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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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Assorted appetizers, Lion’s mane mushroom & dried scallop soup, 
Matsutake xiaolongbao, Wok-fried water spinach, 
Stir-fried prawn & lotus root w/ chili sauce, Sweet & sour Kyoto pork 
w/ sweet potato & osmanthus, Shark fin claypot rice, Almond jelly

¥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, 
Lion’s mane mushroom, dried scallop & Jinhua ham supreme soup, Matsutake xiaolongbao, 
Stewed whole shark fin, Stir-fried prawn, lotus root & Manchurian wild rice, 
Mao Zedong spareribs, Abalone fried rice w/ thickened sauce, Almond jelly

Shark pectoral fin
Shark tail fin

¥10,000
¥15,000
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