Z7vFa—RX [/ Lunch course

f%;f% Blue Azure 1Z2#%&) ¥5,600

(Brax - —EZXHF)

MEDR)EHE
Selected appetizers / ¥ £ Pt &
PN © |
Selected dim sum (3 kinds)/ %388 = 85
LMD ELER—T
Today's Guangzhou local soup / & B B %%
BADOKH IV —X
Stir-fried chicken fermented tofu sauce with basil flavor/ B %) & L& K
AKBDFr— NV
Today's fried rice / BF B &%k} R
FHF—R

Dessert / ¥ £ & 5%

7K g8 Crystal 2Z /&Y ¥ 8.800

(Brix - —EZRFD)

MEDRY)EHE
Selected appetizers / ¥ £ Pt &
BOFEOEHE
Stir-fried seafood dish / BF B ¥ ¥ #%
Z¥ ILmI T
Beijing duck / PRI B
ENEHFEDA—T

Seafood soup with winter melon / % W\# & &

FRANDEREL RRBR =V =T BF/—2X

Simmered beef cheek with aged black garlic and honey sauce/ B3 Bt 4 @A

ABDFr—r N/
Today's fried rice / BF B &%k} &

F4—|
Dessert / ¥ £ & 5%

MAZ2—FHENKRRLLICLY, FENKERETLTRESTIVES,
X HEIIEEXREEALCNET,
XEEHSITILHERSSINTEY), BIRFT—EXRIBB2HBRNELET,
XEHMBOTRRCRHILLTUVLX —LYTIWELEL, FTHORDEIZE R LAIFEIW,
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

MB# Coral 2% L) ¥12,100

(Btax - —EZFF])

BEPAN) MTRXR)EHE
Selected appetizers / X6 £t &

BEYHEX

Seafood with seasonal vegetable / %) (% i &
L RIS vT
Berjing duck / PR BMETR

BYD2vM X 777D EELA—T

Steamed soup with pike conger, water shield and snow fungus/ T B & £ R 25
CEPHRYLF R BaAKXE)FD D
Stir-fried Yamayuri pork and coriander with chilli paste / B#EXE EH A
KBDFr—r v
Today's fried rice / BF B £k} R
74— 1

Dessert / ¥ £ & 5%

LALw

E¥% Pearl 2% RLY) ¥ 18,000

(Bt - —EZFF])

BREPXN) MIER)EHE
Selected appetizers / ¥ £t &
S A T) 3
Seafood with seasonal vegetable / &) ¥ 4 %
2 mI v
Beijing duck / PRI BMETS

AN LT GXF7770KR EELX—T

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

RFDORLRENH T
Deep-fried conger eel with Japanese green peppercorns / £ L ¥ XE E &
CEPNVRDIP D X9 ay 7N —VYEE)—R
Stir-fried Yamayuri pork with passion fruit sauce/ B &R Bt A
RAYNIEOIYDF r—
Fried rice with chicken and corn / £ X $B¥ ¥ R
4 — |

Dessert / ¥ £ & 5%



T FK

B E Emerald 2% L) ¥ 30,000

(Brax - —EZ 7))

BEEHN) MIRB)EHE
Selected appetizers / X6 £t &

A EAXXYRHNETE RO IV
Stir-fried sea bass with vagetables, basil flavor/ B¥ &} E A&
Z¥ ICRIv7
Berjing duck / PR BMETR

FLEBEANYESIWIDUOINDEBERALZA—T

Braised shark fin soup/ TR T ERA

REZDJBINY/ —R HI7HT7HRRALEILT
Deep-fried prawn with salted egg crust / & ¥ I R YE R
FoFYEBLEDELEY —ZAWD
Stir-fried Wagyu and water spinach with wasabi flavor / J* KBy ¥ fa
BAYWILBDFr— v FHNRCOLLER MR
Crab meat and scallop fried rice with tom yam paste / % W& &3 1R
FHF—R

Dessert / ¥ &8 & 5=

2

33IA  Amber 22 #L)  ¥50,000

(BLax - —EZHT)

BEPN) MTER)EHYE
Selected appetizers / ¥ £t &

ETH YL N BRIBHIEIHEY/—X
Steamed turban shell and winter melon with seaweed sauce / *& ¥ % I\ % 3%
Z¥ ILmI T
Beijing duck / PRI B
SO E D L
Braised shark fin / 153538
BB EZDTL—RIIV/—X
Deep-fried lobster with Laksa sauce / BT i #2948

HREREFRBRFOEFE

Toriyvama Umami Wagyu / #3® #a &

RFUIFOL)EBG LBIEEF r— Y
Spicy fried rice with conger eel and eggplant (*with shrimp paste sauce)/ E. 8 Fu INEY $8 1) 1R
BRDENYTH —h

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



