7vFa2—RX / Lunch course

5‘%;5% Blue Azure 18 8L) ¥5,500

(Brax - —EZRF)

HRDOBENELE
Selected appetizers / Z & HH &
RN

Selected dim sum (8 kinds )/ R38'E = & &
IR DR L RA—T
Today's Guangzhou local soup / % B Bl {&%

A B DK E

Today's dish / % B & B # 12

MEREDFr— Y HEEZDNFY

Sakura shrimp fried rice with pickled ginger / ¥3¥& & R} K

FH—k
Dessert / ¥ £ & o
AN
Kea Crystal 2% #L)  ¥8.800
(Bhar - H—EZE5))
MEORNEHE

Selected appetizers / ¥ £ @Bt &
FBEBDNHTE BRBRKRDH-INE
Par-boild tuday's seafood with kelp soy sauce / & X9 % # 7k

Z¥ RIS vT
Beijing duck / PA¥F #Ew%

BXLITYEARNDZA—T

Crab meat and white wood ear soup / % N'E F £

A B Dk E

Today's dish / % B B #32

BBEDFr—1 v HEEEZDFY

Sakura shrimp fried rice with pickled ginger / ¥¥& £ k¥R

F4F—}
Dessert / ¥ £ 8 & s

MAZ2—REXNRALLICL), FECEETETRENIEVET,
XERHSIIHEERNEEINH), IR Y —EXRBSEEBRNELET,
XEHRBOTHBECRMILETUL X —RYLTEVELEL, PHROFICEFLAIKES N,

X Menus are subject to change without notice.

X All prices are In Japanese Yen, inclusive of consumption tax and subject to an additional 156 % service charge.
X Please kindly inform our staff if you have any food allergies or dietary requirements.



ST

MHA Coral 22 #L)  ¥12100

(Btan - —EZH )

B Fr—saN) MRB) S
Selected appetizers with "Kinka" pork / ¥ £ & ## &
Y XINATE S APYS B!
Stir-fried and lightly salted abalone and vegetables/ %) X ¥ # R
2% RTvT
Beijing duck / P ¥ BMETE
Na7XBEDX—7
Seafood with truffle soup / # BB R
KB DORE

Today's dish / % B & & ¥ 2

P DFr—v BFF R
Wagyu fried rice with Japanese musterd flavor / #a % ¥ ¥ T 1 R
74—}

Dessert / ¥ £ & o

LALw

B Pearl 2% #LY) ¥ 18,000

(Brax - —EZRH)

é‘% 3:"\"_:/:1.—)\') 73\'11_ X’ﬂ:}%‘)’é\i’)‘t}f
Selected appetizers with "Kinka" pork / ¥ £ & #$H &
RBYERBRDOB O BERDOEFY
Stir fried ark shell with Kujo green onion/ B2¥WX R &% R
29 LRI v7
Beijing duck / PR ¥ ¥ &S
BR PN F——FraX 77508 ELELRA—T
(LBREESUEREINDIEB )
Steamed poruchini mushroom and white wood ear soup / £ X #'E BI%%

BDFEDE BIREBRIA )7 R A ABT

Deep-fried seafood with garlic flavor/ # B ¥E &=

Fo b RRADERL E)Fw@)N/—R

Simmered Wagyu cheek with extra spicy hot sauce / BN R&E Fa A

BEBLEDTFx—N
Fried rice with seafood and Japanese parsley / ¥ 8 # £ K
FF—h

Dessert / ¥ £ 8 & s



T FK

B2 X Emerald 2% BLY ¥ 30,000

(Btax - —EZHF])

B Fr—s 2N HRA) S
Selected appetizers with "Kinka" pork / ¥ £ & ## &
—HEEBRLABROD®
Stir-fried seafood and vegetables / %) %}y X 8
2% RTvT
Beijing duck / PR ¥ #E%
SINONDRE G HERLRA—T
Braised shark fin soup / B%HLER
R REREYEOTYIALY—R
Stir-fried fish with Pureed turnip and Sakura shrimp sauce / ¥R E B\ B A
Dk EREBEY—R
Stir-fried Wagyu with Shaoxing wine sauce /& B % B %
DU NDTaZ T ~ 5B XAF £ LA KR~
Mixed noodles with abalone / % B @ (F % %)
P4~}

Dessert / ¥ £ 8 & 5

LS

R3IB Amber 22 8LY)  ¥50,000

(Bt - —EZRF])

é% 3:"\"_:/:1.—)\') 73\'11_ X’ﬂ:}%‘)’é\b‘t}f
Selected appetizers with "Kinka" pork / ¥ £ & #$H &
bl E SR
Abalone and Iily bolb/ B & 88 R
%W LRI T
Beijing duck / PR #E%
SNDONDERL FLEEDY—2
Braised shark fin with dried scallop sauce / T B\# 2
PEEEZDOERE

Today's lobster dish / B 1& IR

BFUNRBOFEES ReR40b-3) 84
Par-boiled Wagyu beef with original soy sauce / 8 ¥y ¥ 58 #a 5 4

BAYFDINEF ¥ —/ Y #FELR—T55H2T
Crab meat and Japanese parsley fried rice with egg white/ 8 A#H X E AW &R
HEIBOENYTH —h

Bird's nest dessert / %3\ # & # &



