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The minimum order for this course is 2 persons.
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Sakura Sea Bream and Spring Vegetables, Chinese Style Carpaccio
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Assorted 3 kinds of Spring Dim Sum
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Shark Fin, countneck and Yellow leeks Soup
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Fragrant Stewed Pork Belly with Choy Sum
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lkanago-no-kugi-ni(Caramelized Sand Lance) Fried Rice
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Mango Cream with Decopon(Sumo Citrus)
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Per person
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Prices listed above include tax and service fee
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Guests with food allergies, please notily restaurant staff. Thank you.
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The menu may vary due to availability of ingredients.
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The minimum order for this course is 2 persons.
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Chinese appetizers
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Assorted 3 kinds of Spring Dim Sum
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Shark Fin and Spring Vegetables Emerald Green Soup
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Stir-Fried Spanish Mackerel and Snap Pea with Xi Hu Longjing Tea
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Lychee Meat Roll, Zhenjiang Black Vinegar Sauce
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Stir-Fried Japanese Soba Noodles, Sakura Shrimp and Cabbage with Black Pepper
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Chinese Desserts (2 kinds)
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TSI EIRE - —EZXAHISINTE) T

Prices listed above include tax and service fee
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Guests with food allergies, please notily restaurant staff. Thank you.
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The menu may vary due to a Val]a bility of ingredients.
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The minimum order for this course is 2 persons.
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Spring Chinese appetizers
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Peking Roasted Duck
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Shark Fin and Spring Vegetables Emerald Green Soup

JeA CH. XA W W \
EHeoFEET VIS 9V —R
XIe Tt AT R A
Seasonal Fish Yuba (Tofu Skin) Roll, Clam Coconut Sauce
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Roasted Japanese Beef and Wild Rice Shoots, Barley-Miso and Green Onion Sauce
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Stir-Fried Japanese Soba Noodles, Sakura Shrimp and Cabbage with Black Pepper
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Chinese Desserts (3 kinds)

s1ax3 ¥12,700
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Prices listed above include tax and service fee
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Guests with food allergies, please notily restaurant staff. Thank you.
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The menu may vary due to ava]]a bility of ingredients.
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The minimum order for this course is 2 persons.
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Colourful Chinese appetizers
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Peking Roasted Duck
Y FHIFROXOF Y »
XO# B F11 Reuf

Stir-Fried Abalone and Seonal Vegetables, Xo Sauce
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Papaya Steam Soup with Delicacies
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Roasted Japanese Beef, Barley-Miso and Green Onion Sauce
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lkanago-no-kugi-ni(Caramelized sand lance) Fried Rice, Sichuan Pepper
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Chinese Dessert Plate

s1ax3 ¥17,700
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Prices listed above include tax and service fee
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Guests with food allergies, please notily restaurant staff. Thank you.
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The menu may vary due to availability of ingredients.
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The minimum order for this course is 2 persons.
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Ezo Abalone Cold Amuse
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Shaoxing Wine Pickled Sakura Sea Bream, Chinese Assorted Appetizers
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Shark Fin and Canola FFlower Hot Pot, New Onion Potage Style
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Sakura Sea Bream Soft Steamed Steak
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Roasted Fillet of Japanese Beef and Spring Vegetables in Very Spicy Sauce
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Tkanago-no-kugi-ni(Caramelized Sand Lance) Fried Rice
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Mango Cream with Decopon(Sumo Citrus) and Sweets

s2oaxz 142,000

Per person
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Prices listed above include tax and service fee
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Guests with food allergies, please notily restaurant staff. Thank you.
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The menu may vary due to availability of ingredients.



