Z7vFa3—RX [/ Lunch course

i@f% Blue Azure 128D ¥5,500

(Brix - —EZF7)

HEXDORYNE
Selected appetizers / ¥ £ Pt &
B =

Selected dim sum (3 kinds) / F38'E Z B &

J& N D L BA—T

Today's Guangzhou local soup / & B Bl 8%

BAYRERDAETY—X

Braised chicken and wide glass noodle with chili sauce / & &% R EH R

RKBDFr—NV
Today's fried rice / BF B &R} R
FF— |

Dessert / ¥ £ 8 & 5

Fle)

Kb Crystal 2B ¥8.800

(Btax - —EZHEZD

MEDOR)EHE
Selected appetizers / ¥ £ &
BOEOLRE
Stir-fried seafood dish / BF B ¥ ¥ &
Z¥ RS 7
Berjing duck / PR ¥ BMETS

ANYFLAEEDA—T

Winter melon soup with dried scallop / %M\ F B &

BRADK & Hg AR EFE R

Stir-fried pork with vinegared plum sauce / ¥ VQ B B35

RKBDFr—IV
Today's fried rice / BF B &R} R

FF— |
Dessert / % £ 8 & 5

RAZ 2= THNKALYLIZL), FEWKEETLTRENTIIVET,
XYEIIEEXREZFERLOOET,
XERBSIIH BRI TN THY), RS —EARE%ZTRRVAELET,
XBHEOTHECRMICLLETULE LY TEVELEL, FHROEFIIEF LA IFESY,
¥ 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.



LT

MBA Coral 2% %Y) ¥12100

(Brix - —EZH7)

BEHN) MRRIEHE
Selected appetizers / ¥ £t &
BOFEOBRE
Stir-fried seafood dish / BP B ¥ # %%
ZW¥ I v
Berjing duck / PR ¥ BMETS

By, X775 DB LERLA—T

Steamed soup with pike conger, water shield and snow fungus/ T E X X B RAKS

FHEADERL RB == JYBE/)—X

Simmered beef cheek with aged black garlic and honey sauce/ B#E 4+ @A

RKBDFr—IV
Today's fried rice / BF B &R} R
74—}

Dessert / % £ 8 & 5

LALw

E 3% Pearl 28 #Y) ¥ 18,000

(BLix - —EZH7))

BEEMXN) MIRXRRYVEHE
Selected appetizers / ¥ £ &
g DR Th S
Seafood with seasonal vegetable / %) & %) 4 &t
Z¥ IRTvI
Bejjing duck / PR ¥ BHETS

AN, X777 DB ERLA—T

Steamed soup with winter melon, turban shell and snow fungus / T B & I\ R 3R 180%

RTFDRLWEF)HIT

Deep-fried conger eel with Japanese green peppercorns / E L ¥ XE E 8

BARKRDOIN R—o—

Dongpo pork with plum taste/ %% R¥%E A

BAYNIEOILDF x—I v
Fried rice with chicken and corn/ £ X &R} IR
FF

Dessert / ¥ £ # & 5



T Fx

B X Emerald 27 L) ¥30,000

(Btar - —EZEZD

BEEPN) MRBRIEHA
Selected appetizers / ¥ £t &
HHUDHBY/—R
Stir-fried abalone with jade sauce/ % B¥ &
2% RI v
Berjing duck / PR ¥ BMETS
FLAENN SN DUNDEBEALA—T

Braised shark fin soup/ F Bt E#A
BAR FMTELLEY—R EEETIT7HZ
Stir-fried white fish with yuzu citron flavored special sauce / &1 L% B &
FaFYBOROELEY AW
Stir-fried Wagyu with wasabi flavor / 3+ KBy #8 ¥ fa &
BAYWILEDFr— v FIRCHLELBRA MR
Crab meat and scallop fried rice with tom yam paste / % & # 8% 1R
4

Dessert / ¥ £ & =

ke

¥ 35 Amber 2% %L ¥50,000

(Brax - —EZHA))

BEPN) MERNVEHYE
Selected appetizers / ¥ £ &

BT IYLZN PFRERHIBIHEE YV —X
Steamed turban shell and winter melon with seaweed sauce / & ¥ % I\ % &
%W R
Beijing duck / PR ¥ #MET
SIDDINDE AL
Braised shark fin / L% &
FRBEDODTL—RATIN/—A
Deep-fried lobster with Laksa sauce / ¥R R 1% #84

HEHRER B FOHFE

Toriyama Umami Wagyu / 734 &

RFLFEFTOE)FRE LBBEEF x— v

Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ E 8& i INEY $8 %) R

BEDEN)TH—h

Bird's nest dessert / &\ # & # &



