7vFa2—RX / Lunch course

38 Blue Azure 12 #L)  ¥5,500

(Bl - —EZRF])

MEDORNEHE
Selected appetizers / ¥ £ &
B = FE
Selected dim sum (3 kinds)/ RIBXRZ B
IR DER L BARA—T
Today's Guangzhou local soup / % B Bl {&%

BRAYENERAL

Braised chicken and chestnuts / & -F &R

RKEBDFxr—r
Today's fried rice / B B £k} &
FHF—h

Dessert / & 2 8 & 5

Tl

Ret  Crystal 2% ML) ¥8,800

(Brix - —EZHA))

MEDOBRNEHE
Selected appetizers / ¥ &9t &
HBOELHE R
Seafood with seasonal vegetables / %) % 4k

Z¥ RIS vT

Beijing duck / PA¥F #Ew%

BErasLif,. pBIEENA—7
Seafood, white wood ear and seaweed soup / BB T ERE R &

LFNNEBEERTS

Sweet and sour pork with black vinegar/ ) ¥ B8 HF

RKBDFr—r v
Today's fried rice / B B £ kB &

FF—h

Dessert / 1% £ & & 5

MAZ 2= dENRILYICL), FPEWRETETRENTEIVET,
XEFERSITIH BRI EINTEY) FIRY —EXRIE%ZEBVELET,
XBEREBOTHRECEHRICLETUVL X —LYTEVELEL, FTHROEBIZERLA LI,
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.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



ST

MM Coral 2% #L) ¥12100

(Brax - —EZHF)

BEEYN) MRBR)EHE
Selected appetizers / ¥ Pt &
TAMADZFTE BRABRKRDOH-INE
Par-boild calamari with kelp soy sauce / @ ¥y 8k &
% LRI 7
Beijing duck / ®A¥F BME®

TABRT ERYERA—T

Shanghai crab soup / KW B g g &

RBRZURERORRERLL

Stir-fried prawn and wide vermicelli with Sichuan chili sauce / FRE¥y BB IR

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

Dessert / ¥ £ & %

LALUw

APk Pearl 22 L) ¥ 18,000

(BLix - —EZXF7)

BEPYN) MTER)EHE
Selected appetizers / ¥ &9t &
BEROFEERDS HEY—X
Stir-fried seafood with green perilla sauce / B #& X 4 %
%W LRI T
Berjing duck / A ¥ #E%

LDFE, BENENEREREILZXA—T

Steamed soup with buckwheat seeds (pork and chicken meat)/ % £ F1&%

BRORBIT HEIp/—X

Deep-fried white fish with salted egg crust/ & ¥ B

FHRTARADERXNL FmNY—X

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

BAYL)DFv—r v
Crab meat and Japanese parsley fried rice / # ¥ AR &R
FHF—R

Dessert / ¥ £ 3 5 =



ZIFK

# % Sapphire 22 #LY) ¥ 22,000

(B - —EZH )

BEEHN) MRBNEHA
Selected appetizers / ¥ £t &
BEDOTHBIRARYS )T R M RABT
Deep-fried seafood with garlic flavor / B BRIEBE=R
Z¥ LRIy
Beijing duck / % %

FALE), aXolfnX—-7

Japanese parsley, chicken and white wood ear soup/ F ¥ B#H ETHF &

EHBEBDOEEL XR)

Steamed Shanghai crab (female) / % % B X %
+2,750 I E2 A RZE R CEET,
+2,750 yen for a male crab
MR BOFHAE —&

Shanghai crab meat dish / X%/ E
BRIV TV EBERITH) -7 EDFv— v
Ground pork fried rice with green beans, and vegetables / & W@ E E WA W R
74 —h

Dessert / ¥ &% & &

FUEK

2 X Emerald 22 #LY) ¥ 33,000

(Brax - —EZHRF)

BEN) TRR)EHE
Selected appetizers / ¥ £H &

O E FHEIEBOLHEIEEY/—X
Stir-fried abalone and turnip with green seaweed sauce/ £ ¥\ & X &
Z¥ w7
Beijing duck / PR} B

Braised shark fin soup/ %G %t &R

LBBORERL (KA BEREFRBRPEOLNE
Steamed Shanghai crab (female)/ % % X W& Toriyama Umami Wagyu / B A&+ G #
+2,750 I B LA AR ETEET, 214
+2,750 yen for a male crab
MR BOHFHE —& VWA= P2
Shanghai crab meat dish / X /% Soup dumplings / W NEE

LR BEADFr— 1V BEF)/ YR

Fried rice with Shanghai crab roe sauce / X%+ 1tk

FH—h

Dessert / %\ & #t &



