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Hisui Course

¥13,000
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Assortment of Cantonese Grilled Appetizers
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Deep-fried Freshwater Eel, Fragrant Olive Flavor
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Steamed Shang Tang “superior stock” Soup with Lychee, Bamboo Mushroom and Seafood Collagen
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Stir-fried Japanese Wagyu Beef and Manganji Green Pepper
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Braised Noodles with Hong-Kong BBQ and Chef’s Special Pickled Mustard Greens
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Chef’s Recommended Seasonal Hong Kong Sweets
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Suisyo Course

¥20,000
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Assorted Appetizers with Chinese BBQ
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Fried Abalone
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Spicy and Flavorful Braised Seasonal Fish and Kamo Eggplant
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Stir-fried Lamb Short Loin with Miso
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Steamed Soup with Seafood Collagen
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Fried Rice with Soybeans and Japanese Wagyu Beef Sirloin
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Today’s Dessert
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XECERIR IR, = XE(15%), HEMPEENTBD ¥,
X All prices are inclusive of 15% service charge and consumption tax.
EARDRIUC XD, —HREANBROEE, 3B MIENEDIGENTINET,

ltems are subject to change due fo 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
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Braised Dried Abalone in Clay Pot
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Steamed Japanese Spiny Lobster with Garlic
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Fried Rice with Foie Gras and Beef
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Today’s Recommended Hong Kong Sweets



