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Selected appetizers
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Selected dim sum (3 kinds)
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Today's Guangzhou local soup
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Braised shrimp and tofu
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Stir-fried seafood and seasonal vegetables
EIESo873

Beijing duck
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Seatood soup with seaweed
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Braised Yamayuri pork with chili sauce
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Par-boiled seafood with kelp soy sauce
ISESEH=E-3 2

Beijing duck
B P 4 1

Seafood and truffle soup
[y 3 Y

Braised tofu with Shanghai crab meat and roe sauce
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Wagyu fried rice with Japanese mustard flavor
HFE T Fo R ER

Dessert
HE LG
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Stir-fried seafood and seasonal vegetables
ESoR-3 S

Beijing duck
B P H#ME 1B

Steamed morel mushroom and white wood ear soup
LEHFETHEY

Deep-fried abalone with garlic flavor
BRI B R

Simmered beef cheek with laksa sauce
HOEF@A

Ground pork fried rice with green beans, and vegetables
B 3R

FH—h e
FuFEL(
B X FEmerald 2ZHL) ¥ 30,000
(B4 —E 2B A
EHNY) MERNEHE wans e

BrE FYEIEBROHHI/—R

¥ W T v

oSS HONETLAEE EN)ERLR—

HROERAEHEL
FFYIRBDORBRYD

BAYEYDFr—INy

74—

~

Stir-fried abalone and turnip with green seaweed sauce
HEIE R e

Beijing duck
B P H#ME 1B

Shark fin soup with dried scallop and Chinese cabbage
FRAGETEHA

Steamed white fish with soy sauce
AR e B IR

Stir-fited Wagyu and Kujo green onion with black pepper
BIRIZ G Ao

Crab meat and Japanese parsley fried rice
K EPR

Dessert
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% 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.
% Please kindly inform our staff'if you have any food allergies or dietary requirements.
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Deep-fried calamari with garlic flavor
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Beijing duck
B P A 1

Steamed morel mushroom and white wood ear soup
L EHTHE,

Steamed Shanghai crab (female)
EAEKNE

+ 2,750 yen for a male crab

Shanghai crab meat dish
LR T

Ground pork fried rice with green beans and vegetables
B E Z IR
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$8% Diamond

Stir-fried abalone and turnip with green seaweed sauce
HERIWNE X

Berjing duck
B IP #4518

Shark fin soup with dried scallop and Chinese cabbage
FRE X TEA

Steamed Shanghai crab (female)
BTN

+ 2,750 yen for a male crab
Shanghai crab meat dish
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Fried rice with Shanghai crab roe sauce
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Dessert
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Selected appetizers
IS5

Beijing duck
B P 4 1

Braised shark fin
fae s

Steamed Shanghai crab (male & female)
EAEKNE

Shanghai crab meat dish
PNE S

Toriyama Umami Wagyu
TR R An 4

Wonton noodle with yuzu flavor
tHEEE AR

Bird's nest dessert
FeEd



