Z7vFa—R [/ Lunch course

P
¥ 38 Blue Azure 12 8L) ¥ 5,500

(BLix - —EZKZD)

[EX2L Vi ekoa
Selected appetizers/ = B % H &
J‘;l:-'\ ‘G :——:'- ﬁ

Selected dim sum ( 3 kinds )/ 3388 = B &

EMDBERAX—T
Today's Guangzhou local soup / % B #l#&i%

A B DK E
Today's dish / % B B # 32

BMEEDFr—1v BHEEZDEY

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

7~
Dessert / ¥ £ & o
Fuled
Réa Crystal 22 L) ¥8.800
(BLx - —EZH 7]
MEDORNEHYE

Selected appetizers / ¥ £ @Bt &

AKBEBEDFIE BRABRKRDOH-INE &
Par-boild tuday's seafood with kelp soy sauce / & X7 # &k
L LRI v
Berjing duck / A #E%

BXLITYBARNDZ—T

Crab meat and white wood ear soup/ 8 AT H &

A B DOFE
Today's dish / % B # & #32

MEBEDFr—\v BEEZEDTE

Sakura shrimp fried rice with pickled ginger / 1% % R} R

4 — |
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) ¥12100

(Brix - —EZH7)

B Fr—ya N HEBIEHE
Selected appetizers with "Kinka" pork / ¥ £ & & &

HHUIYEEFEDD D

Stir-fried and lightly salted abalone and vegetables / 8] X} 8 R
% LRI 7
Beijing duck / ¥R ¥ #M&7%
N 27YBBEDA—T
Seafood with truffle soup / % EE# &
AR HDOKE

Today's dish / % B % ¥ 32

FadDFr—V HFTFEK
Wagyu fried rice with Japanese musterd flavor / a4 3¥ T W R
74P —h

Dessert /%% £ 8 & 5t

LALw

E¥ Pearl 2% #L&) ¥18000

(Brax - —EZXHH)

S EFr—YaN) WRBNSHY
Selected appetizers with "Kinka" pork / ¥ £ & ## %
HBRYLEKBODD BEHRDOEY
Stir fried ark shell with Kujo green onion/ EW¥ = &% B
L2 RIvI
Beijing duck / PR X &
R ANF——BraXI777 0B ELELRA—T
(LBESLEREDOIHIT)
Steamed porcini mushroom and white wood ear soup / X # T B &%

BOEDOFBIREMBET ")y I XA AT

Deep-fried seatood with garlic flavor / # BB 4 X

FodFRFADERXAL BYFD@NY—X

Simmered Wagyu cheek with extra spicy hot sauce / @) /KR Fa & A

BELT DT Xx—2NY
Fried rice with seafood and Japanese parsley / # 8% E¥ R
74—

Dessert / ¥ £ # & o



T FK

B R Emerald 2% #LY) ¥ 30,000

(Brix - —EZH7)

S# Fr—saN) HEB)SbH
Selected appetizers with "Kinka" pork / ¥ £ & & &
—HEEBEBYABTEODD
Stir-fried seafood and vegetables / %) %} X §#

% LRI 7
Beijing duck / ®A¥F BME®
SNONDRE BB EBERLRA—T

Braised shark fin soup / B% T &R

BR REBRELEOTHRALY—X
Stir-fried fish with Pureed turnip and Sakura shrimp sauce / &R B E\ B R
FFORH EREE/—X
Stir-fried Wagyu with Shaoxing wine sauce / & B ¥ B4
NTTNVHADODEE ~RiaE HRE~
Clam noodle soup with supreme soup K3¥s %35
74—}

Dessert / ¥ £ & o

21K

38 Amber 22 #L)  ¥50,000

(Brax - —EZFF)

B Fv—va— ) WRB)E bt
Selected appetizers with "Kinka" pork / ¥ £ & ## %
HbHhUY A SR
Abalone and Iily bolb/ B & &R
Z¥ RIS vT
Beijing duck / PR X &
SDUONDERL FLEEDOY—2
Braised shark fin with dried scallop sauce / F B\ &
B8EZOENE

Today's lobster dish / 338 53R

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

BALFDINEAF v— Y Wt E552—72527<
Crab meat and Japanese parsley fried rice with egg white/ B A# X &G WK
RO RN 7F —1

Bird's nest dessert / ¥ X ¥ & # &



