7 Fa—R / Lunch course

%

¥ 38 Blue Azure 12 8L) ¥ 5,500

(Brax - —EZHF)

HERDPBRNEHE
Selected appetizers / ¥k ¥# &
J‘;l:-'\ ‘G :——:'- ﬁ
Selected dim sum ( 3 kinds ) /338X = B &
R M DR EBA—T
Today's Guangzhou local soup / Z B ) #& %

BEEDNFR O

Stir-fried cod with blackbean sauce /Bt 8

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

7~k
Dessert /% £ 8 & 5
AN )
Réa Crystal 22 #L)  ¥8.800
(Bl - —EZF7])
HEDORBRNEH

Selected appetizers /Y& R ¥4 &
REEZDFRRYYD HRY—X
Stir-fried prawn with green perilla sauce /% #&¥& 3R
L LRI v
Berjing duck /A ¥ &%

LB HADEHA—T
Pureed turnip Shanghai crab soup /KXW & +%
PEPYROEF 2
Today's "Yamayuri pork" dish/ & B L EEH A
RKBDFx—r
Today's fried rice /BP B % sk} R
74—}

Dessert /¥ £ 8 & 5

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.



LALw

E3¥% Pearl 28 RL)  ¥18,000

(Bt - —EZXHRZD)

LB Fr—v2—N) IER)EHE
Selected appetizers with "Kinka" pork / ¥ £ & & &
TAMADZTNE BRBEKRDOH-Z)E &
Par-boild calamari with kelp soy sauce / @ ¥y 88L&

% LRI 7
Beijing duck / ¥A ¥ BMES
HBR B)—2Frax7775 o0& LR LRA—T
(FLIBEN)EHEEZOIHIT)

Steamed morel mushroom and white wood ear soup / £ Z # T B&S

PHOUDEFRRDD HRY—X

Stir-fried abalone with green perilla sauce / B} B8 &R

LEPIRL B VAITA B DEBERRAE LD L

Braised Yamayuri pork and white kidney beans with chili pepper sauce/ BERRETLERA

BMEEDFr— v HEEEZDFY

Sakura shrimp fried rice with pickled ginger / ¥4¥& & R R

74 —1

Dessert / ¥ £ 8 & s

¥ % Sapphire 22 ML) ¥20,000

(Brix - —EZH7)

S8 Fr—ya— N WEBIShH
Selected appetizers with "Kinka" pork / ¥ £ & ## %
BEEOBBIREBRT )y IR MABT
Deep-fried seafood with garlic flavor / BRI &K
L2 RIvI
Beijing duck / PR X &

FLARYEDOTHRLRA—T

Pureed turnip soup with dried scallop / F B & X &

LABBOREL XR)
Steamed Shanghai crab (female)/ 7% % B X %
+2T50HICTEEF RICKRETEET,

+ 2,750 yen for a male crab
MR BOFRE —&

Shanghai crab meat dish / X% /NE
B’RYAVTVE BRI )T EDFv—
Ground pork fried rice with green beans, and vegetables / B @& E AR W K
74 —h

Dessert / ¥ £ # & o



T F(

¥ X Emerald oz YY)  ¥30,000

(BLix - —EZXF7)

S B Fr—yaN) WEBYSbt
Selected appetizers with "Kinka" pork / ¥ £ & & &
TAMADEZBDD HBEY/—X
Stir-fried calamari with green perilla sauce / % &% &t &
% LRI 7
Beijing duck / ¥R ¥ #M&7%

B SHUNYE R, WRROENIEERLZA—T

Steamed shark fin,turban shell and wolfberry soup / BACE Bk &R
LBEBDEREL KX)
Steamed Shanghai crab (female)/ 7 & 8t X &

+2, 750 I TE2ARIERTEET,
+ 2,750 yen for a male crab

MR BOHFRE — &
Shanghai crab meat dish / X % /¥
LTHEBEHADFv— v BE) M
Fried rice with Shanghai crab roe sauce / X%+ 1 &R
74—

Dessert / ¥ £ 8 & s

B

33 Amber 2% #L)  ¥50,000

(Bt - —EZXHF])

SEFr—a—N) WER)SHE
Selected appetizers with "Kinka" pork / ¥ £ & ## %
bHUrLE FEISBROHHIEE/—R
Stir-fried abalone and turnip with green seaweed sauce/ % RN E X &
L2 RIvI
Beijing duck / PR X &

SN DB AL
Braised shark fin / kr 5i 3k @

TBBOERL (FR-AR)
Steamed Shanghai crab (male & female)/ & & KXW &
MR BOHHE &
Shanghai crab meat dish / X% /NE
Bz ~LBBREBEFTDOPZII~
Shanghai crab soup noodle / X% it i% 5
B RD BN T —b

Bird's nest dessert / ¥ X ¥ & # &



