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CHINESE RESTAURANT

¥ 5,500
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Assorted appetizers

Dried scallop, Daikon radish & Chinese cabbage soup
Shao-mai dumpling & deep-fried Mochi dumpling
Spanish mackerel w/ chopped leek sauce

Dongpo pork

Salmon fried rice

Almond jelly
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¥3,500
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Assorted appetizers

Shark fin & crab meat soup

Xiaolongbao & deep-fried Mochi dumpling

Oven baked Beijing duck

Yellowtail w/ Chinese fermented black beans sauce
Sichuan style water-cooked beef

Salmon fried rice

Today’s dessert
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¥ 13,000
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Special assorted appetizers

Crab meat & crab butter soup

Oven baked Beijing duck

Braised whole shark's fin

Stir-fried various lotus vegetables w/ Fujian seaweed
Steamed flounder w/ fermented Sichuan chili pepper
Stir-fried Kuroge wagyu beef w/ yellow chive & lily bulb
Eel fried rice

Today’s dessert
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