Z7vFa—R [/ Lunch course

¥4 % Blue Azure 1Z#L)  ¥5,5600

(Btan - —EZHF])

MEDORYNEHY
Selected appetizers / ¥ £Pr &

\ D\ =

J‘;l:-'\ (AN —
Selected dim sum (3 kinds) / 3.38 X =. % sa
JR M DR EBA—T
Today's Guangzhou local soup / & B #1#&%

BRYENEAL

Braised chicken and chestnuts / &-F#3R

RKBDFr—\V
Today's fried rice / BF B &k} K
74—}

Dessert / ¥ £ & o

EAN Y

Rt Crystal 2L RL) ¥ 8800

(Bt - —EZXHF])

HEDORBRNEH
Selected appetizers / ¥ £P &
BOEYHEER
Seafood with seasonal vegetables / 5] 3 # %k
L LRI v
Berjing duck / A ¥ #E%

HBLAIOT,. bESHBEDA-T

Seafood, white wood ear and seaweed soup / BB ETERXF £
LFNNBBEER TS

Sweet and sour pork with black vinegar/ ¥ B8 # %

RKBDFx—r
Today's fried rice / BP B % sk} &

74—}

Dessert / ¥ £ & o

MAZ2—[FHENRRALLIZL), FTERETETRESTIVET,
XEBEHSIIEERSSEINTHY, IR —EXRIEBZTERAELET,
XBEHBOTRECRMHICLETULF—LYLTXVELEL, FHRDFIZEF 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.



AT

MM Coral 2% #LY) ¥12,100

(B - —EZRF])

BEEHN) IRB)EHE
Selected appetizers / ¥ £ &
TAMADZTNE BRBEKRDOH-Z)E &
Par-boild calamari with kelp soy sauce / @ ¥ Bfit &
%W CRT T
Beijing duck / *A X7 #E®

LB ET ABYERA—T7

Shanghai crab soup/ KW G EKE £

RGRELRERDRRELRD L

Stir-fried prawn and wide vermicelli with Sichuan chili sauce / FRER¥ BUR IR

RKEBDFxr—r
Today's fried rice / B B £ %k} &
74P —h

Dessert / ¥ £ 8 & s

LALw

Pearl 228 LY ¥ 18,000

(B - —EZRZD)

BEPN) MER)EHYE
Selected appetizers / ¥ £P &
BEOFERDD HEBY—X
Stir-fried seatood with green perilla sauce / B #&¥ % &
L2 RIvI
Beijing duck / PA¥F #EW%

LDE, BEXNENERERLA-T

Steamed soup with buckwheat seeds (pork and chicken meat)/ i % £ F %%

BRORBT EJIFY —R

Deep-fried white fish with salted egg crust/ &7 B3R

FRRANDERXL FRm)Y/—2Z

Beef cheek simmered with extra spicy hot sauce / @) 4@ A

BAYL)DFr—r
Crab meat and Japanese parsley fried rice / % ¥ & AX &
F4F—}

Dessert /1% % 8 & s



7%k

& & Sapphire 28 #L) ¥ 22000

(Brax - —EZH7)

BEEN) M ER)EHE
Selected appetizers / ¥ £t &
BEDFBHBRBARRA )y I R M ZHIT
Deep-fried seafood with garlic flavor / BRE #E
% BRI 7
Beijing duck / A ¥F B ET®

FRLE), GXLIFDX—-7

Japanese parsley, chicken and white wood ear soup/ # X B M T H &

LaBOREERL (XR)

Steamed Shanghai crab (female) / 7% % 8 X 1) %
+2, 750 QI TEEXRICRETEET,
+2,7560 yen for a male crab
N BOZHE — &%

Shanghai crab meat dish / XM/ N%E
RAAVTV B BRI —TROFr—1Y
Ground pork fried rice with green beans, and vegetables / 5 & 8 W R IR
FAF—}

Dessert / ¥ £ 8 & 5

FTUELK

B R Emerald 2ZHL) ¥33,000

(BLix - —EZXH7)

MEPN) MRBVEHE
Selected appetizers / ¥ £ &

POV E FREBOHESHEY/—X
Stir-fried abalone and turnip with green seaweed sauce / % ¥\ % X #
L RS v7
Beijing duck / PR B %

o)DM FLEEDEALA—T

Braised shark fin soup/ TR T E#

LBBDOHERL KR) R B OB E
Steamed Shanghai crab (female) / % & KXW & Today's seafood dishes / BF B ¥ 8 %
+2,7T50 I CE2 A R B TEET, 213
+2,750 yen for a male crab
IR BOFHE & HREREFRBRFOLHE
Shanghai crab meat dish / XKW &/NE Toriyama Umami Wagyu / 3 Fe &3 2 8 #

LHBBHADFv— T BEF)V YRR

Fried rice with Shanghai crab roe sauce / X &+ &

FF—h

Dessert / ¥ &8 & &



