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Minimum Order - 2 persons.
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15,000 yen per person
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Assorted Cold Appetizer (Served individually)
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Shark Fin and Scallop Soup
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Deep-fried Scallop Wrapped in Shrimp Shinjo
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Steamed White Fish and Shrimp Sandwich with Ginger and Green Onions
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Braised Beef with Zucchini

%
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Steamed Chinese Bread
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Fried Rice with Chop Suey
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Almond Jelly with Seasonal Fruit
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18,500 yen per person
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Assorted Cold Appetizer (Served individually)

L p A R
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Shark Fin and Crabmeat Soup with Soy Sauce

B 1L KE 8 F
PZDF0HITELED
Deep-fried Stuffed Crab Claw

e
EFHF R H%
R ) X FHE=FZ 0
Sautéed Shredded Beef and Yellow Chives

SRS S
REEDF )Y —AH

Braised Prawns with Chili Sauce

Bz Na A
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Braised Pork with Black Vinegar Sauce
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Fried Noodles “Shanghai Style”
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Almond Jelly with Two Seasonal Fruits
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Coconut-flavored Rice Dumpling
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Minimum Order - 2 persons.
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28,000 yen per person
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Assorted Cold Appetizer (Served individually)
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Braised Whole Shark Fin

3
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Roast Duck Skin, Peking Style
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Assorted Braised and Salt-stir-fried Abalone
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Wagyu Shabu-shabu with Spicy Sauce
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Fried Rice with Lobster
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Clear Soup
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Fresh Fruit Tapioca in Coconut Milk
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Fried Sesame Dumpling
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32,000 yen per person
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Assorted Cold Appetizer (Served individually)
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Braised Whole Shark Fin

X
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Roast Duck Skin, Peking Style
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Sautéed Japanese Spiny Lobster and Abalone, Cantonese Style
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Sautéed Wagyu Steak with Foie Gras, Black Bean Sauce
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Sautéed Crabmeat Served on Fried Rice
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Chicken and Szechwan Pickles Soup
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Almond Jelly with Fresh Fruit
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Fried Sesame Dumpling with Custard Cream
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Minimum Order - 2 persons.
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39,000 yen per person
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Rice Porridge with Caviar
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Assorted Cold Appetizer (Served individually)

LWBLARDELEA-T
Chinese Soup with Stewed Shark Fin, Chinese Vegetables and Seafood

Ry 7
Roast Duck Skin, Peking Style

BHEBEEL TN BT 5 XOFR 2
Sautéed Japanese Spiny Lobster and Crab with XO Sauce

FERRD T F7 =T

Chinese Tea Granite

FET74 VAT—X 747772
Sautéed Wagyu Steak with Foie Gras
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Fried Rice with Dried Mullet Roe

FOAFN) EDEDA—T
Bird’s Nest and Egg White Soup
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Parfait “Toh-Ka-Lin Style”



