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Garnet Topaz Ruby
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Selected appetizers with "Kinka" pork

T LHRHR
BROXL WHTEFLLEY—R

Steamed white fish with yuzu citron flavored special sauce
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Beijing duck
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Braised shark fin soup
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Stir-fried Yamayuri pork with vinegared plum sauce
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Scallop and flying fish roe fried rice with green perilla
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Dessert
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Selected appetizers with "Kinka" pork
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Stir-fried abalone with green perilla sauce
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Beijing duck

S8 AXSR
MIYFLAEE, SHMNOEXLRX—F

Steamed soup with shark fin and scallop
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Stir-fried Wagyu beef with trufftle sauce
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Fried rice with crab meat and Japanese parsley
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Dessert

¥28,600
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Selected appetizers with "Kinka" pork

X0 ¥ #E 4
FHHEDOXOED

Stir-fried lobster with XO sauce
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Traditional Chinese medicinal soup
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Beijing duck
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Stir-fried Wagyu fillet with aged black garlic and honey sauce
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Crab meat and Japanese parsley fried rice with egg white
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Dessert

¥50,000
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