Z7vFa—R [/ Lunch course

%

¥ 38 Blue Azure 12 8L) ¥ 5,500

(BLix - —EZKZD)

HRORNEH
Selected appetizers/ = B % H &
J‘;l:-'\ ‘G :——:'- ﬁ
Selected dim sum (3 kinds) / 3.38 '€ =. % su
EMDBERAX—T
Today's Guangzhou local soup / Z B ) #& %

RINATIEF FZ DN F 16

Stir-fried firefly squid and green vegetable black bean sauce / 8t % KEF X

RKBDFr—\V
Today's fried rice / & B ¥ &
74—}

Dessert / ¥ £ & o

Fuls)

Réa Crystal 28 #L)  ¥8.800

(Btan - —EZXHFD)

MEDORNEHE
Selected appetizers / ¥ £ @Bt &
BOFL QT EOWD
Stir-fried and lightly salted seafood and seasonal vegetables / %] ¥ ¥ #
29 LRI v7
Berjing duck / A #E%
FLEBRLEDOTVRALA—T
Dried scallop and turnip soup/ F B & & &
VIVXUAV TV EDTLERY O
Stir-fried green beans and icefish with dried shrimp / K@ 3 R A
RKBDFx—r
Today s fried rice / % B ¥ &
FF

Dessert / ¥ £ & o

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

% 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.



3T

M Coral 2% %) ¥12100

(Brax - —EZHF])

BEEYN) MER)EHE
Selected appetizers / ¥ £t &
KBDBEDE_HYHBFEOH
Stir-fried today's seafoods with seasonal vegetables / &) Xy X ##
% LRI 7
Beijing duck / ®A¥F BME®
BEYGE.V2VTADA—T
Seafood, yuba and water shield soup / ¥ & T g it
FoFFFRADERABBERXL

Braised beef, Cantonese style / XL 5t 4 W

RKBDFr—\V
Today's fried rice / & B ¥ &
74—}

Dessert / ¥ £ 8 & s

LALw

E¥ Pearl oz RL) ¥18.000

(Brax - —EZHA)

BEPYN) MTER)EHE
Selected appetizers / ¥ £ Pt &
RBDBEDEYHBEEOY D
Stir-fried today's seafood and seasonal vgetables / %) X} 4 &
Z¥ RIS vT
Beijing duck / PR ¥F BHE%
HBR B LLER)—2HEOBREERILRA—T
Steamed turban shell and morel mushroom soup / A B B %
TAMADELRE)BIT
Deep-fried calamari with Japanese pepper flavor / & Ja B XE S5k
FLART)TDERANE HEBRL

Braised lamb spare rib, Cantonies style / %t 5% 3¢ $ %

FLAERLEDF x—
Fried rice with dried scallop and abalone / T B &% R
FHF—k

Dessert / ¥ £ & o



EARIRF S

B X Emerald 2% L) ¥ 30,000

(BLix - —EZFF])

BEEYN) MER)EHE
Selected appetizers / ¥ £t &
KBDBEDE_HYHBFEOH
Stir-fried today's seafoods with seasonal vegetables / &) Xy X ##
% LRI 7
Beijing duck / ®A¥F BME®
o) DNONDIRE 8% BRLA—T
Braised shark fin soup /& @ % 7t %

R EFMTELLEGY R ELEFI7T7HZ

Stir-fried fish with yuzu citron flavored special sauce, minced okra/ &%1F L BB R

TLREIFBDEIR D
Stir-fried lamb and Kujo green onion with black pepper/ BJ& ¥R A
N RADODIE ~RjaE B E~
Clam noodle with supreme soup / X3 & %5
PPk

Dessert / ¥ £ & o

21K

38 Amber 22 #L)  ¥50.000

(Brax - —EZH7)

BEPYN) MTER)EHE
Selected appetizers / ¥ £ Pt &

BV IVLE FHRIBOHLHIFEE/—R
Steamed turban shell and turnip with sea lettuce / % RN FZE & E
Z¥ RIS vT
Beijing duck / PR ¥F BHE%
SDUINDIRE 85 AR L
Braised shark fin with rich chicken soup / % @ % ¥ 3
B8EZOENE
Today's lobster dish | BP B $f#e ¥
TLRUNKBDBIRD &

Stir-fried lamb and Kujo green onion with black pepper/ BIR¥R KA

BOFNENLREARF v—
Salted entrails of sea cucumber and sea squirt fried rice / £ X R%E ¥ &R
BROREERALET—K

Bird's nest dessert / ¥ X ¥ & # &



