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The minimum order of the course meal is from 2 people. / Tax is included on the prices listed on this menu. 

- Reservation required -
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Early summer assorted appetizers, Crab meat & winter melon soup, 
Today’s dim sum, Stir-fried shrimp & green peas w/ salt, Deep-fried pike conger
& eggplant w/ potherb & soy sauce, Sweet & sour Miyako Mochi pork w/ black vinegar, 
Shark fin claypot rice, Dessert

¥15,000 

Appetizer, Soup, Dim sum, Braised shark fin,
Vegetable dish, Meat dish, Meal, Dessert

Chef’s selected course

Chinese home dish course

¥20,000 / ¥30,000  

Appetizer, Soup, Fried-food, Dim sum, Braised shark fin, 
Vegetable dish, Meat dish, Meal, Dessert

Special course
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Shark fin course
Special assorted appetizers, Dried scallops & winter melon steamed soup, 
Seafood spring rolls & pork xiaolongbao, Whole shark fin stewed w/ red soy sauce in a clay pot,
Stir-fried Wagyu beef & Manganji pepper, Stir-fried big shrimp & eggplant w/ chili sauce,
Abalone gravy on fried rice, Dessert 

¥15,000Shark pectoral fin
¥10,000Shark tail fin
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