENRALLIZL), FENCKRETLTRENTIVET,
XYEILEERZEALONET,
XERHADIUTHERNESEN ), AR Y —ERARE%ERBELET,
XERBOTRBCEMILETULE—LLTXWELEL, FORDEICEFLAIHEIN,
X 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.



ST

M#A Coral 2% #L) ¥12100

(Beax - —EZHEF])

BEIHN) MER)EHY
Selected appetizers / ¥ £H &

BE_RBLEAEXOD®

Stir-fried seafood with seasonal vegetables / 8 ¥} X &

Z4y IRI v
Berjing duck / PR }F B 1E%
YT7RraX77750% LRLA—T
Steamed soup with whelks and snow fungus/ & B & X% A5
FaFYREBEDBBRD

Stir-fried Wagyu and Kujo green onion with black pepper/ B 3% %

KBDFr—r v
Today's fried rice / BF B &%k} 8k
FF

Dessert / ¥ &5 & 5

LALw

E ¥ Pearl 2% #L) ¥ 18,000

(Brix - —EZRZ])

BEIHN) MER)EHY
Selected appetizers / ¥ £ &

BAYEFEXODD

Stir fried shellfish with seasonal vegetables / &) ¥} & A

LW BRI v
Berjing duck / PR }F B 1E%
bR IRE, HHIBEDA—T
Seaweed soup with abalone and udo / ¥ 1% &R ¥ &
RNGZURBRORRY —A
Stir-fried prawn and vermicelli with Sichuan chili sauce / FR3¥yr K ¥R
CEPNRDOE R =
Today's Yamayuri pork dish/ BF B LB &R A
THNeR)DF v — Y EZDRAKR
Fried rice with clam and Japanese parsley / ¥ 1F % £ &%k W&
FF

Dessert / ¥ £ & 5



ERR I

B X Emerald 28 #L) ¥ 30,000

(B - —EZHET])

BEIHN) MER)EHY
Selected appetizers / ¥ £ &

BEYEBFEOND

Stir-fried seafood with seasonal vegetables / 8 ¥ /g &

LW RT v
Berjing duck / PR }F B 1E%

o3 ONYBRDBALZA—TS

Braised shark fin soup with crab meat/ %8 WNT &R

N7 EER DRI LRI R L

Braised clam and white fish with tomato, Cantonese style / % %u B ¥ X §

FULKRBDOBRY D

Stir-fried Wagyu and Kujo green onion with black pepper / B )&% &
BHHVRALTFLEHEDFv—1
Fried rice with dried scallop and chicken/ F B B A X R
74—k

Dessert / ¥ £ & 5

2

B3I  Amber 2Z#E)  ¥50,000

(B - H—EZE 7))

BEIHN) MER)EHY
Selected appetizers / ¥ £ &

V77X, TLAEE MEREAXNSAHYIPGEHEIELT

Stir-fried icefish and egg white with crab meat,dried scallop, Shunde style/ ¥ B8 N G R A

LW BRI v
Berjing duck / PR }F B 1E%

\S‘ ﬁ\ U\ d/ll d) %ﬁ%\ Q %'“

Braised shark fin / L%t ¥ 8
PHEELTHOHR RBEDTIVN—AR
Seatfood stew (lobster, clam, mushroom, tomato)/ B BRXNEME R
HERERBAFOENE
Toriyama Umami Wagyu / ¥ #.Ha 2
N BADE BT
Clam noodle soup with supreme soup / X% %58
T UF ST

Bird's nest dessert / ¥ E &



