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Selected appetizers
LRSI

Selected dim sum ( 3 kinds )
WIH'E = F 5w

Today's Guangzhou local soup
2B HRS

Braised chicken and [ vegetable
5 o B) KB R

Today's fried rice
BF B £ R R

Dessert
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Selected appetizers
LLESiFA
Stir-fried d and ] vegetabl

OESE-3 3

Bejjing duck
B P T

Seafood and truftle soup
B R

Sweet and sour pork with black vinegar
2E LR

Today's fried rice
B B & R R

Dessert
L

2% % &) ¥12,100
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Selected appetizers
LEES N

Par-boiled seafood with kelp soy sauce
B X9RP B A

Berjing duck
BRIP4 TS

Shanghai crab soup
R ) B g 8 TR A

Braised pork and white kidney beans with chili pepper sauce

BERKREGTEIHEA

Crab meat and Japanese parsley fried rice
B R R

Dessert
e
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Selected appetizers
LLE ST ¥

Stir-fried seafood with green perilla sauce
B R 8t

Berjing duck
B AP BT

Seafood soup with girolle mushrooms, white wood ear
HbE T H g R

Deep-fried salmon with garlic flavor
#EIE= XA

Simmered beef cheek with aged black garlic and honey sauce
BHETFEA

Ground pork fried rice with green beans, and vegetables
v F R
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Stir-fried abalone and turnip with green seaweed sauce
FENERH

Berjing duck
B P A TS

Shark fin soup with dried scallop and Chinese cabbage
TRARTEHA

Cream stew of salmon,porcini mushrooms and sweet potato
Py ATEH ¥ = XA

Stir-fried Wagyu and Kujo green onion with black pepper
BRI G Aok

Crab meat and Japanese parsley fried rice
BRI R

Dessert
e
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XEHEBOTHRHE-CRMICLETUL I LY TEVELEL, FHRDEIZERLAESN,
¥ 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.
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Selected appetizers
eI

Deep-fried calamari with garlic flavor
#EIE Bk

Bejjing duck
B P T

Seafood soup with girolle mushrooms, white wood ear
BmE T H gL

Steamed Shanghai crab (female)
AR KM

+ 2,750 yen for a male crab

Shanghai crab meat dish
PN T

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

Dessert #f % #.4 5%
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LEESi

Stir-fried abalone and turnip with green seaweed sauce
FENERR

Berjing duck
BRIP4 TS

Shark fin soup with dried scallop and Chinese cabbage
TRARTEHA

Steamed Shanghai crab (female)
AR R

+ 2,750 yen for a male crab

Shanghai crab meat dish
ENGE VIS

Fried rice with Shanghai crab roe sauce
A B AR

Dessert
L

2% B &Y ¥ 55,000
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Selected appetizers
HESA

Berjing duck
B P A TS

Braised shark fin
fas=2

Steamed Shanghai crab (male & female)
bEFN UL

Shanghai crab meat dish
PN T

Toriyama Umami Wagyu
9 Ao 2

Wonton noodles
LBELRS AR

Bird's nest dessert
A H



