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HISUI Course

¥12,000

HFEPEZPEOWFER D abE

Assorted Appetizers with Hong Kong BBQ) and Autumn Cold Dish
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Stir-Fried Seafood with Abalone and Chef's Selected Vegetables

Rt ArX ), BO2F3—452DL > DRLA—Y

Steamed Matsutake Mushroom Soup with Seafood Collagen and Various Mushrooms
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Stir-Fried Spicy Seasonal Fish in Clay Pot
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E-Fu Noodles in Thick Ankake Gravy of Shanghai Hairy Crab
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Sai-Ryu Special Sweets
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Anniversary Course

¥18,500
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Assorted Appetizers with Cantonese BBQ
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Stir-Fried Matsutake Mushroom and Two Kinds of Seafood
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Deep-fried Spicy Wild Boar Rib Eye
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Steamed Soup with Swallow’s Nest and Peach
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Braised MATSUZAKA Beef Flank with Japanese Chestnut
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Fried Rice in Thick Ankake Gravy of Seafood Collagen
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Assorted Sweets
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>All prices are inclusive of 15% service charge and consumption tax.
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Items are subject to change due to availability.
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KYUTEI Course

¥28,000
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Chef’s Special Selection of Assorted Appetizers with Chinese BBQ
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Braised Supreme Seafood Collagen with Crab Meat
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Swallow’s Nest and Japanese Spiny Lobster with Clear Sauce
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Steamed Seasonal Fish

47 4 VIROFLEED D

Japanese Wagyu Beef Tenderloin, Stir-Fried Beni Koji Red Rice Yeast
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Steamed Rice with Abalone
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Today's Recommended Hong Kong Sweets



