Z7vFa—R [/ Lunch course

P
¥ 38 Blue Azure 12 8L) ¥ 5,500

(BLix - —EZKZD)

MEDORYNEHY
Selected appetizers/ = B % H &
J‘;l:-'\ ‘G :——:'- ﬁ
Selected dim sum (3 kinds)/ $38'E = B &
JR M DR EBRA—T
Today's Guangzhou local soup / Z B ) #& %
A B DR HE
Today's dish / % B B # 32
HINVEZEDF xr—r
Fried rice with clam / ¥ 5% %W R
4 —h

Dessert / ¥ £ & o

Fuls)

Réa Crystal 28 #L)  ¥8.800

(Btan - —EZXHFD)

MEDORNEHE
Selected appetizers / ¥ £ @Bt &
BOFLOF RO
Stir-fried and lightly salted seafood and vegetables / 5] ¥ #& %
29 LRI v7
Berjing duck / A #E%
hohe ERE R, BRDOA—T

Tomato, tofu and vegetable soup / & % B & &
A B DFE
Today's dish / % B # & #32
HENVWEZRDFr—r NV
Fried rice with clam / ¥F % %k} R
74 —h

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.



ST

M#A Coral 22 #L) ¥12,100

(Brax - —EZHF])

2B Fr—yaN) WRBIEHY
Selected appetizers with "Kinka" pork / ¥ £ & & &

THAMADE R KD O

Stir-fried calamari with green perilla sauce / B #&¥ i #&

L LRI
Beijing duck / ®A¥F BME®
BXoIfYEBEOR—T
Seafood and white wood ear soup / & BB # &
AR B DO E

Today's dish / % B % ¥ 32

FaFYN) 27 DFv—r N
Wagyu fried rice with truffle flavor / 1 BFa & B R
74P —h

Dessert / ¥ £ 8 & s

LALw

E¥ Pearl oz RL) ¥18.000

(Brax - —EZHA)

S EFr—y 2 A MRBIS b
Selected appetizers with "Kinka" pork / ¥ £ & &2
FHOHEHADD D
Stir-fried today's shellfish / ¥ ¥} & B
Z¥ w7
Beijing duck / PA¥F #EW%
HHUNIRE, HBEIDA—T
Abalone, udo, sea lettuce soup / X 16 B % £ &

RBELRERDORRY — A

Stir-fried prawn and wide vermicelli with Sichuan chili sauce / FR¥R¥ R FE 3R IR

FHRFADE HEAL
Braised beef, Cantonese style / AL 5t W
BMBREYNEBOT BN
Mixed noodles with sakura shrimp and Kujo green onions/ ¥ R BB & (5 5)
74—}

Dessert / ¥ £ & o



T Fx(

B X Emerald 2% L) ¥ 30,000

(BLix - —EZFF])

S#Fr—yam) WEBI bt
Selected appetizers with "Kinka" pork / ¥ % & &2
RKBABEDFIE BARBRRDH-INE &
Par-boild today's seafood with kelp soy sauce / & ¥ BP B % &
% LRI 7
Beijing duck / ®A¥F BME®
SPONEHRDOR, B AFORR LR LA—7
Steamed shark fin, wolfberry and gizzard soup / AR B HER
BR HHIBBYNI—DLEFH/—X
Stir-fried fish with sea lettuce and butter sauce / % % X\ Bt &
FaFOrd FHOEFRZRZT
Stir-fried Wagyu with vegetable / 8 %} #a %
N RADODIE ~RjaE B E~
Clam noodle soup with supreme soup / X¥&%& %58
74—}

Dessert / ¥ £ & o

21K

38 Amber 22 #L)  ¥50.000

(Brax - —EZH7)

S EFr—y 2 A MRBIS b
Selected appetizers with "Kinka" pork / ¥ £ & &2
HPHUMrEEREX
Abalone and Iily bulb/ B &R
Z¥ RIS vT
Beijing duck / PR ¥F BHE%
SDUINDIRE 85 AR L
Braised whole shark fin with rich chicken soup / 3% @ % # &

BEBREYFHOEE #pTOTMY—2A

Seafood stew (lobster, clam, mushroom, tomato)/ & BN % m i85

EFUARBORE RS RARKOH-3)E
Par-boiled Wagyu beef with original soy sauce / 8 ¥y ¥ B8 2 $%

BEARCEBRDT v— v
Salted entrails of sea cucumber and sea squirt fried rice / £ X R%E ¥ &R
B RD BN T —b

Bird's nest dessert / ¥ X ¥ & # &



